
PASTA WITH PEAS, HAM AND CREAM 
 

Though frozen peas are totally acceptable, fresh peas really do elevate this easy-peasy (ha!) dish. Use 
dried fettucce, fettucine or pappardelle, or make your own egg pasta.  

 
Serves 4 and takes about 20 minutes start to finish. In other words: the perfect weeknight meal. And 

certainly one of my favorites. 
 

1 lb (500 grams / 1 box) dried flat, long pasta (such as fettuccine) or fresh pasta 
1 big knob of butter 
1 onion, finely chopped 
1 cup fresh or frozen peas 
1 fist-sized chunk of ham, diced 
3/4 - 1 cup heavy cream 
1 cup parmigiano, grated 
salt and pepper to taste 
 
Set a pot of water over high heat to boil for the pasta. When water boils, add ample salt and cook the 
pasta until just al dente (about 2 minutes less than the time on the box). If you're using fresh pasta, 
cook for 2-3 minutes, taste testing as you go. 
 
Meanwhile, in a wide-bottomed pot, melt the butter over medium-low heat then add the onion. Cook, 
stirring every so often, for 5 minutes or so, until the onion is translucent. Add the ham and turn up the 
heat a little bit. If things are starting to stick, slightly lower the heat and add some more butter or olive 
oil.  
 
When the pasta is almost ready, add the peas (you don't want to overcook them and turn them to mush) 
and the cream. Add a lot of freshly ground black pepper. Stir, and keep cooking on medium-low. The 
sauce will thicken up a bit. Turn off the heat when the sauce reaches your desired consistency (it 
should take a couple minutes). 
 
Using tongs, remove cooked pasta from the water, jiggle it a bit to get rid of excess water, and put it 
directly into the pot with the cream sauce. Add half the parmigiano and stir the pasta, cheese and sauce 
together over low heat for a minute.  
 
Serve pasta in four individual bowls with the remaining parmigiano on top.  
 


