Chicken and Quick Tomato Sauce Pasta with Spinach

· 1 container grape tomatoes

· 3 shallots, diced

· 3 cloves garlic, minced

· handful of fresh basil, sliced

· 1/3 cup olive oil

· big pinch salt

· 1 box quinoa pasta

· 4 cooked chicken breasts, sliced into strips *may also use a whole roasted chicken that you then shred of the bone

· 2 cups spinach, lightly chopped

· ½ cup shredded parmesan cheese

DIRECTIONS

1. Start a pot of water boiling for the noodles.

2. While you wait for the water, start making the sauce. Add the container of grape tomatoes, diced shallots, minced garlic, sliced basil, olive oil and pinch of salt to medium fry or sauté pan. Cover with lid and turn heat up to high.

3. Once you hear the tomatoes begin to pop turn the heat down to medium-low and continue cooking for 15-20 minutes until the tomatoes soften and begin to form a little sauce. Add the chicken for the last 10 minutes of cooking to warm.

4. Meanwhile, cook the quinoa noodles according to box instructions. Drain.

5. Add the pasta and spinach to the pan with the tomato sauce and stir to combine. Cover and cook another 3-4 minutes until the spinach wilts.

6. Finally, fold in the parmesan cheese.

*Use a roasted chicken from the grocery store and simply shred the meat to use in the dish. OR use any leftover chicken! 

*You can also make this dish with white beans instead of the pasta, if desired.

