
Spinach Penne
Tender  pasta tossed with fresh spinach, mushrooms,

grape tomatoes, and crisp chicken tenders in 
a parmesan alfredo.

RECIPE FEATURE

Ingredients:
6 oz	 Penne, cooked 	 47422	 .36
1 tbsp	O live oil 	 76252	 .10
1 tbsp	G arlic, minced 	 75085	 .33
1 teas	S hallots, minced 	 02922	 .04
1 cup	Spi nach, fresh 	 04120	 .85
1 cup	M ushrooms 	 02880	 1.60
10 ea	G rape Tomato, sliced 	 03638	 .62
2 ea	C hicken strips, cooked 	 22860	 1.66
1 cup	H eavy Cream 	 08316	 .91
¼ cup	 Parmesan cheese 	 06548	 .57
	S alt 	 75854
	 Pepper 	 75615

	C ost:	 $7.19
	M enu Price:	 $14.95
	G ross Profit	 $7.79
	F ood Cost %:	 47.9%

	 Prep Notes: 
	 1. Heat oil in sauté pan
	 2. Add garlic and shallots and sauté until soft
	 3. Add mushrooms and sauté until wilted 
	 4. Add spinach and cook 30 seconds
	 5. Add penne and toss to coat
	 6. Add cream and reduce by one half
	 7. Add parmesan and melt into a sauce
	 8. Adjust seasoning with salt and pepper
	 9. Place on plate and top with julienne chicken 		
		  strips

Yield: 1 serving


