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CARAVAN

Furniture Catalogue Caravan.

2020 Catalogue
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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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ORCHARD SPRINGS

Hair Salon
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THEC Per Unit 7.5mg (total THE per serving TSmg)
THE Per Serving 7.5 (THE total per unit 7Smg)
CBD per unit Deng [ Totaal CED per serving Dmag)
CBD Per Serving Omg (CBD totad per wnit O meg)

WARNING: Do not use if pregnant or breastfesding.
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Triple Baked

ROT TOUR TYPICAL BROWNIE
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