|
Smoky Tomato, Roasted Red Pepper, and Arugula Pasta

Ingredients:
8 ounces pasta 1 teaspoon paprika
2 teaspoon§ olive oil, divided 1/2 teaspoon red pepper flakes Nutrition Facts
1 shallot, minced 1/4 teaspoon salt Serving Sizs 34 cup {1758}
1 garlic cloves, minced 1/4 teaspoon pepper Servings Per Container 4
1 cup grape tomatoes, halved 2 cups arugula Amount Per Serving
1/2 cup roasted red peppers, chopped 2 ounces mozzarella cheese, diced Calories 340 Calories from Fat 80
1/4 cup fresh basil, chopped and divided 1/4 cup parmesan cheese B Dl Vaua
Total Fat 9g 14%
Saturated Fat 4g 20%
Trans Fat Og
Cholesterol 15mg 5%
Directions: Sodium 240mg 10%
Total Carbohydrate 50g 17%
1. Cook pasta according to package directions, reserving 1/4 cup of pasta cooking water. z:::z Z:er . LL
2. While the pasta is cooking, heat 1 teaspoon olive oil in a large pan over medium heat. Add the Protein 169

shallot and garlic and cook until soft and fragrant, about 6 minutes.

|
3. Add the tomatoes, roasted red pepper, half the basil, paprika, crushed red pepper flakes, salt, and SEIAEy > PRI

Calcium 25% + lron 15%

pepper and stir to combine with shallot mixture. Let the mixture cook for another 5 — 6 minutes until “Pearcant Delly Values a1 based on a 2,000 calri
the tomatoes begin to soften. i Dehndmmey e e o
4. Add the arugula to the pan and drizzle the remaining 1 teaspoon of olive oil over the arugula. Stir to Calohes. 200 2%
. . . Total Fat Less than B5g 80g
combine and cook until the arugula wilts. Saturated Fat Lessthan 20g  25g
L. Cholesterol Lessthan 300mg 300mg
5. Turn the heat to low and stir in the mozzarella cheese. Sexiur Less than  2,400mg 2 400mg
K i . i otal Carbohydrate 3009 3759
6. Add the cooked pasta and the pasta water and stir until combined. Top with parmesan cheese and C':lf:iﬂegf::zfm % 0
serve. Fat9 - Cz.arbohydra(etl « Protein 4
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