Crockpot Chicken or Sausage Penne
From America's Test Kitchen's Family Cookbook

1 Tbl olive oil
1 onion, chopped fine
3 cloves garlic, minced 
1 lb hot or chopped chicken breasts sweet Italian sausage (turkey or pork)
1/2 cup oil-packed sun dried tomatoes, rinsed and chopped fine
1/2 lb dry penne pasta (2 1/2 cups)
2 cups low sodium chicken broth
1 cup low fat milk
1 oz grated Parmesan cheese (1/2 cup)
6 oz fresh baby spinach
Salt and pepper

1. If using sausage, cook in crock pot on high, and drain oil.  If using chicken, mix with ingredients below.

2. Add onion and 1/2 tsp salt, garlic, sausage and tomatoes.  Sprinkle dry penne evenly over the meat mixture.  Pour broth and milk over the pasta.  Bring to a simmer, then reduce heat to medium-low and cover tightly with lid or foil.  Stir occasionally.

3. When past has completed cooking, turn off and top with spinach and cover until spinach wilts – about 2-3 minutes.  Stir in Parmesan.  Season with salt and pepper to taste.  Top portions with more Parmesan if desired.

