
 

Fettuccine alla crema di olive

INGREDIENTS
320 g di Tagliatelle 
4 tbsp Extra Virgin Olive Oil 
200 g black olives 
1/2 tbsp capers 
1/2 grated lemon zest 
1 tbsp lemon juice 
40 g butter 
Salt and pepper

Preparation
Prepare the olive cream. Put the butter in a bowl, divide it in pieces and soften it at room
temperature. In the meanwhile stone the olives, rinse them repeatedly under running water, drain
them and then dry them with a very clean tea towel. Slice them very finely (or mix them in a food
processor). Rinse the capers under running water, drain and dry them then slice them finely. Work
the butter until a foamy cream is reached, add the chopped olives, the capers, the grated lemon
zest, the oil, the lemon juice, a pinch of salt and pepper. Stir constantly until a well-blended smooth
cream is obtained. Cook the fettuccine in plenty of boiling water. Pour 2 tbsp of cooking water of
the pasta over the olive cream and stir well. When al dente drain the fettuccine, mix them with the
olive cream, mix well and serve.
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