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Greater Cleveland I
Food Bank Servings: 4

Towmato, Basil, and Chickpea Pasta

Ingredients: Directions:
1 pint grape tomatoes, rinsed and halved 1. Cook pasta according to pack-
(or other tomato variety) age directions. Drain and rinse
1 Tbsp. olive oil with cool water.
4 oz. whole wheat rotini pasta (dry) 2. Inalarge mixing bowl, toss

(or other pasta of choice)
1 15-0z can chickpeas, drained and rinsed

1 cup fresh basil
(1/3 cup dried basil or other herbs)

tomatoes, pasta, chickpeas and
basil. Set aside.

Vinaigrette: Whisk together

Vinaigrette: vinaigrette ingredients and
e 1/3cupoliveail pour over pasta. Refrigerate
e  1/4 cup red wine vinegar \ for 1 hour.

e 1 clove garlic, minced

e  Salt and pepper, to taste.

®

s or:gt;; nCI:eveIand Servings: 4

Towmato, Bastil, and Oh’wl’epea Pasta

Ingredients: Directions:
1 pint grape tomatoes, rinsed and halved 1. Cook pasta according to pack-
(or other tomato variety) age directions. Drain and rinse
1 Tbsp. olive oil with cool water.
4 oz. whole wheat rotini pasta (dry) 2. Inalarge mixing bowl, toss

(or other pasta of choice)
1 15-0z can chickpeas, drained and rinsed

1 cup fresh basil
(1/3 cup dried basil or other herbs)

tomatoes, pasta, chickpeas and
basil. Set aside.

Vinaigrette: Whisk together

Vinaigrette: vinaigrette ingredients and
® 1/3cupoliveoil pour over pasta. Refrigerate
®  1/4 cup red wine vinegar i for 1 hour.

e 1 clove garlic, minced

e  Salt and pepper, to taste.




