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Comfort Food at Its Best: Creamy Garlic Butter
Shrimp Alfredo Bake

1 pound large shrimp, peeled and deveined ?
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INGREDIENTS

� 12 ounces fettuccine pasta

� 1 pound large shrimp, peeled and deveined ?

� 3 tablespoons unsalted butter

� 3 cloves garlic, minced

� 2 cups heavy cream

� 1 cup shredded Parmesan cheese ?

� ‰ cup shredded mozzarella cheese ?

� ‰ teaspoon garlic powder

� … teaspoon red pepper flakes (optional)

� 1 tablespoon chopped fresh parsley (for garnish)

DIRECTIONS

1. Preheat the : Oven: Preheat your oven to 375°F
(190°C). Cook the fettuccine according to package
directions until al dente, then drain and set aside.

2. SautØ the Shrimp: In a large skillet, melt the butter
over medium heat. Add the minced garlic and sautØ
until fragrant, about 1 minute. Toss in the shrimp and
cook until they turn pink and opaque, about 3-4
minutes. Remove the shrimp from the skillet and set
aside.

3. Make the : Alfredo Sauce: In the same skillet, add the
heavy cream and bring it to a simmer. Stir in the
Parmesan cheese, mozzarella cheese, garlic powder, and
red pepper flakes (if using). Cook until the sauce
thickens, about 3-5 minutes, stirring frequently.

4. Combine : Ingredients: In a large mixing bowl, combine
the cooked pasta and shrimp with the creamy sauce. Mix
well to ensure everything is evenly coated, then
transfer the mixture to a greased baking dish.
Sprinkle extra mozzarella cheese on top for a cheesy
finish.

5. Bake: Place the baking dish in the preheated oven and
bake for 15-20 minutes, or until the top is bubbly and
golden brown.

6. Garnish and : Serve: Remove from the oven, garnish
with chopped fresh parsley, and serve hot for a
creamy, indulgent meal!
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