OVEN PASTA WITH EGG

2 persons [ 543 keal per portion

Tugredients:
- 150 grams whole-graiv penne rigate
- 200 grams fresh spivach
- 260 grams pasta sauce sudried fomato
. 1 tablespoon sliced black olives
- 1 teaspoov ground camin
-1 teaspoon oregavo
- 2 medium eggs
- 35 grams Parravo chips

Preparation:

Preheat the oven to 200°C. Cook the pasta v a large pan according +o the
instructions on the package. Add the spinach v parts to the pasta in the
last 2 minutes. Drain well. Returu the pasta and spinach to the pan. Add
the pasta sauce, olives and cumin and oregavio. Season with pepper and salt
and stir. Put the pasta with the sauce in the baking dish. Make 2. dimples
and break the egos above i+. Sprinkle the Parravo chips over the pasta but
let the eqg volks free. Bake in the oven for abont 15 minutes until the
theese is melted and the eggs are cooked.

Nutritional value per portiow:

Energy: 543 keal
Protein: 213 grams
Carbolydrates: 2.2 grams

- including suaars: 1.7 grams
Fat: 17.6 grams
Fiber: A.6 grams
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