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French Onion Turkey Pasta

Here's another $10 Meal Challenge! This will easily serve 4 people!

Ingredients:

500g Turkey Mince

1 packet French Onion Soup

1 brown onion diced

4 cloves garlic diced or minced

300g Pasta

1 cup pasta water (reserved)

1-2 tomatoes diced

250g baby spinach leaves

Salt, pepper & any additional herbs and spices of
choice (EBBS etc)

Method:

Boil water & get pasta cooking

Add oil to a fry pan & cook onion

Add garlic & cook for a few minutes

Add mince & cook up

Once pasta is cooked, drain and set aside (reserve 1 cup pasta water)
Add French onion soup mix & reserved pasta water

Mix in together and let simmer for a couple of minutes

Add pasta and stir through

Add diced tomato & baby spinach

Cook until spinach has wilted

Optional: stir through Parmesan cheese before serving
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