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Pasta
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Primavera

chicken cutlets
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INGREDIENTS

16 ounces thin
spaghetti
2 tablespoons olive oil
2 large stalks broccoli
1 medium zucchini
2 medium carrots

74 cup butter or
margarine

3 tablespoons dried
oregano

72 cup ehopped onion
1 cup half-zand-half
¥4 cup grated Parmesan
cheese
2 cups cherry tomato
halves

SERVES 6

COOKN

* A good substitute
for half-and-half

in this recipe is

1Y% tablespoons
melted butter and
enough whole milk
to yield 1 cup.

¢ For an even speedier
version of this classic
dish, eliminate cutting
and slicing by using
frozen Ttalian-style
mixed vegetables.

Matie Abead
Leftover pasta primavera from
dinner can become quick
lunchtime fare. Refrigerate in
a microwave-sale container,
then just microwave on HIGH
for about 1 minute.

LOUL pasta Jccordmg

to p.l(_k.lg(_ directions;
drain. Add olive oil; toss
until well coated. Place in
large serving bowl.

Heat butter in a

large skillet over
medium heat for T minute;
add oregano and onion.
Saut¢ for 2 minutes.
Add vegetables. Sauté for
3 minutes or until
crisp-tender,

I's easy lo malke
this pasta dish
extia special. fust
add s cup sliced
alands (o the
vegelables i step 3.

? While pasta is (_()()k1n°,
4= cut broceoli into
florets; set aside. Peel off
tough stems and cut stalks
into thin slices; sel aside.

Julienne zucchini and

carrots; set aside,

€t1r h.{lf dl"ld hall lmd
'T{ Parmesan into skillet;
cook, stirring continually,
for 2 minutes. Remove
from heat. Add pasta; toss
to combine. Place pasta
mixturc in a serving bowl.
Top with cherry tomatoes.



