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Prosciutto Cream Pasta with Peas 

(Adapted from Emeril Lagasse’s “Fettuccine Pasta with Prosciutto, Peas, and a Cream Sauce” on 

foodnetwork.com) 

Ingredients: 

 1 lb. dried spaghetti or fettuccine pasta 

 2 tbsp. olive oil, divided 

 2 ounces thinly sliced and roughly chopped prosciutto 

 1 tbsp. unsalted butter 

 1 small yellow onion, small dice 

 6 cloves of garlic, minced 

 ½ tsp. dried basil 

 ½ tsp. dried parsley 

 ¼ tsp. dried oregano 

 Pinch of crushed red pepper, optional 

 ¼ cup dry white wine 

 1 cube chicken bouillon 

 1 ½ cup heavy cream 

 ¾ cup frozen peas 

 Kosher salt and ground black pepper to taste 

 ¾ cup fresh grated Parmesan cheese 

Directions: 

 Bring a large pot of salted water to a boil over medium high heat and cook the pasta until 

just barley al dente. Reserve 1 ½ cups of the cooking water 

 Meanwhile, heat 1 tbsp. of olive oil in a large skillet or sauté pan (big enough to hold the 

pasta later on) over medium high heat 

 Crisp the chopped prosciutto in the olive oil for about 5 minutes 

 Remove with a slotted spoon to a paper-towel lined plate 

 Melt the butter in the pan  

 Cook the onion until translucent, about 5 minutes 

 Add the garlic and sauté until fragrant, 1-2 minutes 

 Add in the dried herbs, crushed red pepper (if using) and a pinch of salt and pepper 

 Deglaze with ½ cup of the pasta cooking water 

 Add in the bouillon cube and stir until dissolved 

http://www.therapybread.com/


 Reduce heat to medium 

 Stir in the heavy cream and bring to a simmer over medium heat 

 Mix in ½ cup of the grated cheese and the frozen peas 

 Stir in the prosciutto 

 Stir in additional pasta water to reach desired consistency (about 1 cup) 

 Stir in the pasta and allow to set in the sauce for about 5 minutes 

 Serve with the remaining parmesan cheese sprinkled on top 


