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Pasta Con Broccoli
By Linda Jager

16 oz. medium shell pasta  2-3 cloves fresh garlic, crushed
1 bunch fresh broccoli   1/2 tsp. black pepper
1 pt. Half & Half    1 tsp. salt
8 oz. tomato sauce   2 c. fresh sliced mushrooms
4 T. butter     3 c. shredded Parmesan cheese

For this recipe, you will have several pots going at the same time. 
Boil pasta until tender. Drain. Chop broccoli into bite-sized pieces 
and place in a saucepan with a small amount of water and cook 
covered until almost done. Do not overcook, but keep warm while 
everything else finishes. In a small saucepan, mix together the 
Half & Half, tomato sauce, butter, garlic, pepper and salt. Bring to 
boil, then reduce heat and add mushrooms. Cook for about 4-5 
minutes until mushrooms are tender. In large saucepan under low 
heat mix pasta and Half & Half mixture. Toss lightly 
then gradually add in the Parmesan cheese and 
stir until all is melted and coated. 
Makes 6-8 servings.


