Angel Hair Carbonara Skillet

Indulge in creamy Italian flavors with this Angel Hair
Carbonara Skillet, featuring delicate pasta coated in arich
cheese sauce, with ham for added flavor.

INGREDIENTS

1 package (4.8 0z) PASTA RONI® Angel Hair Pasta & Herbs

1? cupswater
2/3 cup milk
age not]found or ty nd or t nd or type unknown . .
>< 2 tbsp margarine, butter or spread with no trans fat
1/4 cup chopped onion
PREP COOK SERVES
TIME TIME 4 lcup frozen peas
5 _ 15 _ 8 0z (2 cups) ham, cut into thin strips
min min

1/4 cup sour cream

PRODUCT HOW TO MAK

DIRECTIONS

In large skillet, bring water, milk and margarine to a boil;
reduce heat to medium.
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Slowly stir in pasta, seasonings, and onion. Separate pasta with

| PASTA
| afork, if needed. Return to aboil. Boil uncovered 3 minutes.
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(& R o N I Add peas; continue boiling 1 to 2 minutes or until pastais
I | tender, stirring frequently.

Remove skillet from heat. (Sauce will be thin.) Stir in ham and

sour cream. Let stand 3 to 5 minutes for sauce to thicken.
ANGEL HAIR PASTA

WITH HERBS

Angel hair pasta in a creamy herb sauce



https://www.ricearoni.com/products/pasta-roni-angel-hair-pasta-herbs-flavor

