
TUSCANY PASTA yields 2 portions




          recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter




   
   3 cups cleaned & chopped mustard greens
   

   1 tablespoon olive oil




1/2 cup black beans, rinsed & drained

   2 cloves minced garlic




1/2 teaspoon red pepper flakes

   2 sprigs of fresh rosemary




1/4 teaspoon black pepper

3/8 cup flour

   3 cups chicken broth



   
4 cups cooked penne pasta, cooked al dente
   1 tablespoon capers





   freshly grated Parmesan cheese

         
          

1.
In a large sauté pan, heat  butter and olive oil. Add minced garlic and fresh sprigs of rosemary. Heat for 
approximately one minute without browning the garlic. Remove and discard sprigs of rosemary.

2.
Add flour and combine. Heat for two minutes without browning, mixing occasionally. 

3. 
Add chicken broth and blend until smooth. Add capers, mustard greens, black beans, red pepper flakes 
and black pepper. Combine and heat until mustard greens become wilted.

4. 
Add cooked, drained penne pasta and combine. Keep on low heat for service.

5.
Enjoy your Tuscany Pasta topped with freshly grated Parmesan cheese.

