White Beans with Tomato, Basil, and Parmesan

8 
oz. dried bow tie pasta

1 
Tbls olive oil

3 
cloves garlic, minced

3 
cups cooked great nothern or cannellini 

beans or two 15 oz. cans great northern or cannellini beans, rinsed and drained

2 
large tomatoes chopped (3 cups)

¼ 
cup snipped fresh basil or 2 tsp dried basil, crushed

1 
Tbls lemon juice 

¼ 
tsp salt (optional)

½ 
cup grated Parmesan cheese 

Freshly ground black pepper 

Fresh basil leaves 

Cook pasta according to package directions; drain and keep warm. In a large nonstick skillet, heat the olive oil over medium-low heat. Add the garlic; cook, stirring occasionally, for 4 minutes or until golden. Stir in the beans, tomatoes, and snipped or dried basil. 
Cook, uncovered, for 5 minutes. 
Stir in lemon juice and, if desired, salt. Serve over hot cooked pasta. Sprinkle with Parmesan cheese and freshly ground pepper. Garnish with basil leaves. 

SERVES:  4 
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