creamy chicken & asparagus pasta
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It’s hard to top Crab Fettuccine at our house, but this is a close runner up, with far fewer calories!
INGREDIENTS:
4 - 5 slices bacon

1 lb boneless skinless chicken breasts 
1 tsp basil (fresh or dried)
1/2 tsp oregano (fresh or dried)
1/4 tsp thyme (fresh or dried) 

12 oz mini penne pasta 

1 lb asparagus, trimmed of ends, remaining cut into 2-inch pieces and steamed 

3 Tablespoons butter 

¼ cup flour 

2 cloves garlic, finely minced 

1 3/4 cup milk  

1/2 cup cream or half and half 

1 pkg (6.5 oz.) Rondele Garlic & Herbs Cheese (gourmet spreadable cheese)
1-1/2 cups parmesan cheese, finely shredded
HOW I MAKE THIS:

1. Slice bacon into 1 inch pieces.  In a large non-stick skillet, cook bacon until lightly brown and starting to crisp.  Using a slotted spoon, remove bacon from pan and drain on paper towel.  Set pan & bacon drippings to side.

2. Pound chicken breasts with mallet to even thickness.  

3. Mix together basil, oregano, and thyme. Sprinkle half of the herb mixture evenly over tops of chicken.  Reheat skillet to medium-high heat.  Once hot, add chicken to skillet, herbed side down,  then sprinkle remaining herb mixture to tops of chicken.  Cook chicken until fully cooked through, about 8 - 12 minutes, occasionally turning (time will vary based on thickness of chicken breasts).  Transfer cooked chicken to cutting board, let rest for 5 minutes then dice into chunks. 

4. Meanwhile cook pasta according to directions listed on package, reserving 1 cup pasta water before draining. 

5. In a heavy dutch oven), melt butter over medium heat.  Whisk in flour and cook 1 minute, stirring constantly, making a roux.  Add garlic and cook 30 seconds longer, stirring constantly.  While whisking, slowly pour in milk, whisking vigorously to break up lumps.  Follow by pouring slowly pouring in cream.

6. Bring mixture to a boil, stirring constantly. Once it reaches a boil and starts to thicken, remove pan from heat.  Stir in Rondele and parmesan cheese, stirring constantly until cheeses have melted. 

7. Stir in cooked pasta, then add cooked chicken, steamed asparagus and bacon, until evenly coated with sauce.  Add in reserved pasta water, stirring until blended.

8. Serve immediately. 

Yield: 6 to 8 generous servings
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