Mediterranean Shrimp with Penne

8
ounces whole-grain penne pasta

1
pound uncooked medium or large shrimp, shelled and deveined

2
cups fresh small broccoli florets

1
cup fat-free half-and-half

4
ounces less-fat cream cheese, cubed

2
teaspoons Mediterranean herb seasoning teaspoon coarse salt


Freshly grated parmesan cheese

Cook pasta according to directions, adding shrimp and broccoli during last 3 minutes of cooking: drain. Meanwhile, bring half-and-half to simmer in small, saucepan on medium. Reduce heat to medium-low. Add cream cheese. Mediterranean herb seasoning and salt: whisk until cheese is melted and sauce is well blended (about 5 minutes total).

Spoon pasta, shrimp and broccoli into serving bowl. Add sauce: toss to coat. Sprinkle with parmesan. Serve immediately.

Serves: 4
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