Farfalle with Creamy Wild Mushroom Sauce 

Cook and drain:

1 pound bowtie pasta (farfalle)
Melt in large nonstick skillet:


1 Tb butter
Add and cook for 12 minutes until liquid evaporates, stirring occasionally:


12 oz pre-sliced exotic mushroom blend


½ cup chopped onion


1/3 cup finely chopped shallots


1 Tb minced garlic


1 tea salt


¼ tea ground black pepper
1 cup crumbled feta
½ cup fat free cream cheese

¼ tea black pepper

      Add, cooking 2 minutes or until liquid evaporates, stirring occasionally: 

¼ cup dry white wine

Remove from heat.  

Add:


Cooked pasta


2/3 cup whipping cream


½ cup grated Parmigiano-Reggiano cheese
Garnish with minced parsley if desired
