
Pasta

Bow-Ties with Ham
Pillsbury Best One Dish Meals - February - 2011

Servings: 6

Preparation Time: 30 minutes

Start to Finish Time: 1 hour 15 minutes
Feta cheese can be used in place of the Havarti.

3 cups (6 oz) bowtie pasta (farfalle), uncooked

1 jar (16 oz) Alfredo pasta sauce

10 medium (1 cup) asparagus spears, trimmed and cut into 1-inch pieces

1/2 cup sun-dried tomatoes in oil and herbs, drained and chopped

1 cup cooked ham, diced 1/4 to 1/2 inch

1 cup (4 oz) Havarti cheese, shredded

Preheat oven to 350 degrees.

Spray a 2-quart casserole with cooking spray.

Cook and drain the pasta as directed on the package, using minimum cook time.

Ina 3-quart saucepan, heat the Alfredo sauce over medium heat, stirring frequently, until hot.

Gently stir in the cooked pasta, asparagus, tomatoes and ham.  Stir in 1/2 cup of the cheese.  Pour mixture into
the casserole dish.

Bake, covered, for 35 to 45 minutes or until bubbly.

Top with the remaining cheese.

Per Serving (excluding unknown items): 126 Calories; 9g Fat (65.8% calories from fat); 9g Protein; 2g Carbohydrate; 1g Dietary Fiber; 34mg
Cholesterol; 430mg Sodium.  Exchanges: 1 Lean Meat; 0 Vegetable; 1 Fat.


