Creamy bow ties 

1 tbsp butter

4 green onions, sliced

2 cloves garlic, finely chopped

¼ cup finely chopped walnuts

1 cup table (18%) cream

1/3 cup freshly grated Parmesan cheese

8 oz bow tie pasta (farfalle)

Salt and freshly ground black pepper

1. In a large saucepan, melt butter over medium heat. Add green onions, garlic, and walnuts; cook, stirring, for 2 minutes or until onions are softened. Stir in cream and Parmesan. Keep warm over low heat; do not let mixture boil. 

2. Cook past in a large pot of boiling water until tender but firm. Drain well; add to cream sauce and toss to coat. Season with salt and pepper to taste. Serve immediately.

