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Creamy ham and mushroom pasta 
500g pasta
1 onion

150g button mushrooms

150g mange tout

1 teaspoon crushed garlic

1 tablespoon cornflour

300ml light evaporated milk

1 tablespoon fresh flat leaf parsley

200g lean ham

Ground black pepper

Spray oil
Cooking instructions
· Place pasta in large saucepan of boiling water (follow cooking directions on packet).   

· While pasta is cooking spray non stick fry pan with oil and add onion, mushroom and mange tout and cook on medium heat until soft (about 3 minutes).  

· Add garlic to fry pan and stir through.
· Mix corn flour with ¼ of evaporated milk (75ml) in a separate cup and mix until smooth.

· Add remaining milk to fry pan, followed by the corn flour mix

· Stir continuously until the mixture boils and begins to thicken

· Once thickened turn heat down to minimum and mix in chopped ham and parsley and black pepper
· Once pasta is cooked, drain and return to saucepan

· Add sauce mixture to pasta and stir through

· Serve immediately. Garnish with additional parsley and black pepper
Serves 4
Preparation time 10 minutes, cooking time 10 minutes
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