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1 8-ounce package gluten-free quinoa spaghetti
2 tablespoons olive oil
2 10- to 12-ounce containers grape tomatoes or cherry 
tomatoes
3 garlic cloves, pressed
2 5- to 6-ounce packages baby spinach
6 tablespoons finely grated Parmesan cheese, divided
3 teaspoons chopped fresh marjoram, divided
1/4 teaspoon dried crushed red pepper
Additional finely grated Parmesan cheese

Cook pasta in large pot of boiling salted water until just 
tender but still firm to bite, stirring occasionally. Drain, 
reserving 1/2 cup pasta cooking liquid. Return cooked 
pasta to same pot.

Meanwhile, heat oil in heavy large skillet over medium-high 
heat. Add tomatoes; sprinkle with salt and freshly ground 
black pepper and sauté until beginning to soften and brown 
in spots, 3 to 4 minutes. Add garlic; stir 30 seconds.

Add 1/4 cup reserved pasta cooking liquid to skillet and 
stir, scraping up browned bits. Add tomato mixture with 
juices, spinach, 4 tablespoons cheese, 2 teaspoons 
marjoram, and crushed red pepper to pasta in pot; toss 
over low heat just until spinach begins to wilt, adding more 
pasta cooking liquid by tablespoonfuls if dry, about 2 
minutes. 
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Ingredients
 Organic white rice flour, 

organic quinoa flour

Cooking instructions 
Bring 3-4 liters of water to a boil. Add salt if desired. When the 

water is boiling well, add the pasta and stir often during the 

first 2 minutes. Cook additional 6 minutes stirring occasionally 

(for al dente texture); or between 8 to 10 minutes total for 

regular texture. Drain and rinse promptly with cold water. Serve 

immediately with your favorite sauce and condiments.

Quinoa Pasta

Yes Thats Really It!

Here at slim pickin we 
pride ourselves with 

bringing our customer 
the best in gluten free 

pastas  with Nothing 
added

300 g
983  Duke Street

Penticton, British Columbia, CANADAV2A 2T6
1-(800)-770-9560
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Thank you for veiwing 
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