Pasta with Parsnips and Pancetta

1 lb. Fettuccine

12 oz. pancetta (cut in ½” pieces)

2 lbs. parsnips (peeled, halved, cut in ½” slices)

Parmesan cheese

Salt, pepper

Cook the pancetta until crisp, set aside on paper towels. Add 2 tsp. butter to the pan, and cook parsnip pieces until nicely browned. Add the cooked pasta and pancetta to the pan, add more butter if necessary, and salt and pepper. Toss. Sprinkle with parmesan. Yum!

