PENNE WITH CARMELIZED ONIONS AND BACON

YOU WILL NEED:

4 STRIPS OF BACON (CHOPPED)

2 ONIONS (I LIKE VIDALIA)

½ CUP CHICKEN BROTH
¼ CUP GOLDEN RAISINS

1 TSP SUGAR

¼ TSP SALT

¾ POUNDS OF PENNE PASTA

¼ CUP CHOPPED FRESH PARSLEY

1/8 TSP PEPPER

COOK YOUR PASTA.

IN A LARGE NON STICK SKILLET, COOK BACON OVER MEDIUM HEAT.  POUR OFF ALL BUT 1 TSP OF FAT.   ADD ONIONS TO PAN AND COOK FOR 10 MINUTES STIRRING OCCASIONALLY TILL ONIONS CARMELIZE (TURN SLIGHTLY BROWN).  STIR IN CHICKEN BROTH, RAISINS, SUGAR AND SALT.  SIMMER FOR 5 MINUTES.  
TOSS IN COOKED PASTA AND PEPPER AND HEAT THRU FOR A FEW MINUTES.  STIRRING TO COAT PASTA AND MIX INGREDIENTS.   GARNISH WITH PARSLEY.

SPRINKLE WITH PARMESEAN IF DESIRED.  

MAKES 2 SERVINGS.

