Pasta with Broccoli and Ham 

2 cups pasta
2 Tablespoons butter
1 cup broccoli florets (frozen)
½ cup ham, cubed or stripped
1 garlic clove, peeled and minced
2 scallions, chopped
¾ cup heavy cream
2 teaspoons cornstarch
1 teaspoon parsley (use Italian seasoning if parsley is not available)
Salt and pepper

Directions: 
1. Add pasta to a large saucepan of boiling water and cook until just tender (about 9-10 minutes)
2. Heat butter in a large skillet; add the broccoli florets and sauté for about 5 minutes
3. Add ham strips or cubes and garlic and sauté for several more minutes
4. Add scallion; stir and sauté for another 2 minutes
5. Next, add the cream and combine evenly throughout.  Add the cornstarch and parsley and bring the liquid to a boil.  Lower heat and simmer while stirring frequently.  
6. Drain pasta and return to the large saucepan.  Add all contents of the skillet to the pasta and combine well.
7. Sprinkle with parmesan cheese, if desired


