
FEAST By the Bay 15 

Spring 

Penokee Pasta 

Can be made gluten-free 

Other vegetables could be used in this simple pasta dish if asparagus is not 

available. Carrots, broccoli, and/or spinach are some good options! 

Ingredients: 

1 lb. package of your favorite pasta  

1 medium onion, diced 

3 tablespoons olive oil 

1 bunch of asparagus, diced (about 3 cups) 

3 cups of leftover ham, diced 

salt and black pepper to taste 

½ cup half and half (optional) 

¼ cup parmesan cheese, grated  

1. Cook pasta according to package, drain. 

2. In a large skillet over medium-high heat, sauté onions and ham in 

 olive oil until onions are golden brown. 

3. Add asparagus, salt, and pepper, and put a lid on the pan. 

4. Cook asparagus until bright green, about 3-5 minutes. 

5. Add half and half slowly until sauce is desired consistency.  

6. Sprinkle with parmesan cheese, and serve over your favorite  

 pasta. 


