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How do you make garlic parmesan cream sauce
Jump to Recipe Print RecipeThis easy, creamy garlic parmesan sauce is the perfect sauce for everything from pasta to chicken breasts and vegetables. Ingredients Full recipe with amounts can be found in the recipe card below. Butter. Garlic cloves. Cream. Heavy/Whipping cream. Parmesan cheese. Use a vegetarian alternative, if preferred. Lemon
juice. Freshly squeezed. Salt and pepper. How to make garlic Parmesan sauce Cook the garlic: Melt the butter in a pan set over medium heat. Grate the garlic into the pan with a microplane (or mince finely with a knife) and allow to cook gently for a minute until fragrant. Make the sauce: Pour the cream into the pan then bring to a gentle simmer.
Add the lemon juice and Parmesan then season with salt and pepper and simmer for a few minutes until the sauce easily coats the back of a spoon. Taste then adjust seasoning if necessary and serve. Can I make this ahead? The sauce can be made and kept in the fridge for up to 3 days in a sealed container. Reheat gently with ¼ cup water to prevent
the sauce from splitting then serve. I wouldn’t recommend freezing this sauce as cream sauces don’t generally freeze well. What to serve with garlic Parmesan sauce Easy sauce recipes Creamy mushroom sauce Bechamel sauce Homemade marinara sauce 2 tbsp butter 4-6 garlic cloves finely grated/minced 1 cup cream½ cup Parmesan cheese grated
1 tsp lemon juice salt and pepper to taste Melt the butter in a pan set over medium heat. Grate the garlic into the pan with a microplane (or mince finely with a knife) and allow to cook gently for a minute until fragrant. Pour the cream into the pan then bring to a gentle simmer. Add the lemon juice and Parmesan then season with salt and pepper and
simmer for a few minutes until the sauce easily coats the back of a spoon. aste then adjust seasoning if necessary and serve. Calories: 143kcal | Carbohydrates: 2g | Protein: 1g | Fat: 15g | Saturated Fat: 7g | Cholesterol: 33mg | Sodium: 77mg | Potassium: 45mg | Fiber: 1g | Sugar: 1g | Vitamin A: 555IU | Vitamin C: 2mg | Calcium: 28mg | Iron: 1mg
This easy cream sauce recipe is full of garlic and Parmesan flavor! It takes just 10 minutes to make and tastes incredible on pasta. Here’s a delicious sauce everyone should know how to make: cream sauce! This luscious sauce is perfect for pasta and is ready in 10 minutes. It’s so simple to whip up by making a roux, a skill all cooks should have in
their back pocket. Even better: you don’t have to use cream! Milk is all you need for this garlic cream sauce, then add just a small sprinkle of Parmesan cheese at the end. You won’t believe the rich flavor in this almost (dare we say) healthy pasta sauce. Ingredients for garlic cream sauce The great part about this cream sauce? It doesn’t use heavy
cream! We’re not sure about you, but we don’t often stock heavy cream in our refrigerator. It’s a specialty ingredient and it’s pretty high in calories. This garlic cream sauce uses 2% milk and makes the most luscious white sauce you’ll have. Here’s what you need: Salted butterGarlicFlourMilkSaltParmesan cheese How to make a cream sauce: it’s all
about the roux! A “roux” is flour and butter cooked together and used to thicken sauces. It’s usually made from equal parts of flour and butter. You’ll cook the butter and flour together until they start to turn light brown, then add milk to the pasta sauce. Here are a few tips on how to make a roux for this cream sauce: Measure out all the ingredients
first. The cooking process goes quickly, so you don’t want to have to stop to measure an ingredient. Don’t leave the stove. You’ll have to babysit the pan for this sauce, especially the initial few minutes. Don’t get distracted! Saute the garlic only 30 seconds. Be careful not to overcook: you don’t want it to brown! Add flour and whisk constantly. This
part is the most important. The flour can overcook in an instant, turning a brown color. Only cook it until it’s golden. Whisk in the milk gradually. Add just a little milk, then whisk it in. Continue adding little bits until the sauce is smooth. Then cook about 5 minutes until thickened, and add the Parmesan and salt. Voila! Serving this cream sauce with
pasta This garlic cream sauce is perfect for serving with pasta! Long noodles, short noodles, spaghetti, penne or rigatoni, any pasta shape works with this sauce. Here are a few things to know about serving with pasta: It makes enough for 8 ounces pasta. If you’re making 1 pound of pasta, make sure to double the recipe quantities. Add it to the pasta,
