Pasta dough:

750 grams of flour (7 and a half cups)
Half a tablespoon of salt

7 eggs

1 large egg yolk

A drop of olive oil for softening
For the chicken marinade:

600 grams chicken breasts
Half a tablespoon of salt
Quarter teaspoon of pepper

2 tablespoons olive oil

Half a tablespoon of ginger
juice of half a lemon

Zest half a lemon

To boil pasta:

water

salt

To cook chicken breast:

4 butter cubes

chicken cutlets

For the fettuccine dressing:

4-5 cloves garlic (finely chopped)
1 onion (finely chopped)
mushroom (to taste)

pinch of salt

pepper pinch

butter

Quarter of a tablespoon of basil
400 ml cooking cream

For decoration:

Parmesan cheese (or kashkaval)

a sprinkle of basil

Ingredients



Directions
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CHEF OMAR

Bon Apetit!
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