PASTA SHELLS WITH GOAT CHEESE AND WALNUTS
 1
(13.25-ounce) box medium pasta shells

 1
 pound frozen petite green peas, thawed

6 
ounces softened goat cheese

½ 
cup chopped walnuts

2 
cloves minced garlic

1 
tablespoon extra-virgin olive oil

1/8 
teaspoon each salt and freshly ground pepper

Cook pasta according to directions.  Add peas the last 2 minutes of cooking time.  Reserve  ½ cup pasta water: drain. Return pasta to pot.  Add cheese and reserved pasta water.  If mixture is dry, add more water.
Meanwhile, in a large nonstick skillet, combine walnuts, garlic and oil. Cook on medium 3 minutes or until golden and fragrant: stir occasionally. Stir in salt and pepper. 
To serve, top pasta mixture with garlic and walnut mixture.

Per serving: 332 calories. 14 grams protein. 12 grams fat (33 percent calories from fat). 3.8 grams saturated fat, 44 grams carbohydrate. 10 milligrams cholesterol. 176 milligrams sodium, 8 grams fiber.

SERVES: 8
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