then add a few splashes of milk. To get it perfectly creamy, add a few splashes of milk to the pasta to loosen the sauce and help it come to the right consistency. Make it a meal with a protein & a salad. Add shrimp or these 5-minute Easy Cannellini Beans or Easy White Beans and a green salad. This garlic cream sauce is best freshly made! Since it
only takes 10 minutes to make, it’s not hard to fit into your meal prep. If you do happen to have leftover sauce, you can store it, but it gets very thick and gummy. Store it refrigerated, then re-heat on low head and add milk until the sauce becomes creamy again. This is not ideal, which is why we suggest making it fresh! Other ways to serve cream
sauce Other than a white pasta sauce, there are lots of other ways to serve this garlic cream sauce! Here are some ideas: This recipe is… Vegetarian. For gluten-free, use gluten-free flour. Print clock icon cutlery icon flag icon folder icon instagram icon pinterest icon facebook icon print icon squares icon heart icon heart solid icon This easy cream
sauce recipe is full of garlic and Parmesan flavor! It takes just 10 minutes to make and tastes incredible on pasta. 1 tablespoon salted butter* (double all ingredients to serve with 1 pound pasta) 1 garlic clove, grated 1 tablespoon all purpose flour 1 cup 2% milk ¼ teaspoon kosher salt 2 tablespoons shredded Parmesan cheese Measure out all
ingredients in advance; the cooking process happens fast! If serving with pasta, cook 8 ounces pasta while you make the sauce. In a small or medium saucepan over medium heat, melt the butter. Add the grated garlic and cook 30 seconds until fragrant but not browned. Add the flour and whisk constantly for 1 minute to 90 seconds, until bubbly and
golden. Do not overcook it: the flour can turn brown within a few seconds. Keep an eye on it! Add a splash of milk and whisk it in: the sauce will instantly turn chunky. Constantly whisking, continue to add splashes of milk and whisk them in until the entire quantity is incorporated and the sauce is smooth. Reduce the heat and whisk until the sauce
thickens and no longer tastes like raw flour, about 5 minutes. Add the salt and Parmesan cheese. Taste and add a pinch or two more salt if desired. If serving with pasta, drain the pasta, then add the sauce. Add a splash or two of milk to loosen the sauce and come to just the right creamy consistency. Taste and a few more pinches of salt, if necessary.
(The sauce is best freshly made, so we don’t recommend making it in advance). Category: SauceMethod: StovetopCuisine: ItalianDiet: Vegetarian Keywords: Cream Sauce, Garlic Cream Sauce More great sauce recipes Want more sauces? Here are some more homemade sauce recipes to try: Pesto Cream Sauce This 5-minute pesto cream sauce is
genius: just simmer pesto and cream until a thick sauce forms! Great for serving with pasta or fish.Tomato Cream Sauce or Tomato Basil Sauce Two deliciously classic spins on tomato sauce.Garlic Butter Sauce for Pasta This elegantly simple sauce features garlic, butter and Parmesan.Marinara Sauce Full of tangy tomato flavor and takes just over 15
minutes to make: no chopping required!Best Basil Pesto The best way to use up a boatload of fresh basil? Pesto, of course! Here’s our best basil pesto recipe, made the classic Italian way.Best Vodka Sauce This vodka sauce recipe is Italian grandmother style, simmered to perfection with tomatoes, garlic, butter, and Parmesan cheese.Vegan Alfredo
Sauce Easy to make, starring nutrient-rich cauliflower and protein-packed cashews. Meet Sonja and Alex Overhiser: Husband and wife. Expert home cooks. Authors of recipes you'll want to make again and again. This rich Garlic Parmesan Cream Sauce is a delicious and versatile sauce will perk up your weeknight dinners. Serve it over pasta for a
quick and easy family night dinner. It’s a creamy, smooth sauce made with lots of garlic and Parmesan cheese. We appreciate your support This post may contain affiliate links. Life Currents participates in different affiliate programs. As an Amazon Associate I earn from qualifying purchases. For more information see here. Please let me know if you
have any questions about this recipe. I read all the comments myself and I try to help as soon as I can. I have readers from all levels of comfort and experience in the kitchen on my site, and I’ve tried to answer some of your questions already in the post. But if I’ve missed anything, please feel free to leave a comment and ask. The comments can be
easily found using the orange circle on the lower left, then Join the discussion! A great basic sauce This is a great basic sauce recipe that’s a good staple in any kitchen. You never know when you might want to whip up a quick pasta or veggie dish that needs a tasty sauce, and I feel that sauces can totally make a humdrum dinner into a special event.
