Parmesan Sauce
Yields: 1 cup

Ingredients:

· 2 cups heavy cream

· 2 cups parmesan, grated

Procedure:

1) Reduce the heavy cream by half over medium heat; make sure not to burn the cream.  When the cream is reduced, slowly add the parmesan cheese while whisking the sauce until it turns smooth.  Reserve until needed.

2) Side tip:  When reheating this sauce, add 1 or 2 TB of water and heat over low heat or the sauce might break.

