QUICK VEGETABLE PASTA

INGREDIENTS (serves 4)

8oz

Dried pasta shapes (wholewheat twists) 

550gms 
Jar of Sainsbury’s Classic Italian Sauce (available in several 

variations)

14oz

Can of chopped plum tomatoes (remove cores) 

2 or 3
Vegetables - any of the following: chopped courgettes, sliced 

mushrooms, peas, sweetcorn, diced peppers, broccoli florets

4oz

grated cheese (mature cheddar)

METHOD

Cook pasta shapes in boiling water, then drain and put into oven proof dish (shallow oblong size).  

Empty jar of Italian sauce into a large saucepan. Add can of tomatoes and two or three of the selected vegetables. Warm through until just cooked.

Then add to pasta shapes, mixing thoroughly. 

Top with grated cheese and cook in oven for ½ an hour.  

Serve with French bread, herb bread or garlic bread

