Tender noodles tossed in rich, buttery goodness

and finished with Parmesan cheese.
A quick and delicious side dish or light meal

the whole family will love!
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12 oz spaghetti, linguine, or
angel hair pasta

4 tbsp unsalted butter
3 cloves garlic, minced
12 cup freshly grated
Parmesan cheese

(plus extra for serving)
Y tsp salt (or to taste)
V2 tsp black pepper

(or to taste) -
2 tbsp fresh parsley, choppe
(optional) -
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Bring a large pot of salted water to a boil. Cook pasta
according to package directions until al dente. Reserve
Y2 cup pasta water, then drain.

While pasta cooks, melt butter in a large skillet over
medium heat.

Add minced garlic and sauté for 30-60 seconds, until
fragrant (do not brown).

Toss in the drained pasta and a splash of reserved
pasta water. Stir to coat in the buttery garlic sauce.

Add Parmesan cheese, salt, and pepper. Toss until
everything is well combined and creamy.

Garnish with fresh parsley (if using) and extra Parmesan.
Serve immediately and enjoy!
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