CHESTNUT MUSHROOMS & MINCED CHICKEN -
PASTA SAUCE WITH SPAGHETTT

2 persovs [ 551 keal per servivg

Tugredients:

- 130 grams spaghetti
200 grams chestuut mushreoms
1 clove of garlic
150 grams mivced chicken
1 tablespoon olive oil
@0 grams mozzarella
240 grams basil basic pasta sauce
fresh pepper and salt+

Preparation:

Cook the spaghet+i until al dewte according +o the instructions on the
package. Meanwhile, cut the mushrooms nto gquarters and finely chop the
aarlic. Heat the oil in a skillet and fry the chicken mince. Add the
mushrooms, garlic, fresh pepper and possibly salt and fry over medium heat
for 5 minutes. Meanwhile, cut the mozzarella into cubes. Add the pasta
sauce +o the miiced-mushroom mix and spread the mozzarella over i+, Heat
on low heat for 4 minutes with the lid on the pan. Divide the spaghetti and
sauce over deep plates,

Nutritional value per portiow:

Eneray: 551 keal
Protein: 29.0 grams
Carbolydrates: 497 grams

- including sugars: &4 arams
Fat: 254 grams
Fiber: 4D grams
Salt: 2.9 grams
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