PASTAWITH CHICKEN BALLS AND TOMATO FROWM
THE OVEN

2 persons [ 58 keal per serving

Tugredients:
- 150 grams chicken sausage

250 grams cherry fomatoes
1 tablespoon olive oil
120 grams fusilli pasta
10 grams fresh parsley
150 grams grilled red peppers v a jar
75 grams mozzarella
200 grams fresh spinach
pepper and salt

Preparation:

Preheat the oven to 200°C. Remove the skin from the sansages and roll ¢
balls of the sansage meat with moisture hands. Divide the chicken balls and
tomatoes ov a baking tray lined with baking paper. Sprinkle with +he oil and
sprinkle with pepper. Roast in the middle of the oven for about 15 minutes.
Cook the pasta, and any salt to the water, al dewte in 7-4 minutes.
Meanwhile, chop the parsley. Place the bell pepper with 3 tablespoons of
liguid from the jar and half of the parsley in a tall cup and mash with the
hawd blender. Season with salt and pepper. Drain the wmozzarella and cut
nto cubes. Heat a skillet without oil or butter and let+ the spinach shrivk v
parts. Drain the pasta, return to the pan and mix in the paprika saunce and
spinach. Divide the chicken balls, tomatoes and mozzarella over i+. Sprinkle
with the rest of the parsley.

Nutritional value per portiow:

Energy: 509 keal
Protein: 21.6 grams
Carbohydrates: 55.5 grams

- including sugars: @A arams
Fot: 25.0 grams
Fiber: 54 grams
Salt: 2.7 grams

www.max600kcal.jouwweb.nl



