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Visit our website at: http://www.phoenix.va.gov/
Ingredients:
4 c. cooked small-shape pasta



1 can diced tomatoes, low salt

1 T. olive oil








1 T. Italian Seasoning

1 T. minced garlic






black pepper

1 c. sliced mushrooms





1 c. chicken broth

3 c. assorted mixed frozen vegetables

2 T. grated Parmesan cheese

Directions:
1. Cook pasta according to package directions, omitting salt and fat.


2. Heat a large nonstick skillet over med-high heat.  Add olive oil and garlic, sauté until golden brown.  


3. Add the mushrooms and frozen mixed vegetables and cook until veggies are thawed and starting to brown, about 5 minutes.  


4. Add the tomatoes, seasonings, broth, and parmesan.  Bring to a boil.  Lower heat to simmer and cook briefly.  


5. Toss with the pasta.
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Pasta Primavera





Compliments of the Clinical Nutrition Department
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