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IN THE GALLEY WITH TRUDY:
. 57{!{ :?f;ff Lot tucceie

2 Ths butter or margarnne
2 Ibs peeled, medmm-size fresh shnmp
§ oz shiced fresh mmshrooms
1 small red bell pepper, cut into thin strips
1 small omion, chopped
1 to 2 garhe doves, pressed
1z tsp salt (
/s tsp fresh ground pepper 1
16 oz fettuccne, cocked
12 cup whipping cream
1/2 cup butter or margarine s fssue | have two u..rpe
1f2 cup (2 oz) shredded Parmesan cheese r‘:'.-'-"-E-"'?-*'. ve P-*'t‘_.l'-"‘"”'t‘d r;‘-‘-"' fettu-
2 Ths chopped fresh parsley .-.'.JTr::e' this u.'c:}:}u;:_;ﬂg_ﬁ:frmﬁ;f .:::ci
. - ve also made it with scallops.
/4 tsp fresh ground pepper Either way, it's delicious.
Melt the 2 Ths of butter in a large skillet over medium heat The auturmn mashed potatoes
Add the shrimp, mushrooms, and next five ingredients. Cook, are @ good comjort food ana @
stirring constantly until the shomp tums pmk. Spoon into a
large bowl; toss with the hot, cooked fettuccine.
Cook the whipping cream and !/ cup butter in a skillet over
low heat unfil the butter melts. Stir m the cheese, parsley, and
pper. Pour over the shrimp mixture and toss. Serve imme-

diately. Serves 6.

simple alternative to regular
mashed potatoes.

Auwtumn /M :ﬂffé'ﬁ:[ [itatoes

2 Ibs small red potatoes, skans on, quartered

1 small butternut squash (~2 Ibs), peeled, seeded, and cut mto small cubes
1y cup heavy cream

1 stick unsalted butter, cut into § pieces and softened

2 t=p kosher =alt

Flace the potatoes in a medum saucepan with water |  Warm the heavy cream m a small saucepan. Dram
to cover by 1 mch. Flace the squash in ancther sauce- | the potatoes and the squash and retum to a clean
pan with water to cover by 1 mch. Bring both to aboal, | saucepan. Owver very low heat, coarsely mash the veg-
lower the heat and simmer untl they are soft (approx- | etables, gradually adding the cream and butter Stir m
imately 15 mmutes for the potatoes and 10 mimutes for | the salt and serve prping hot. Serves 8. =

the squash).



