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Jerry Thompson- President

Peggy Ruble- Vice President

Scott Smith- Secretary/Treasurer

Spencer George- Director

Scott Williams- Director

*******************************************************************

Molly Lynn- General Manager

Heather Lawrence- Administrative Assistant                               

Steve Reimer- Line Superintendent

*******************************************************************

Office hours: Monday-Thursday 7:00 to 5:30

Phone: 307-754-2881

Email: glp@garlandpower.org

Website: www.garlandpower.org                                     
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One PotSpicy Pasta

Ingredients:
1 Pound Kielbasa,diced

1 ½ c diced onions

2 garlic cloves, minced

2 c chicken broth

1 can Rotel tomatoes

½ c heavy whipping cream

8 oz penne pasta

½ tsp salt

½ tsp pepper

1 c Monterey Jack cheese, shredded

⅓ c thinly sliced scallions

In a large skillet, cook the sausage and diced onions over

medium heat till onions are translucent. Add minced garlic

and cook for another 30 seconds, stirring frequently. Stir in

the chicken broth, Rotel, heavy cream, uncooked pasta, salt

and pepper. Bring to a boil, then reduce the heat, cover and

simmer until the pasta is al dente. Remove the skillet from

heat and stir in ½ cup of the shredded cheese. Sprinkle the

remaining cheese and scallions on top. Cover and rest while

cheese melts.
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