
Creamy Garlic Pasta  by  Lynn's Recipes

Lynn demonstrates a quick and easy Creamy Garlic Pasta.  This is great with a green salad and
garlic bread for a quick dinner.  From Pinterest.

Ingredients:

2 teaspoons olive oil
4 cloves garlic, minced
2 Tablespoons butter
¼ teaspoon salt
½ teaspoon pepper
3 cups chicken broth, plus a little extra, if needed
½ pound spaghetti
1 cup grated Parmesan cheese
¾ cup heavy cream
1-1/2 Tablespoons dried parsley

In a medium pan, heat olive oil over medium heat.  Add the garlic and stir for 1-2 minutes.  Add
butter and melt, stirring constantly.  Add salt, pepper, and 3 cups chicken broth.  Bring to a boil. 
Add the pasta and cook according to box directions.  Add a little more chicken broth if the
noodles start to stick to the bottom and burn.  Add the cheese, cream, and parsley when the
pasta is cooked to desired tenderness and mix thoroughly.  Serve immediately.

Comment or watch this Recipe on You Tube

Follow me on:
  YouTube

www.lynnsrecipes.com    -    Page 1 / 2

http://youtu.be/efEjHh35qBc
http://youtu.be/efEjHh35qBc
https://www.lynnsrecipes.com
http://youtube.com/lynnsrecipes


Creamy Garlic Pasta  by  Lynn's Recipes

 Twitter

 Facebook

 Instagram

 Roku

 

Lynn's Recipes: January 2015
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://youtube.com/lynnsrecipes
https://x.com/LynnDMc
https://x.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://web.stagram.com/n/lynndmc
http://www.roku.com/channels/#!details/39178/lynn's-recipes
http://www.roku.com/channels/#!details/39178/lynn's-recipes
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

