Fettuccine with Mushrooms and Artichoke Hearts

4 Tablespoons of olive oil

1 pound of mushrooms, sliced

3 or 4 cloves of garlic, finely chopped

1 large green or red pepper, chopped

1 small package frozen artichoke hearts, thawed

½ cup of whipping cream (light cream can be substituted

½ cup of vegetable stock (for creamier texture you can use milk instead)

½ cup grated Parmesan cheese

1 teaspoon of salt

12 oz. of fettuccine

Sauté mushrooms and garlic in oil over medium heat for 6-8 minute.  Add peppers for another 3-4 minutes.  Add artichokes, cream, vegetable stock and cheese.  Simmer for about 8-10 minutes or until vegetables are cooked but firm.  Season with salt and pepper to taste.

Cook pasta in boiling salted water until it is cooked. (Do not overcook the pasta it should be cooked but firm)

Toss together the drained pasta and the sauce.  Sprinkle with additional parmesan cheese and serve immediately.
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