
PESTO SPAGHETTI & ROASTED ZUCCHINI

A simple dish that brings so many together!
#1061

   35 MINUTES

   LEVEL - EASY

   VEGETARIAN

   NUT FREE

   CALORIES/PERSON (650 CAL)

   1 MEDIUM POT

   1 BAKING PAN

   1 STRAINER

   4-6 SMALL INGREDIENTS BOWLS

QUICK NOTES

KITCHENWARE

INGREDIENTS

    Pasta          Peppers            Basil       Shallots      Zucchini

Pesto        Garlic Oil      Garlic    Parmesan Cheese    Bread



Ingredients must be consumed within a week time frame in order to maintain food quality and to avoid possible food poisoning. Make sure raw
poultry and meat are not crosscontaminated with ready to eat ingredients (if a cutting board and knife are used for cutting meat, both must be
washed and sanitized before being used to prepare a salad). Make sure to wash and dry your produce before cooking or consuming!

SAFE HANDLING:

Remember to share your masterpiece!
www.pantryboy.com

ANGEL HAIR PASTA
PEPPERS CHOPPED
ZUCCHINI CHOPPED
SHALLOTS CHOPPED
BASIL CHOPPED
GARLIC CHOPPED
PESTO
GARLIC OIL
PARMESAN CHEESE
BREAD CUT IN HALF
PANTRYBOY SEASONING MIX
OLIVE OIL
WATER (FOR PASTA)

INGREDIENTS

12-OZ
1/2 CUP
1 CUP
1/3 CUP
1 BUNCH
1 CLOVE
1 CUP
2 OZ
2-OZ
1 LOAF
1 TABLESPOON
4 TABLESPOONS
5 CUPS

2 people

24-OZ
1 CUP
2 CUPS
2/3 CUP
1 BUNCH
2 CLOVES
2 CUPS
4-OZ
4-OZ
2 LOAVES
2 TABLESPOONS
6 TABLESPOONS
10 CUPS

4 people

Preheat oven to 375 degrees. Fill a large pot half full with water and place on stove over
medium-high heat with a large pinch of salt and 1 tablespoon of olive oil. Chop and place
shallots, peppers, zucchini and garlic on the baking pan and place it in the oven for
15-20 minutes until roasted. Chop scallions and basil. Cut and open bread into 2 sides.

Stir pasta into the boiling water, reduce heat to low and cook for 8-10 minutes until
pasta is tender. Turn off the heat and strain the pasta. Place the pot back on the stove
over medium-high heat and drizzle 1 tablespoon of olive oil into the pot. Pour in the
pesto sauce and stir until it is hot, then stir in vegetables and pasta and toss it all until
pasta and vegetables are soaked with sauce.

Place bread halves in the same pan, making sure they face up and drizzle them with
garlic oil, sprinkle with some seasoning and a bit of parmesan cheese and place bread in
the oven for about 3-5 minutes until toasted to your liking.

Divide your pasta onto your serving plates and top it off with some Parmesan cheese
and basil to garnish. Slice garlic bread and serve. So good!
Enjoy.

1-Prep the ingredients

2-Make the pasta

3-Garlic bread

4- Finish and serve

http://twitter.com/pantryboyeats
http://instagram.com/pantryboy_
http://facebok.com/pantryboy

