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Linguine with Country Ham, Asparagus, Parmesan Cream
[bookmark: _GoBack]Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy
Serves: 4-6

Ingredients:
· ½ pound Country Ham, diced
· 1 pound of linguine or your favorite pasta     
· 1 Tbsp. olive oil   
· 1 pound log smoked bacon, chopped 
· 1 cup asparagus
· 1 clove garlic, grated  
· 2 cup freshly grated Parmesan cheese, plus more for serving
· 1 cup heavy cream
· 6 tablespoons unsalted butter   
· 1 handful fresh flat-leaf parsley, chopped   
· Fresh ground black pepper, to taste

Preparation:
1. Put a large pot of water on to boil. Add a liberal amount of salt. 
2. While you are waiting for the pasta water to come to a boil, proceed to make the sauce by heating the olive oil in a sauté pan over medium heat.
3. Add the ham and sauté just until beginning to turn brown, about 5 minutes.
4. Add the garlic and sauté, about 2 minutes.
5. Add wine and deglaze. 
6. Lower temp and add cream, reduce for a minute. 
7. Add butter and swirl around. Add cheese and stir until cheese melts and forms a sauce. 
8. Add asparagus. 
9. Cook the pasta until al dente. Drain (reserving some pasta water) and immediately add the hot pasta into pan along with a couple of tablespoons of pasta water, and the parsley.
10. Toss to coat pasta well and combine all the ingredients.
11.  Once the pasta has soaked up some of the sauce and all the strands are coated, serve immediately with fresh ground black pepper and more grated cheese on the side.
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