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Lady’s Favorite Pasta
1 clove garlic
½ cup reduced-sodium chicken broth
2 teaspoons olive oil
4-ounces dried pasta
¼ cup grated parmesan cheese
Few sprigs of fresh parsley leaves

1. Fill a 3 quart pot about 2/3 full of hot water.  Place on high heat and bring to a boil.

While waiting for water to boil:

2. Peel the garlic, and cut it into 4 pieces.
3. Pour the chicken broth into a medium microwave-safe bowl, add the garlic.  Microwave on HIGH for 30 seconds.

4. Remove the bowl from the microwave using the oven mitt.  Add the olive oil to the broth, and set aside.

When water in pot boils:

5. Add the pasta carefully and stir.  Cook the pasta for 7 minutes until tender.

6. Drain the pasta over the sink using a colander.  Then return the pasta to the pot.  (DO NOT put the pot back on the stove burner).

7. Remove the garlic pieces from the broth mixture using the slotted spoon.  Carefully pour the broth mixture and half of the parmesan cheese, over the pasta in the pot.  Stir it well.

8. Pour the pasta mixture onto the serving plate.  Sprinkle the remaining parmesan cheese on top.  You can also place a few fresh parsley sprigs over each dish to make it look attractive.  
