Creamy Shrimp and Pasta
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6 oz. uncooked egg noodles
1 lb. peeled and deveined shrimp
2 tblsp. butter
2 garlic cloves, minced
1/2 cup finely chopped green onions (about 2-3)
1/2 cup fat-free half-and-half
1/2 cup shaved or grated Parmesan cheese
salt and pepper to taste

Cook noodles according to package directions.

Pat the shrimp dry with paper towels. Place a large skillet over medium heat. Add the garlic and saute for a minute or two. Add the shrimp and green onions. Cook 5 minutes, stirring frequently, or until shrimp is done.

Add half-and-half and Parmesan cheese. Stir until cheese is melted.

Add noodles, salt and pepper. Stir together to coat the noodles well.

Enjoy!

Never Enough Thyme
http://www.lanascooking.com

