'-tljf packing a

ks and patato

lighter, more flavorful dishes are on the
horizon. Mo longer associated with just Buropean fare, versatibe pasta is ideal

With sgring pust around the bend,

for any twpe of dish, from a fresh salad fo Asian or Middle-Eastern cuising

Although emoyed the world over, pasts

s popularity here at home has made

It an Amercan classic, Try the Tallowing recipes which combine international

flair with speady convenience

Italian-Style Turkey

and Pasta

2 tablespoons olive oil
8 ounces turkey cutbats, culbbed
1V cups sliced fresh mushrooms

& cups packed, coarsaly choppaed Trash

spinach

124 cups wWaler

Vi cup HADGER Milk

1 (A 1-adnce) packates
LIFTOM Pasta & Sauoo

Italisn Chease with Baw Tie Pasts

1 to 2 tablespoons sherry (optional)
Grated Parmesan chooss

Haat oliva oll In a large hoawvy
T2-inch skilloy aver mediume-Pigh
heat;: add turkey, amnd cook wundtil
almost dono. Add mEshrooms; cook
3 1o & miindtes oF et just tender,
Add spinach; cook 1 to £ minutes or
untll splnach & just tendar. Remova
Trozm skillet angd sel aside,

In =ame skillet, bring water and
millk to & boll; add pasta and sawco
packags, Reduce heatl and continue
boiling. stirring occasionally for 12
minutes or until pasta & tander.
Remave fram heat and stir in Burkesy
mixture and shorry. Let stand 2 to 3
minutas hefore sarving. Sprinkla with
Parmesan choose.

Yield: 2 vo 3 servings.

Chicken Divan Dinner

1% cups water

1 [ 1-ounce) pachage
LIPFTON Pasta & Sauce Chicken
Primavoers with Bow Tic Pasta

4 ounces KROGER Light Cream
Choese. owbed

1% cups diced, coaked chickan

Z cups small broocoli florets,
eooled and drainaed

Z teaspoons loemon juics (optional)

I tablespoons sliveraed almends,
toasted (optional)

Brirsg vweater o s boil inoa mediuem
saucepan; stir in pasts and sauce
package, Redece eat and continua
Beiling, stirfing oceasicnally, 12
minutes or until pasta is tender. Stir
in chasse until molted

addd chicken, broccoli, and lemon
Juice, stirring well. Cook 1 to 2 minwtes
eait il tharamighly haated, stirring
constanily. Memove from heat and et
stanad 2 to 3 minutes before serving.
T sered, sprinkba with almonds,
Yield: 2 2o 3 servings.




