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1. Bring a large pot of salted water to a 

boil. Add the rotini and cook for 8-9 

minutes or until al dente. Strain and set 

aside. 

 
 

3. In a pan, heat the oil, then add the 

garlic and green onions. Cook for 1-2 

minutes, then add the sweet bell pepper 

and cook a further 1-2 minutes. 

5. To serve, spoon the pasta onto plates 

and top with the remaining parmesan, 

basil, and tomato halves. Enjoy! 

2. Meanwhile, peel and mince the garlic 

and thinly slice the green onion. De-seed 

and thinly slice the sweet bell pepper. 

Drain, and thinly slice the sun-dried 

tomatoes as well. Halve the cherry 

tomatoes and thinly the basil.    

 

4. Add the corn, followed by the 

tomato sauce, heavy cream, and pesto. 

Stir in the sundried tomatoes and the 

rotini. Add half of your parmesan. Cook 

2-3 minutes to heat through. Season to 

taste with the sea salt. 

 

 

SUNDRIED TOMATO AND 

BASIL PASTA 
WITH PEPPERS, CORN AND PARMESAN 

 

Ingredients (4 Person Serving – 813 Calories Per Serving) 
 

Olive Oil   4 Tbsp. 

Green Onion   2 Stalks 

Garlic    4 Cloves 

Sweet Bell Pepper  1 Large 

Sundried Tomatoes  210 ml 

Frozen Corn   1 Cup  

Tomato Sauce   1 398 ml Cans 

Heavy Cream    1/4 cup 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Pesto    4 Tbsp. 

Heavy Cream   4 Tbsp. 

Shredded Parmesan  ½ Cup  

Sea Salt   2 tsp. 

Rotini  450 g 

Basil   Small Bunch 

Cherry Tomatoes 12  
 


