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Pasta Primavera

(serves 4-6)

1 lb. rotini (preferably whole wheat)

1 pkg. ground beef substitute (Yves Veggie Ground Round or Green Giant Harvest Burger Vegetable Crumbles)

2-3 (16 oz.) jars diced tomatoes-no salt added)

3 large portobello mushrooms, chopped

2 large onions, chopped

1 large zucchini, diced

6 large cloves garlic, minced

2 sweet red peppers, chopped

5 large leaves of swiss chard or kale, chopped

1 tsp. salt (optional-helps prevent greens from turning brown)

4-5 cloves garlic, minced

Parmesan cheese (“Lite n’ Less” by Soyco or “Veggie Topping” are good soy-based brands), to taste

Italian herbs and spices: oregano, basil, rosemary, sage, fennel, thyme, to taste

1. Boil pasta and drain, set aside.

2. Heat large skillet with a small amount of olive oil.  Add garlic and onions, and sauté until soft and translucent.

3. Add Veggie Ground Round (break up into small chunks) and mix well with garlic and onions to flavor.  Add in mushrooms, zucchini, and peppers, tomatoes, herbs and spices.  Sauté to your liking.

4. Add in chopped swiss chard plus 1 tsp. Salt.  Mix until wilted.

5. Add vegetable sauté to pasta and mix thoroughly.  Mix in grated cheese and herbs/spices.  

6. Top with grated Parmesan cheese and enjoy!
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