MEDITERRANEAN SHRIMP WITH PENNE
8 
ounces penne pasta

1 
pound large peeled and deveined shrimp

3 
cups fresh broccoli florets

1 
cup fat-free half-and-half

4 
ounces neufchatel cheese. cubed

2 
teaspoons Perfect Pinch Parmesan Herb seasoning mix

1 
teaspoon Italian seasoning

¼
teaspoon crushed red pepper


Freshly grated Parmesan for garnish

Cook pasta according to directions. Ac id shrimp and broccoli during the last 3 minutes of cooking: drain. Meanwhile, bring half-and-half to a simmer in a small pan on medium heat. Reduce heat to medium-low. Add neufchatel cheese, seasoning mix. Italian seasoning and crushed red pepper. Whisk until. cheese is melted. Place pasta, shrimp and broccoli in serving bowl. Add sauce: toss gently to coat. Sprinkle with parmesan.

SERVES: 6 
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