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[bookmark: _Toc46092092]Introduction
Fettuccine Alfredo or fettuccine al burro is an Italian pasta dish made of fresh fettuccine mixed with Parmesan cheese and butter. As the cheese melts, it creams the liquids to form a smooth and rich sauce covering the pasta (Carnacina, 1975, p. 72–73). The dish is named after Alfredo di Lelio, who introduced it at his restaurant in Rome in the early- to mid-20th century (Downie, 2011, p. 106).
[bookmark: _Toc46092093]The Discussion
The recipe of Fettuccine Alfredo was accredited to an Italian chief called Alfredo di Lelio. It was including only three ingredients: fettuccine, young Parmesan cheese and butter (Popik, 2009). The "secret" of the original Alfredo recipe may in fact be simply that the fresh fettuccine, cheese and butter are tossed continuously with some pasta water in a well-warmed platter to ensure that they melt together thoroughly. 
By 1922, Alfredo's fettuccine dish became widespread and ultimately spread to the United States, where it remains popular. The recipe has changed, and its commercialized version with heavy cream and other ingredients becomes international. In the United States, it is often served as a main course which may be combined with shrimp, or chicken and is known as “seafood alfredo", and "chicken alfredo" respectively. American restaurants also added cream sauce and garlic to Fettuccine Alfredo recipe. The cream sauce was made of white wine to give the pasta dish a special flavor and to make it taste too much like alcohol. The fettuccine alfredo with chicken or shrimp becomes very popular main courses all over the world as Italian-style cuisine with special touches from other cultures (Boldt, (n.d.)).   
[bookmark: _Toc46092094]In Muslim countries, the recipe of Fettuccine Alfredo dish has been adapted to convey the rules of Islamic religion. Since the wine is prohibited in this religion, white wine or any Alcohol derivatives has been dispensed from the creamy sauce of all Alfredo pasta dishes. Thus, the creamy sauce is simply formed from milk thickened with starch.
Conclusion
[bookmark: _Toc46092095]In my opinion, adapting a product to meet the needs of the local markets, the culture of the country, or even a specific sector of customers is considerable undertaking and an important factor for successful product marketing. Pasta dishes with creamy sauce containing white wine will not be accepted in the countries of the Islamic world. In addition, I am not against using food recipes inspired by different cultures or international cuisines, taking into consideration the local requirements, especially the country's religious.
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