@ DINNER TWIST

PesSto PenNe ¢
ShReDDeD chickeN

PeSto PaSta Family-approved penne pasta tossed in a creamy pesto sauce with
shredded chicken and served with a cherry tomato side salad.

0 20 MINUteS m q SevaNGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

SHORT PASTA 1packet
CHERRY TOMATOES 2x200g
AVOCADO 1
BASIL 1packet
BASIL PESTO Tjar :
SOUR CREAM 1
1. GooK the Pasta 2. MaKe the SalaD 3. MaKe the Sauce
PRE-COOKED CHICKEN 1packet
Bring a saucepan of water to a boil. In the meantime, halve cherry Once pasta is drained, add pesto
Add pasta and cook according to the tomatoes and dice avocado. Slice and sour cream to the saucepan.
packet instructions or until cooked basil leaves (reserve some for garnish Heat up and simmer for 2 minutes.
fRoM QOUR PaNtRU al dente. Reserve 1 cup pasta water if you like!). Toss in a bowl. Add chicken with 1/2 - 1 cup reserved
salt, pepper then drain, see step 3. pasta water to warm through.
' Drizzle with a little olive oil and
) Stir a few times to ensure the pasta balsamic vinegar if you like!
COOKIN 6 tOOLS doesn't stick together.
large saucepan

Omit the sour cream and make a
pasta salad instead with all the
ingredients tossed together.

Before you start cooking!
Rinse your veggies and lay out all
your ingredients, utensils and

cooking equipment, such as pans, )
chopping board and knife. 4. £o§S SauGe With

-

Pasta S. fiNiSh aND SeRve

Toss pasta into sauce to combine. Serve pesto pasta with tomato salad
No gluten option - pasta is replaced Season with salt and pepper to taste. at the table. Garnish with any
with GF pasta. reserved basil leaves.




