Scallops, Linguini, Alfredo Sauce

Version 1, Italiano:

Boil salt water.
Add linguine – ¼ small package per person.

Cook per package instructions.
Heat sauté pan on medium.
Add Smart Balance Lite "butter" ~ 1 Tbsp per person.
Slice 1 mushroom per person.  Add.
Chop 1 or 2 slices of onion.  Add.
When the onion is a little soft, sprinkle on a little garlic power.
Add 1/4# per person of rinsed bay scallops.
Sprinkle on a little parsley and Italian herbs.  
Stir fry 2 minutes.
Turn heat to medium low.
Add Alfredo Sauce Lite - Buitoni's (find in refrigerated cheese section).  ¼ cup per person.
Stir fry 1 or 2 minutes to heat up.  Dont let it boil.

Serve.  Sprinkle salt, pepper, and grated parmesano to taste.

Mixed veggies.

Sauvignon Blanc

Version 2, Americano:

Delete mushrooms, onion, garlic, parsley, and Italian herbs.  Instead, sprinkle a little dill weed on the sauce while cooking.  

More subtle.  More delicate.

Chardonnay.  

