
 
 

 
 
 
 
 

 
BASIL GARLIC FETTUCCINE AGLIO OLIO E BASILICO 
 
“Uncooked Garlic & Basil” 
 
 
INGREDIENTS: 
1 lb. Basil Garlic Fettuccine cooked al dente (about 8 minutes). 
24 cloves peeled and left whole 
24 large basil leaves 
¾ cup virgin olive oil 
½ tsp. red pepper flakes 
Salt and fresh ground pepper 
 
 
DIRECTIONS:  
1. While pasta is being cooked al dente heat the olive oil on low heat 
2. When the oil is warm add the pepper flakes and salt and black pepper, then heat the oil to hot.  
3. When the pasta is cooked place in a large serving dish over the garlic and basil. 
4.  Pour the hot oil over, toss lightly and serve. 
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