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Toss some grilled chicken or shrimp into this summer-fresh 
dish—or not. Part of the fun is that this recipe is so flexible. 
Pick your pasta, vary the veggies—and top it with your  
favorite cheese. 

Start to Finish: 20 minutes

10 	 oz. dried spinach or whole-grain spaghetti

2 	T bsp. sliced green onion

1 	T bsp. olive oil

11/2 	cups assorted summer vegetables (see below)
1/4 	 cup oil-packed dried tomatoes, drained and snipped

2 	� cups assorted-color (heirloom) grape tomatoes, quartered, or 
chopped and seeded large tomatoes (3–4 large)

1/2 	 cup white wine, chicken broth, or vegetable broth
1/4 	 cup pitted kalamata olives, sliced (optional)

	S alt and Ground black pepper
1/2 	� cup crumbled garlic-and-herb or plain feta cheese (2 oz.),  

crumbled goat cheese, diced smoked gouda, or 1/4 cup shredded 
Parmigiano-Reggiano cheese

2 	T bsp. snipped fresh basil

Cook the pasta in salted water according to package directions; drain. 
Return pasta to hot pan. Meanwhile, in a large skillet cook green onion in 
hot oil over medium heat for 30 seconds. Stir in assorted vegetables and 
dried tomatoes. Cook, covered, for 5 minutes, stirring once. Stir in fresh 
tomatoes, wine or broth, and olives, if desired; cook 30 seconds more. 
Spoon tomato mixture over cooked pasta; toss gently. Season to taste 
with salt and pepper. Sprinkle individual servings with cheese and basil. 
Makes 4 servings.
Per serving: 403 cal., 9 g fat (3 g sat. fat), 13 mg chol., 387 mg sodium, 62 g carbo., 10 g fiber, 15 g pro. 

VEGGIE PICKS 
Summer means tomatoes, of 
course, and they’re a major 
component of this veggie-rich dish. 
The other vegetables are entirely 
up to you—whatever is fresh at 
the farmers market or simply your 
favorites. Consider sugar snap peas 
(halved crosswise), quartered and 
sliced zucchini or summer squash, 
sliced mushrooms, diced sweet 
pepper, cooked lima beans, sliced 
asparagus, sliced carrot, and/or 
diced eggplant. 
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