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Sargent Choice
Creamy Pumpkin and Pea Pasta
Recipe modified from Budget Bytes
Yield: 2 Servings
Ingredients:
8 oz pasta

1 cup frozen peas

2 cloves garlic
1 tbsp butter or margarine

1 cup pumpkin puree

1 cup vegetable broth

2 tablespoons plain yogurt

1 pinch nutmeg

1 pinch chili powder

1 dash cayenne pepper

Salt and pepper to taste 
Directions:
1. Begin boiling a large pot of water for your pasta. Once the water is boiling, add the pasta and boil until al dente (7-10 minutes). Add frozen peas in the last 3 minutes to boil with the pasta. Drain in a colander.

2. While waiting for the water to boil, prepare the sauce. Mince two cloves of garlic and add them to a large skillet with one tablespoon of butter. Sauté over medium-low heat for 1-2 minutes, or just until the garlic is soft and fragrant.

3. Add the pumpkin purée and vegetable broth to the skillet and stir to combine. Add the nutmeg, chili powder, cayenne pepper, and some black pepper. Stir in the spices and let the sauce simmer over medium-low heat while the pasta cooks (about 10 minutes), stirring occasionally.
4. Once the pasta is finished cooking and is draining in a colander, add the yogurt to the skillet and stir it into the pumpkin sauce. Taste the sauce and add salt if needed (this will depend on the type of broth you use). Finally, stir the drained pasta into the sauce and serve.
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