Seafood Fettucini

Ingredients

- 1 pkg fettucini noodles (1 Ib)
- 8 0z salad shrimp or crab
- 8 0z broccoli, chopped & cooked

Sauce

- 8 0z cream cheese, diced
- 4 oz whipping cream
- 1 cube butter or margarine, melted

1/2 cup water (maybe more)
- Dash of sherry
Garlic to taste

Toppings

- Monterey Jack cheese
- Parmesan cheese

Instructions

1. In a pan combine butter, cream cheese, whipping cream, water, sherry, and garlic.
2. Stir and simmer until cream cheese is melted.

3. Combine cooked and drained noodles, drained broccoli, and shrimp.

4. Pour sauce over noodles and mix all together.

5. Sprinkle with Monterey Jack cheese and Parmesan.
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