
Little Italy Pasta



Directions:
1.	 Cook rotini pasta according to the directions on the package. Drain 		
	 and rinse pasta with cold water
2. 	 While the pasta is cooking, chop up the tomatoes
3. 	 In a small bowl, mix together the extra virgin olive oil, lemon juice, 		
	 garlic, salt and pepper to create a vinagrette
4. 	 Toss together the vinagrette with the rest of the ingredients in a bowl

Cooking Tips:
This recipe can be served immediately or stored in the refrigerator up 
to 3 days.

Close your eyes and take a bite! Experience the taste of a little 
Italian trattoria right from your kitchen! 

Ingredients:
2 	 cups rotini pasta 
1 	 package LivingCube™ 
 	 Basil microgreens
1 	 pint G.R.EAT Grab Rinse Eat!® 
	 orange grape tomatoes, chopped
1 	 tbsp extra virgin olive oil
1	 tbsp lemon juice
3	 garlic cloves, minced
½	 tsp salt
¼	 tsp pepper
3	 cups fresh baby spinach
1 	 cup shredded mozzarella cheese

Nutrition Facts:
Serving Size: 4, Servings Per Recipe: 4, Amount Per Serving: Calories 126, Total Fat 5.2g (7% Daily Value), Saturated Fat 1.3g (7% Daily Value), Cholesterol 4mg (1% Daily Value), Sodium 
357mg (16% Daily Value), Potassium 248mg (5% Daily Value), Carbohydrate 14.9g (5% Daily Value), Dietary Fiber 2.1g (8% Daily Value), Sugars 1.9g, Protein 5.5g.

Yield: 4 servings       Prep Time: 10 minutes       Total Time: 15 minutes

For more recipes please visit DELFRESCOPURE.COM


