Creamy pasta with peas

Coarse salt & ground pepper

12 oz farfalle pasta

1 pkg (10 oz) frozen green peas

3/4 cup heavy cream

1/3 cup chicken broth

1/2 cup grated parmesan

2 tablespoons pine nuts

1 bunch arugula (5 oz), tough stems removed, chopped

Cook pasta: add peas 1 minute before end of cooking. Drain; return pasta & peas to pot. Toast pine nuts.

Meanwhile, in a large skillet, combine cream & chicken broth; simmer until thickened slightly, 7 minutes. Stir in parmesan until melted.

Add sauce to pasta & peas; toss to combine. Season with salt & pepper. 

Toss in pine nuts & arugula.

[this recipe was half for kids w/out arugula & pine nuts, so may want to add more of each.]

