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WHOLE WHEAT PASTAWITHSFINACHAND FINENUTS
INAWHITE WINE SAICE

7—/7/5 //g/7t, yet satlé@/hg pasta /s loaded with gooaLforyou /}zgrcc//b/ﬁs like one of fall’s favorite cool-
weather crops — fresh spi/?ac/l. I/I//t/7 its white wine sauce it has less than 15 grams of fat per serving.

* 1 teaspoon olive oil " 2teaspoons fresh thgme
* i clove garlic — minced = 2 tab]espoons unsalted butter — room
= 2 tab]espoons sun-dried tomatoes — thinlg temPerature
sliced = 2 tablespoons flour
= 2 tab]espoons Pine nuts (p’gnolia) =] Pouncl box whole wheat Pasta, cooked
" 2Zcups fresh sPinach — rougHg choPPed accorcliﬂg to Package instructions
" lacup white wine " Veicup gratecl Farmesaﬂ cheese — oPtional
= 2 cups chicken stock - Fresh Parsley -— choPPed

]n a large pot, bring water to boil for pasta. Cook accorcliﬂg to directions on the box.
Meaﬂwhi]e, ina large skillet sPrayecl with nonstick coo‘dng spray, heat olive oil over mediumiﬂgh
heat. Aclcl minced gar]ic and sauté until soFt, being careful not to brown.

Tum heat to low. Aclcl choPPed sun-dried tomatoes and Piﬂe nuts. Stir to heat through.
Aclcl in spinach, white wine, chicken stock and fresh tl‘nyme‘ Stir and cook for 2 minutes or until
spiﬂach isjust wilted.

o Jo thicken sauce before serving, combine butter and flour together ina scparate bowl to make a
"burre rouge" (a Paste of equa! amounts butter and Hour)‘ Add one tab!espoon of the burre rouge
to the sauce and stir over low heat to s!ightlg thicken (any remaining burre rouge can be stored in the
reFrigerator for future neecls.)

Drain pasta and toss in pan with sauce to coat.

T oserve, top with Freng grated Farmesan cheese and choPPecl fresh Parsley

Serves 4+
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