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	0: Bow Tie Pasta with Sausage and Sweet Peppers
	1: Baked Baconnaise Jalapeno Poppers
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	Text2: 
	1: 
	0: Ingredients: 1 pound of Italian sausage cut into half inch peices, 2 bell peppers chopped, 8 ounces of farfalle pasta, 1/2 cup of beef broth, 1/4 teaspoon ground black peppersDirections:1) Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes, or until al dente; drain.2) While pasta is cooking, cook sausage and peppers in a large skillet over medium heat until sausage is browned and juices run clear. Drain sausage mixture and return it to the pan. 3) Pour in the broth, season with black pepper and bring to a boil.4) Toss pasta with sausage sause and serve.Recipe from Allrecipes.com
	1: Ingredients:1 (8 ounce) package cream cheese softedned, two tabblespoons bacon-flavord mayonnaise, 6 jalapeno peppers half lengthwise,12 slices of bacon, 12 toothpicksDirections:1) Preheat oven to 350 degrees F.2) Mix cream chese and bacon-falavored mayonaise together in a bowl. Fill each jalapeno pepper half with cream cheeese mixture. Wrap each filled pepper with a bacon slice securing with a tooth pick if needed. Arrange peppers in a bakeing dish.3) Bake in the preheated oven until bacon is crisp and peppers are tender, about 1 hour. Transfer peppers to a serving plate and allow to cool, 3 to 5 minutes.Recipe from Allrecipes.com
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