Share your meal with @realhomechef Tell us what you thought at www.homechef.com/6895

In your box

3 oz. Prosciutto

8 oz. Cooked Penne Pasta

3 fl. oz. Italian Romano Dressing
2 0z. Baby Arugula

10z Feta Cheese

4 Pepperoncini

Make the Pasta Salad
*  Thoroughly rinse produce and pat dry.

* Place prosciutto on a plate and microwave until
crisp, 2-3 minutes. Once cool enough to handle, break
prosciutto into bite-sized pieces.

+ Slice pepperoncini.

» Toss pasta, prosciutto, arugula, cheese, and
pepperoncini with dressing. Bon appétit!

Prep & Cook Time  5-10 min. Cook Within 5 days Difficulty Level  Easy Spice Level  Mild

NUTRITION per serving Calories: 428, Carbohydrates: 43g, Fat: 229,
Protein: 11g, Sodium: 1729mg.

CONTAINS milk, wheat
Crispy Prosciutto Pasta Salad

Processed in a facility that also processes peanut, tree nut,
HOME CHEF no COOkihg required wheat, egg, soy, milk, fish, and shellfish ingredients.



