SMOKED SALMON WITH CAPERS AND ALFREDO SAUCE 

(OVER PASTA)

YOU WILL NEED:

1 LB SPAGHETTI (OR YOUR FAVORITE PASTA)

1 PACKAGE OF SMOKED SALMON (I BUY THE FROZEN PACKAGES WHEN IT IS BOGO AND KEEP IN THE FREEZER)

3 TBS CAPERS WITH A LITTLE JUICE

2 CUPS MILK 

1 TBS CORN STARCH (THIS THICKENS THE SAUCE AND KEEPS THE SAUCE GLUTEN FREE)

2 CUPS SHREDDED CHEESE (I LIKE THE 5 CHEESE ITALIAN BLEND FOR THIS)

PEPPER TO TASTE 

BRING A LARGE POT OF WATER TO BOIL AND COOK PASTA ACCORDING TO DIRECTIONS.  IN THE TIME IT TAKES TO BOIL THE WATER AND COOK THE PASTA, YOU CAN MAKE YOUR SAUCE.  

IN A LARGE SAUCE PAN, WHISK CORN STARCH INTO MILK UNITL THERE ARE NO LUMPS.  HEAT MILK OVER MEDIUM HEAT, STIRRING SO IT DOESN’T BURN.  ADD CHEESE AND STIR TILL CHEESE MELTS AND SAUCE IS CREAMY.  SAUCE WILL THICKEN AS IT HEATS.  CHOP THE SALMON INTO SMALL PIECES.  ADD SALMON AND CAPERS TO SAUCE.  SEASON WITH PEPPER.  

IF YOU LIKE A THINNER SAUCE, ADD MORE MILK.

IF YOU LIKE A THICKER SAUCE, MIX SMALL AMOUNTS OF CORN STARCH AND COLD MILK , AND ADD TO SAUCE.  

SERVE OVER DRAINED PASTA. 

