PASTA RONI.

CHICKEN & BROCCOLIum

with other natural flavors

PASTA STOVE TOP DIRECTIONS
- WHAT YOU NEED -

Nutrition Facts

About 2 servings per container
Serving size 2,0 0z (56g/ahout
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O Reduce heat to medium.
Boil uncovered, 9-10 min. or
until pasta is just tender,
stirring frequently.

About 2 cups prepared. Enjoy!
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DIRECTIONS

In 2-quart microwaveable bowl, combine

2 cups water, % cup milk, and 2 tablespoons | ‘

of butter or margarine. Microwave
uncovered at HIGH 4-5 minutes or until
boiling. Slowly stir in pasta and Special
Seasonings. Microwave at HIGH 5 minutes.

Stir. Microwave at HIGH 7-9 more minutes or

until pasta is tender; stir well. Sauce will be ‘f !

thin. Let stand 3-5 minutes to thicken.
Microwave ovens vary; adjust times as needed.

LESS FAT DIRECTIONS:
Follow Stove Top or Microwave
Directions, except substitute butter
with 1/2 thsp olive oil and use 1/3
cup skim milk. eFat reduced to 5g
from 12g per serving. Saturated
Fat reduced to 1g from 3g per
serving. eTrans Fat reduced to 0g
from 1.5g per serving. See Nutrition
- Facts Panel for Sodium Content.
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I
* The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000

calories a day is used for general nutrition advice.

INGREDIENTS: Wheat flour, broccoli*, palm
oil, salt, natural flavor, autolyzed yeast extract,
hydrolyzed corn protein, corn syrup solids,
sugar, hydrolyzed soy protein, monosodium
glutamate, onions, chicken fat, garlic, yeast,
parsley*, spinach*, chicken broth, hydrolyzed
yeast protein, chicken, guar gum, xanthan
gum, hydrolyzed wheat protein, turmeric
(color), ferrous sulfate, niacinamide, disodium
guanylate, disodium inosinate, thiamine
mononitrate, riboflavin, folic acid.

*Dried (44017-102-24)

CONTAINS MILK, SOY AND WHEAT
INGREDIENTS.

MAKE IT A MEAL

EASY AS 1-2-3:
1. STIR in brocolli florets during last
5 minutes of cooking.

2. ADD cooked chicken breast, sliced
into pieces during stand time.

3. TOP with chopped parlsey before
serving (optional).

Find more ideas at pastaroni.com/recipes
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