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1. Start by putting a large pot of salted 

water on to boil. Once boiling, add the 

rotini and cook for 8-10 minutes, or until 

al dente. Before draining, reserve 2 cups 

of cooking water and set aside. 

 

3.  Make your panko topping. Heat 2 

Tbsp. olive oil over medium heat. Add 

the panko and cook for 3-4 minutes, 

stirring frequently, until it turns golden 

brown. Remove from the heat and mix 

in the garlic powder and paprika and 

season well with salt and pepper to 

taste. Set aside. 

 

5. In the same pot your pasta was 

cooking in, heat 2 Tbsp. olive oil over 

medium heat. Strain out the tomatoes 

from their marinade and add them to the 

pot. Cook for about 2 minutes then fold in 

the pasta, roughly torn spinach, and 

drizzle with the cornstarch mixture. Stir 

for about 30 seconds until it starts to 

thicken slightly. 

 

2. Next, place the sundried tomatoes in 

a small bowl and add ½ cup warm water, 

red wine vinegar, soy sauce, liquid 

smoke, and ½ tsp. garlic powder. Stir to 

combine and then set aside to marinate.  

4. Next, in a medium bowl stir together 

the cornstarch and 4 Tbsp. cold water. 

Add the reserved pasta water and half of 

the nutritional yeast and mix together 

well to combine. 

6. To serve, scoop the pasta into dishes 

and top with the crispy panko and 

remaining nutritional yeast. Stir 

everything together or keep it separate as 

desired. Enjoy! 

  

SUNDRIED TOMATO PASTA 
WITH SPINACH AND CRIPSY PANKO 

TOPPING   
 

Ingredients (4 Person Serving – 696 Calories Per Serving) 
 

Olive Oil   4 Tbsp. 

Sundried Tomatoes  80 g 

Water    ½ Cup + 4 Tbsp. 

Red Wine Vinegar  2 Tbsp. 

Soy Sauce   2 Tbsp. 

Liquid Smoke   4 tsp. 

Garlic Powder   1 tsp. 

 

 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Rotini    450 g 

Cornstarch  2 Tbsp. 

Nutritional Yeast ½ Cup 

Panko  1 Cup 

Paprika  ½ tsp. 

Spinach  120 g 

Salt and Pepper To Taste 

 


