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SAUTEED VEGETABLES AND CHICKPEAS WITH PASTA

Yield: 4 servings

INGREDIENTS DIRECTIONS

2 cups uncooked pasta noodles of your 1.
choice

3 tablespoons olive oil 2.
4 garlic cloves minced 3.

2 zucchinis sliced

2 carrots sliced 4,

1 can chickpeas drained
3 scallions sliced

2 tablespoons any vegetable blend 5.
seasoning
1 tablespoon Italian seasoning 6.

% cup vegetable broth

In a pot add some water and the pasta and cook as
per the instructions on the package.

Heat a large sauté pan and add the olive oil.

Add the garlic, zucchini, and carrots and cook for 10
minutes.

Add the chickpeas, scallions, vegetable blend
seasoning, Italian seasoning, and vegetable broth and
bring to a boil.

Cook for another 10 minutes or until the vegetables
are cooked.

Add the cooked pasta to the pan and mix together.
Heat for 3 minutes.

VISIT WWW.RICANVEGAN.COM FOR MORE RECIPES
DID YOU MAKE THIS RECIPE?

TAG @RICANVEGAN ON INSTAGRAM OR FACEBOOK AND HASHTAG IT #RICANVEGAN
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