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A tasty Bar-S Foods recipe from Bar-S.com 

INGREDIENTS GET COOKING
1. Boil bow tie noodles in about 6-8 cups water 

until tender, and then drain the water. 

2. Cut Smoked Deli Ham into small squares and 
in separate skillet or frying pan, heat Alfredo 
sauce and add seasonings, peas, and ham. 

3. Cook over medium heat, stirring frequently, 
until the sauce starts to bubble a bit and then 
turn heat off and add in bow tie noodles. Stir 
well so that the noodles are evenly covered 
with Alfredo sauce, and then stir in 1 cup 
shredded Parmesan cheese.

4. Add salt and pepper to taste.

• 1 lb. package Bar-S Smoked Deli 
Ham

• 12 oz. package bow tie noodles
• 15 oz. Alfredo sauce
• 1 1/2 cups frozen peas
• 2 teaspoons garlic salt
• 1/2 teaspoon onion salt
• 1 cup shredded Parmesan cheese

total time: 30 min | servings: 6 | $1.95 per serving*

Ham and Peas Pasta


