Pasta Alfredo


8 ounces of pasta such as penne, bowties, rigatoni or fettuccine (whole wheat pasta recommended)
4 tablespoons (¼ cup) butter

¼ cup grated parmesan cheese

2 Tablespoons half-and-half

¼ teaspoon salt

¼ teaspoon pepper

Put water into large pot/pan and bring it to a boil.
When water is boiling put uncooked pasta in water; cook according to package directions, stirring occasionally to prevent pasta from sticking to the bottom of the pan. Drain and return cooked pasta to the pan.

While pasta is cooking: In medium glass bowl melt butter in the microwave (20-30 seconds on high). Add cheese, half-and-half salt and pepper and stir to combine.  Set aside until pasta is almost done cooking.  Reheat for 20 more seconds and stir to combine again.  Pour sauce over cooked, drained pasta and stir well.
Adapted and modified from Mr. Food

