	ENDIVE and TOMATO PASTA TOSS
	Yield: 12 servings

	
	Serving Size: 1 cup pasta/1 cup sauce

	
	Prep Time: 15 minutes

	
	Cook Time: 10 minutes

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	Olive oil

Shallots, chopped

Garlic, minced

California Endive, sliced

Grape tomatoes, halved

Chopped dried tomatoes


	2 lb.

3 1/2 oz.
	3 Tbsp.

1/2 cup

1 Tbsp.

12 whole 

    (3 qt. sliced)

1 qt.

1 cup


	1. In a large skillet, heat oil over a medium-high heat; add shallots and sauté 1 minute. Stir in garlic and continue to cook 20 seconds.

2. Add sliced endive and sauté 3-4 minutes. 

3. Stir in grape and dried tomatoes and continue to cook   2-3 minutes, stirring often.



	Vegetable or chicken broth, 

   fat-free and low sodium

Fresh basil leaves, sliced
	
	1 qt.

1 cup
	4. Add stock and bring to a boil; reduce heat and simmer 3-4 minutes.

5. Stir in basil. CCP: Hold hot at 140°F or higher for service.



	Cooked orchiette or penne pasta

Parmesan, shaved
	1 1/2 lb. dry

4 1/2 oz.
	3 qt. cooked

1 1/2 cups
	6. For Each Serving: Place 1 cup hot, cooked pasta into a hot pasta dish and ladle 1 cup Endive-Tomato Sauce over pasta. Toss to coat. Serve sprinkled with 2 Tbsp. parmesan.


REHEATING: CCP: Reheat to 165ºF. or higher for 15 seconds, within 2 hours. 

SANITATION INSTRUCTIONS: Wash hands and exposed parts of arms before handling food, after handling raw foods, and after any interruption that may contaminate hands. Wash, rinse and sanitize all equipment and utensils before and after use. Return all ingredients to refrigerator if preparation is interrupted. Measure all internal product temperatures with a cleaned and sanitized thermocouple or thermometer every 2 hours. 

