
©2016 Kobalt Design GroupWe reserve the right to limit quantities

3792$5

299

499

4$3

2$6379

for

for

KAshi 
cereal
Selected Varieties  
6.5 to 20 oz.

seventh 
generation 
dish liquid
Selected
Varieties 
25 oz.

natural 
directions
fruit bowls
Selected Varieties 
4 Pack/4 oz.

Silk
non-dairy
beverages
Almond, Cashew, 
Coconut, or soy 
Selected Varieties  
64 oz.

organic 
valley 
cottage
cheese  
Regular or 
Low Fat 
16 oz.

brown 
cow 
Yogurt
Selected 
Varieties  
6 oz.

Natural
Directions
italian
soda
Selected 
Varieties  
1 Liter

2$5for

for

pirate’s 
booty 
snacks
Selected
Varieties 
4 to 6 oz.

horizon 
Half & half
16 oz.

✦  1 Tablespoon Olive Oil
✦ 4 cloves garlic, minced
✦ Pinch of crushed red 

pepper flakes
✦ 8 ounces button        

mushrooms, sliced
✦ 2 medium tomatoes, 

chopped (about 1/2 lb.)
✦ Salt and pepper to taste
✦ 4 cups fresh spinach
✦  1/2 cup marinara sauce
✦  12 ounces whole wheat 

penne, cooked
✦ 1/3 cup plain greek yogurt
✦ 1/4 cup grated parmesan 

cheese  

In a large skillet with a lid, heat 
olive oil over medium-low heat. Add 
in garlic and red pepper flakes, 
cook for 2 minutes or until garlic 
begins to soften.

Add in mushrooms, tomatoes, salt 
and pepper. Cook for 5 minutes, 
or until mushrooms begin to 
release their water.

Add in spinach and cover skillet.  
Let spinach wilt for 2 minutes.  
Remove lid, and stir in the pasta 
sauce. Remove the skillet from 
heat and let rest for 5 minutes.  
DO NOT PROCEED FOR FIVE 
MINUTES. If you add the Greek 
Yogurt when the pan is too hot, 
the yogurt will curdle.

Stir in the Greek yogurt, and then 
add the penne pasta. Stir until 
sauce is mixed well and all pasta 
and vegetables are coated. Heat 
until just warmed through. Divide 
pasta into bowls and serve topped 
with parmesan cheese.

You can add chopped chicken 
breast or shrimp if you are looking 
for more protein!
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