Better Than Olive Garden Alfredo Sauce

1/2 cup butter

2 garlic cloves, minced
2 cups heavy cream
1/4 tsp white pepper

1/2 cup grated Parmesan cheese
1 (12 0z) box angel hair pasta

Melt butter in a saucepan over medium-low heat.
Add garlic, cream, and white pepper. Bring to a simmer, stirring often.

Add Parmesan cheese and simmer for 8—-10 minutes, until thickened and
smooth.

Stir frequently.

Meanwhile, cook pasta for 3-5 minutes.
Plate pasta and spoon sauce over top.

Sauce can be frozen ahead of time.
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