Broccoli & Carrot Pasta Primavera
Servings

Calories

Prep Time

Total Time

Skill Level

4

560

15 minutes

45 minutes

Easy

Ingredients

1 (12 ounce) bag Mann’s Broccoli & Carrots
2 tablespoons extra virgin olive oil
4 cloves garlic, minced
¼ cup dry white wine
¾ cup chicken stock
¼ cup half-and-half cream
½ cup grated parmesan cheese, plus more for
serving
Salt and freshly ground black pepper, to taste
½ pound linguine pasta, cooked according to
packaging

The Method

Cut the carrots in half. Heat 2 tablespoons of oil in a large skillet over medium-high heat. Add the carrots and
cook for 1 minute. Add the broccoli and cook for 2 more minutes. Season with salt and pepper and move the
vegetables from the skillet to a mixing bowl. Set aside.
Return the skillet to the stove, and add the garlic. Stir until fragrant, about one minute. Add the wine and scrape
the brown bits from the bottom of the pan, then add the chicken stock. Simmer for 3-4 minutes, until slightly
reduced. Stir in the cream and Parmesan cheese until melted. Taste for seasoning and adjust with additional salt
and pepper if needed.
Add the cooked vegetables to the sauce and stir to combine. If necessary, add more chicken stock. Place the
cooked pasta in a large serving bowl and pour the contents of the skillet on top. Toss gently to combine. Serve
immediately, with extra cheese on the side.
Nutrition Facts
Serving Size 272g | Servings: 4
Amount Per Serving
Calories 560 l Total Fat 20g (sat fat 4.5g trans 0g) l Cholesterol 15mg l Sodium 300mg l Total Carbohydrate 75g l Dietary Fiber 2g l
Sugars 8g (Includes 0g Added Sugars) l Protein 18g l Vitamin D 0% l Calcium 10% l Iron 20% | Potassium 10%
For more great recipes visit www.veggiesmadeeasy.com
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