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1. Start by bringing a large pot of salted 

water on to boil. Once boiling, add the 

rigatoni and cook for 12 minutes, or until 

al dente. Drain and set aside. 

 

 

3. Heat 2 Tbsp. olive oil in a large pot 

over medium heat. Add the chickpeas 

and cook for 2-3 minutes then add 4 

Tbsp. balsamic vinegar and cook for 2-3 

minutes longer. Remove from the heat, 

add the garlic powder, and stir to 

combine.  

 

5. Add the white wine, garlic, and ½ tsp. 

salt and cook for another 2 minutes. Add 

the diced tomatoes (juices and all), and 

red pepper flakes and cook until the chard 

is cooked all the way down, 3-5 minutes. 

Fold in the cooked rigatoni, then remove 

from the heat and stir in half the can of 

olives and remaining 2 Tbsp. balsamic 

vinegar. Taste and season with salt and 

pepper as desired. 

 

2. Next, prep your ingredients. Drain and 

rinse the chickpeas. Peel and thinly slice 

the garlic. Chop the long ends off the 

swiss chard, but leave the leaves on the 

stem. Chop the chard into ½-inch 

ribbons.  

 

4. Transfer the chickpeas to a bowl and 

then briefly rinse out the pot with water. 

Return to the heat and add the 

remaining 2 Tbsp. olive oil. Once warm, 

add the swiss chard and cook until it 

begins to wilt, about 3 minutes. 

6. To serve, spoon the rigatoni into bowls 

and top with the balsamic-glazed 

chickpeas. Enjoy! 

 

  

 

SWISS CHARD AND TOMATO 

PASTA 
WITH BALSAMIC-GLAZED CHICKPEAS 

  
 
 

 

 

Ingredients (4 Person Serving – 922 Calories Per Serving) 
 

Olive Oil   4 Tbsp. 

Chickpeas   2 398 ml Cans 

Balsamic Vinegar       6 Tbsp. 

Garlic Powder   ½ tsp. 

Swiss Chard   2 Bunches 

Garlic    6 Cloves 

 

 

 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

White Wine   1 Cup 

Diced Tomatoes  1 796 ml Can 

Red Pepper Flakes  ½ tsp. 

Sliced Black Olives  1 170 ml Can 

Rigatoni   600 g 

Salt and Pepper  To Taste 

 


