
Ingredients : Direct ions
Boi l  water  and cook pasta  according  to  package instruct ions  1 .
As the pasta  is  cooking ,  cook the bacon in  a  large  sk i l let  over
medium heat  unt i l  bacon is  cr ispy.  Dra in  fat  f rom the pan and
add sausage to  the  sk i l let  (with  bacon)  Cook for  3-4 minutes .

2 .

Add onion,  gar l ic  and peas  to  the  sk i l let .  Cook for  4-5 minutes ,
st i r r ing  f requent ly .  

3 .

Add the chicken broth  and br ing  to  a  gent le  boi l .  Turn  heat  to
low.  Add 3-4 TBS of  hot  l iquid  to  a  smal l  bowl  and mix  with
greek yogurt  (th is  wi l l  temper  the  yogurt  and prevent  i t  f rom
curdl ing)  Add to  the  sk i l let  a long with  parmesan cheese.  Mix
together  wel l .

4.

Remove f rom heat ,  and enjoy!5.

8 ounces dry pasta of choice - This is my
favorite
12 ounces thick-cut bacon - diced into
small pieces
12 oz sweet italian chicken sausage cut
into 1/2 inch rounds 
1/2 white or yellow onion - minced 
3 cloves garlic - minced
1/2 cup chicken broth
2 cups frozen peas
1/4 cup plain greek yogurt 
1/2 cup grated parmesan cheese 
Salt and black pepper (to taste)
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