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A light, ﬁavorﬁd pasta tossed in

olive oil, fresh garlic, and
aromatic herbs. Simple,

comforting, and made with

real ingredients.

._~' o PREP TIME CAJ COOK TIME
' 10 MIN | 10 MIN

£IOTN INGREPIENTS &e | S>> INSTRgCTIONS 44-

8 oz angel hair pasta COOK PASTA: Bring a large pot of salted water to a boil.
+ 3 tbsp olive oil (extra virgin preferred) Add angel hair pasta and cook according to package directions
+ 4 cloves garlic, thinly sliced until al dente Reserve l/2 cup pasta water, then dram

» 1/2 tsp sea salt (or to taste)
AR bIAY peomes @ SAUIE GARIIC, While pastatcooks heat Sliveigilin aarge
« 1/4 tsp red pepper flakes (optional) skillet over medium heat. Add sliced garlic and sauté for 1-2

et q tsp dried oregano minutes, stirring constantly, until fragrant and just golden

+ 1 tsp dried basil | (dO not burn)

* 1/2 tsp dried thyme €@ ADD HERBS & SEASONING: Add salf, biack pepper,redl

. L::JSP fresh Ea;sley, chopied v pepper flakes (if using), oregano, basil, and thyme. Stir and :
- gup eratke Fapmesanfphocse (opaiare) cook for 30 seconds to release the ﬂavors 1

» Lemon zest or squeeze of lemon (optional)
o TOSS PASTA Add the dramed pasta to the sklllet and toss to

=4 E RBSwith BENEFITS \ coat in the garlic herb oil. Add a splash of reserved pasta water

as needed to loosen the pasta
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9 FINISH Remove from heat and stir in fresh parsley, lemon zest
or ]u1ce (1f usmg) and Parmesan cheese

supports detoxification. \/ /
Basil: Natural anti-inflammatory and % ‘
(_: - ; —essnsnan
anillae tioesion. XY @ SERVE Taste and adjust seasoning if needed Serve warm and
Oregano: Helps fight free radicals and | Y/4/ £ enjoy!

antioxidant properties.
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Parsley: Rich in vitamins A, C & Kand |
Thyme: Supports immune health

More herbal recipes, teas,
soaps & crafts at
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