A creamy, garlicky pasta with fresh spinach,
Parmesan, and garden herbs.
Simple ingredients. Amazing flavor!
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12 oz pasta (penne, rotini, or fettuccine)

2 tbsp olive oil

3 cloves garlic, minced

4 cups fresh spinach

5 cup heavy cream

Ya cup milk

Ya cup grated Parmesan cheese

Y5 cup shredded mozzarella cheese

1 tsp dried basil

1 tsp dried oregano

Y tsp dried thyme

Y5 tsp red pepper flakes (optional)

Y tsp sea salt (or to taste)

Y4 tsp black pepper

Zest of Y2 lemon (optional)

2 tbsp fresh parsley, chopped

Extra Parmesan for garnish

Pasta Porfection:
Reserve % cup pasta water before draining
to help create a silky, creamy sauce.
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Add garlic and sauté for 1 minute until fragrant.
Add spinach and cook until wilted, about 2-3 minutes.

Reduce heat to low. Pour in heavy cream and milk.
Stir to combine.

Add Parmesan, mozzarella, basil, oregano, thyme, red
pepper flakes, salt, and black pepper. Stir until cheese
is melted and sauce is creamy.

Add cooked pasta to the skillet and toss to coat.
Add reserved pasta water a little at a time until the sauce
reaches your desired consistency.

Add lemon zest and chopped parsley. Stir well.
Serve warm with extra Parmesan and a sprinkle
of red pepper flakes if desired.
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Rich in iron, vitamins Known for its Powerful herbs with
ABC, and antioxidants i  immune-supporting
that support overall -} and heart-healthy
well-being. properties.

antioxidants that may
help fight inflammation
and support immunity.
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This recipe is for informational purposes only and is not intended to diagnose, treat, cure, or prevent any disease.




