Rotini with Goat Cheese

Description

This is a quick, easy pasta dish that packs plenty of flavor. The combination of the
sweet, just-softened tomatoes, toasted pine nuts and a splash of balsamic vinegar
offsets the tangy, creamy goat cheese perfectly. Be sure to allow the pasta to cool
slightly as the goat cheese tastes best If it isn't completely melted.

Ingredients
e 1 cup Rotini
1/4 cup pine nuts
4 thbsp olive oil
3/4 cl onion finely chopped
4 clove garlic, finely minced
1/4 cup chicken broth
1 1/2 pt grape or cherry tomatoes
1 tbsps balsamic vinegar
1/4 cup parsley chopped
1 1/2 cup goat cheese crumbled

Instructions
Put a large pot of salted water on to boil for the pasta.

Summary

Yield: 4

Prep Time: 20 minutes
Category: Pasta
Cuisine: American

Heat about 2 teaspoons of the olive oil in a skillet over medium heat. Add the pine nuts and toss to coat with oil. Cook
until they turn golden brown and release a toasted, nutty aroma. Watch them very carefully ~ they can burn in a matter of

seconds! Remove from pan and set aside.

Add the remaining olive oil to the skillet and add the onion. Cook until slightly softened, about 2 minutes, then add the
garlic. Cook until the garlic is soft and barely golden in color, 2 minutes longer. Add the chicken broth and tomatoes and
continue cooking just long enough for the tomatoes to soften slightly, 2 minutes. Stir in the balsamic vinegar and season

to taste with salt and pepper. Remove from the heat and cover to keep warm.

Cook the pasta according to package directions and drain. Combine with the onion-tomato mixture and toss to combine
well. Add the parsley and reserved pine nuts, taste and adjust the seasoning as needed. Set aside for 5 to 7 minutes to

cool slightly. Add the crumbled goat cheese, toss gently and serve.
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