ITALIAN 

DISHES

SAVJI STYLE PASTA 
SUPREME PASTA SALAD

CLUB PASTA SALAD

SPRING PASTA SALAD

PASTA WITH BEANS & TOMATO

CHEESY SPINACH & PASTA BAKE
SAVJI STYLE PASTA :

INGREDIENTS :
1 package uncooked macaroni / pasta
1 tbsp. Olive oil / any cooking oil
1 onion, chopped lengthwise

1 capsicum, chopped lengthwise
1 tsp. Pasta sauce (Prego pasta sause with tomato, onion flavour)
1/4 tsp. coarsely ground pepper 
4-5 finely chopped fresh garlic 
1/2 cup freshly grated Parmesan cheese

Italian seasoning (Oregano)
Salt

METHOD :
Cook pasta according to package directions; rinse under cold water and drain well. Heat oil and add crushed garlic. Now add the onion along with 1-2 slit green chillies. Fry little and add the capsicum. Fry for a while and then add the the pasta sause along with pepper, salt and oregano. Stir well and add the cooked pasta. Garnish with corinder and grated parmesan cheese. 

SUPREME PASTA SALAD:










   
INGREDIENTS :
1 lb pasta
1 bottle (8 oz) Italian or ranch-style salad dressing
4 tbsp salad supreme seasoning
4-5 cups chopped assorted vegetables like broccoli, carrot, red onion, cherry tomato and bell pepper

METHOD :
Cook pasta in sufficient water; rinse and drain. In a large bowl, combine pasta, salad dressing and salad supreme seasoning. Toss in vegetables. Cover and refrigerate for 4 or more hours. Stir before serving.

CLUB PASTA SALAD :
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INGREDIENTS :
1 pkg pasta salad mix
1/2 cup mayonnaise
1 1/2 cups cut-up cooked chicken 
1/2 cup cherry tomatoes, cut into fourths
1/2 cup cheddar cheese, julienne strips
4 cups lettuce, bite-size pieces


METHOD :
Fill large saucepan 2/3 full of water. Heat to boiling. Stir in contents of pasta-vegetable pouch. Gently boil uncovered 15 minutes, stirring occasionally, until tender. Drain pasta. Rinse with cold water. Shake to drain well. Stir seasoning mix and mayonnaise in large bowl. Stir in pasta and remaining ingredients except lettuce. Serve on lettuce. Refrigerate leftovers (if desired, moisten with a few teaspoons milk before servings). 

SPRING PASTA SALAD:
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INGREDIENTS :
8 oz spiral pasta
1 can (14 1/2 oz) seasoned green beans, drained
1 can (8 1/2 oz) peas and carrots, drained
1 cup cherry tomato halves
2/3cup creamy Caesar or Italian dressing

METHOD :
Cook pasta according to package directions; rinse under cold water and drain well. Combine pasta, vegetables and tomatoes in bowl. Toss with dressing. Garnish with chopped fresh basil or parsley and serve over lettuce, if desired.  Get creative: For a heartier salad, add 2 cups diced cooked chicken and add more dressing as necessary.  For variety, try other vegetables, such as gold and white corn or cut Italian beans.

PASTA WITH BEANS & TOMATO:
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INGREDIENTS :

3/4 cup dried penne or other tube pasta
  




1 can (14-1/2 oz) diced tomatoes with basil, garlic & oregano
 




1 can (8 oz.) cut green beans, drained
 




1 can (8-1/2 oz) green lima beans, drained
 




5 oz (about 1 cup) cubed cooked chicken
 




1/2 cup (2 oz) shredded reduced-fat mozzarella cheese


METHOD :
Cook pasta according to package directions; drain. Combine undrained tomatoes, green beans and lima beans
in large skillet. Bring to boil. Stir in cooked chicken and pasta; heat through. Transfer to serving dish. Sprinkle with cheese. Get creative: Use cooked Italian sausage in place of chicken. or, try other vegetables such as cut green Italian beans

CHEESY SPINACH & PASTA BAKE:
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INGREDIENTS :
1 (7 oz.) package uncooked dried elbow macaroni 
1/4 cup dried bread crumbs 
1 tbsp. butter 
1 medium (1/2 cup) onion, chopped 
1 tsp. Italian seasoning
1/4 tsp. coarsely ground pepper 
1 tsp. finely chopped fresh garlic 
1 (9 to 10 oz.) package frozen chopped spinach, thawed, drained 
4 oz. shredded cheese 
1/2 cup freshly grated Parmesan cheese 
Spaghetti sauce, if desired

METHOD :
Heat oven to 350° F. Cook macaroni according to package directions. Drain. Set aside. Meanwhile, sprinkle bread crumbs into buttered 3-quart casserole. Set aside. Melt butter in 10-inch skillet until sizzling; stir in onion, Italian seasoning, pepper and garlic. Cook over medium-high heat, stirring constantly, until onion is softened for 2-3 minutes. Stir in spinach. Continue cooking, stirring constantly, until spinach is heated through for 2-4 minutes.
Stir in cooked macaroni and all remaining ingredients except spaghetti sauce. Spoon into prepared casserole, 
pressing gently. Bake for 20 to 25 minutes or until heated through. Serve spaghetti sauce over baked pasta, if desired. 
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