
 
 
 
 

 
LIME CILANTRO FETTUCCINE 

WITH ORANGE-LIME-CILANTRO SAUCE OVER ASPARAGUS 
 
Ingredients: 
1lb. Lime Cilantro Fettuccine Cooked al Dente (ABOUT 8 MINUTES). 
1 bunch asparagus cooked to your liking 
 
Sauce: 
1/3 cup orange juice 
1/3 cup lime juice 
2 tbs. honey 
3 tbs fresh cilantro 
 
Directions:  
1. While the pasta and asparagus are cooking combine the first three sauce ingredients in a mixing 

bowl.  
2. Mix with wooden spoon for 1 minute  
3. Add cilantro and serve over pasta and asparagus.  
 
Note: Cooked chicken can be substituted for the asparagus or added to the recipe. 
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