This sauce is so good it would even be great for date night to wow your sweetie! This sauce also comes together quickly, so it’s perfect for a weeknight or last minute meal. Other ways to serve this delicious sauce Over pastaToss spaghetti squash with the sauceServe over riceVegetables are particularly good either dipped in the sauce, or with the
sauce spooned over themServe some gnocchi in the sauceIt makes a great white pizza sauceServe it over chicken, steak, or tofuGreat over baked potatoesMake a white lasagna using this sauce Is this Parmesan Garlic Sauce Gluten Free? Yes, it is naturally gluten-free. The thickening comes from the cream and the Parmesan cheese and some cooking
time. How to store the sauce? This sauce keeps well in refrigerator for up to 2 weeks. Also, I prefer to use organic cream because it lasts longer than non-organic. What kind of broth should I use? I make mine with veggie broth so that it’s vegetarian. And, I prefer the taste of vegetable broth. I have two great recipes for homemade broth. Vegetarian
Roasted Vegetable Broth is a rich homemade broth filled with lots of veggie flavor. And Instant Vegetarian Broth is a quick mix that you can store in your cupboard so it’s ready at a moment’s notice. Feel free to use chicken broth instead of veggie broth if you prefer. In the “kitchen items you may need” section lower in the post, I have my
recommendation for a great tasting veggie broth. What is whipping cream? The ingredients in this cream sauce call for whipping cream. “What is that?”, you may ask. Most well-stocked grocery stores will carry whipping cream, also sometimes called simply “cream”, in a carton in the dairy section of the store, and it’s probably right next to the heavy
whipping cream. Whipping cream is a liquid, much like milk or cream that you pour out of a carton. It is not whipped cream that you squirt out of a can. If your store doesn’t carry whipping cream, you may use heavy whipping cream. Please do not use whipped cream out of a can in this recipe. The difference between whipping cream and heavy
whipping cream is the fat content. Whipping cream, or light whipping cream, is lighter in fat and flavor than heavy cream, and contains 30% to 35% milk fat. Heavy cream, or heavy whipping cream, must contain at least 36% or more milk fat. Whipping cream, when used in this recipe, will not be a heavy as heavy whipping cream, and will produce a
nicer sauce. Other delicious sauces you’ll want in your recipe box Kitchen items you may need Note: these are Amazon Affiliate links Vegetable Broth Large Skillet Box grater Knife Cutting board Garlic press Measuring cups & spoons Let’s Connect If you like seeing my recipes subscribe via email in the upper right. Or, connect with me on your
favorite social media channel for recipes, photos, and much more: Pinterest, Facebook, Instagram, YouTube and Twitter! And find my shop on Amazon for recommendations on cool tools If you try this recipe, please come back & leave a comment below letting us know how it goes. Share a picture & tag @lifecurrents on Instagram. Or you can upload a
“tired it” photo (I would love to see) via the pin. Garlic Parmesan Cream Sauce Recipe
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