	Alfredo Sauce

	INGREDIENTS: 
½ cup butter
2 cups heavy whipping cream 
4oz cream cheese
½ tsp minced garlic
1 tsp garlic powder
1 tsp Italian seasoning
½ tsp salt
¼ tsp pepper
1 cup grated parmesan cheese
1 cup mozzarella cheese (optional)



	DIRECTIONS:
1 Add butter, whipping cream and cream cheese to a sauce pan on medium heat and stir until butter is melted.
2 Add remaining ingredients and whisk until smooth
3 Cook for 3-5 min until it starts to thicken



