PASTA SUPREME
6 cups water

2 cups egg noodles

1/2 tsp. salt

2 Tbsp. vegetable oil

1/4 cup onion, diced

1/8 tsp. minced garlic

1 small head of broccoli, chopped
2 carrots, peeled and sliced on the diagonal

3 mushrooms, sliced on the diagonal

1/2 tsp. crushed basil leaves

1/4 tsp. seasoning salt

Italian Salad Dressing (optional)
Parmesan Cheese (optional)
Cook the noodles:

1. In a 3-quart saucepan, bring water to a boil.

2. Slowly stir in noodles and salt and bring back to a boil.

3. Cook uncovered on medium heat for 10-11 minutes or until noodles are tender.

While noodles are cooking, prepare the vegetables:

1. Heat oil in large non-stick frying pan.

2. Add onions and garlic and sauté for 2 minutes over medium heat.

3. Add the broccoli, carrots and stir fry for 3-4 minutes over medium-high heat.
4. Add the mushrooms and stir fry for an additional 2 minutes.

5. Add the basil leaves and seasoning salt and mix thoroughly.
6. Turn off the stovetop.

Combine the two:

1.  Once the noodles are cooked, drain the noodles in a colander.

2.  Add the noodles to the frying pan and gently mix in.

3.  Serve onto individual plates.

4.  Add Italian dressing and parmesan cheese if desired.

5.  Allow the teacher to evaluate before eating.

6.  Eat and enjoy! (
Serves 4
