POMODORO PASTA WITH BEANS 

YOU WILL NEED:  

4 OUNCES WHOLE WHEAT PASTA  (I USED REGULAR PASTA)

1 15 OUNCE CAN OF CANNELINI BEANS, DRAINED AND RINSED

1 LARGE CLOVE OF GARLIC, MINCED (I LIKE GARLIC SO I USED MORE)
2 RIPE MEDIUM TOMATOES, DICED (YOU CAN USE CANNED TOMATOES)

2 TBS OIL CURED BLACK OLIVES, PITTED AND CHOPPED ( I USED CALAMATA)

1/4CUP SLICED FRESH BASIL

BLACK PEPPER TO TASTE

2 TBS GRATED ROMANO CHEESE

1 TBS OLIVE OIL 

BOIL WATER AND COOK PASTA TO DESIRED DONENESS.  I LIKE MINE AL DENTE.

MEANWHILE, HEAT OIL IN LARGE SKILLET ON MEDIUM HEAT.  ADD BEANS AND GARLIC, COOK AND STIR FOR 2 TO 3 MINUTES.  THIS INFUSES THE GARLIC AND OIL FLAVOR INTO THE BEANS.  LOWER HEAT.  ADD TOMATOES, OLIVES, BASIL AND PEPPER.  STIR GENTLY SO YOU DON’T BREAK UP THE BEANS AND SIMMER FOR 5 TO 8 MINUTES.  

DRAIN PASTA WHEN DONE.  TOSS WITH BEAN MIXTURE AND TOP WITH CHEESE.  

THIS SERVES 2 PEOPLE, BUT THEY ARE NOT HEARTY PORTIONS.  SO I DOUBLED THE RECIPE AND HAD ENOUGH FOR 3 PEOPLE.  

THIS IS A GREAT LOW FAT, LOW CALORIE, VEGETARIAN MEAL.  
RECIPE ADAPTED FROM EATINGWELL.COM

NEXT WEEK:  HERB ROASTED CHICKEN
