%ﬂfﬁ@/ 7@@&%@ Masterpiece Vegetable Pasta '

Ingredients:

1/2 1b. bag linguine pasta (cooked) /11357‘5 rlpJ'e et
1 lb_ Cubed Cooked ch]cken catering « weddings « special events

1/2 cup of lemon zest and juice )
1/2 cup olive oil Yield: 6-8 people

1 T. chopped garlic Holding Time/Shelf Life:
1/4 cup each of chopped onion, red pepper, zucchini, and yellow 3-4 days
squash

1/2 cup Extra Virgin Olive Oil
1/4 cup Pesto

Procedure: Place pasta, 1/4 cup of olive oil, and pesto in a mixing bowl and mix.
Add chicken. Place in oven at 200 degrees for 15-20 minutes. Place saute pan on high
heat with 1/4 cup olive oil. Add garlic, onions, broccoli, asparagus, zucchini, and yellow
squash. Cook quickly for 3-5 minutes. Season with salt and white pepper. Pull pasta
from oven. Add vegetables to pasta and top with cheese. Enjoy!



