
 
 
From Hugo’s Restaurant 

Pasta Mama 
Featured on Food Network’s “Best Thing I Ever Ate” 

 
Ingredients 
 
• 5 ounces pasta  (about 1/3 lb. fresh or dry spaghetti)  
• 2 eggs, beaten  
• 2 minced garlic cloves  
• 2 tablespoons chopped parsley  
• 1 tablespoon olive oil (or butter)  
• 1 tablespoon hot pasta water  
• 1 tablespoon of fresh grated parmesan cheese  

 
Mix 1⁄4 tsp each or equal parts of larger amount and save for future use:  
 

• 1/4 teaspoon garlic powder  
• 1/4 teaspoon oregano  
• 1/4 teaspoon seasoning salt  
• 1/4 teaspoon onion powder  

 
Directions 
 
1.  Prepare pasta – fresh takes 2-3 minutes; follow directions on packaging of dry pasta. Reserve ! 
cup pasta water.  
2. Turn on medium flame. Pour oil (or melt butter) in 10-inch sauté pan.  
3.  Add minced garlic and the last four ingredients (seasonings); sauté together 1-2 minute.  
4.  Add parsley; add pasta with 1 TBS hot water (Make sure leftover pasta or cold pasta is hot before 
adding parsley or eggs).  
5. Add beaten eggs. Mix thoroughly.  
6. Add Parmesan, cook through and serve. If you want it creamier, add more pasta water. 
 

____________________________________________________ 
 

Are You 40+ and Feeling Clueless 
About Your Skin Care, Cosmetics, Hair, Health, Hormones ... Life? 

 
�Beauty Bloomers has loads of helpful tips and how-to’s, plus top-rated affordable 

product recommendations to help you look and feel... Gorgeous, Healthy, and Happy. 

beautybloomers.com 


