
 

  Spinach Pasta with  
                    Gorgonzola Sauce 

Cook 1 lb. spinach fettuccine or spaghetti as 
directed.  In a large skillet that is not aluminum, 
combine ¼ lb. crumbled Gorgonzola cheese, ½ 
cup milk, and 3 tbsp. butter.  Stir over low heat 
until smooth.  Add 1/3 cup heavy cream and stir 
until sauce is hot and well blended.  Add pasta 
and 1/3 cup freshly grated Parmesan or Romano 
cheese.  Toss and serve immediately.  Serves 4-
6. 
 
Serve with a fancy tossed salad that includes 
plenty of fresh vegetables, chunks of ham and 
Italian salami, and hard boiled eggs.  Also serve 
chunks of Italian bread and butter or one of our 
delicious garlic breads.  Complete the meal with 
Cannoli, a cup of Italian lemonade and Espresso 
coffee for dessert. 
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