PENNE with SALMON & PORTOBELLO MUSHROOMS yields 4 to 6 portions








      recipe developed by The Clever Cleaver Brothers®




   2 tablespoons olive oil




1/4 cup chopped fresh parsley

   2 cloves minced garlic




   1 pound salmon, cut in 2-inch squares

   3 cups 2-inch sliced portobello mushrooms

1/2 teaspoon salt

   1 cup 2-inch x 1/4-inch red pepper strips


1/4 teaspoon black pepper

1/4 cup Balsamic vinegar




   1 pound cooked penne pasta

 16 oz. canned crushed tomatoes (3 1/2 cups)

   1 cup shredded smoked cheddar cheese

1.
In a 2-quart sauce pan, heat the olive oil over medium heat. Add the minced garlic and heat for


30 seconds.

2.
Add the mushroom and red pepper slices and heat for 3 minutes. Add Balsamic vinegar and cook for 30 seconds.

3.
Add crushed tomatoes and chopped parsley. Bring to a boil and immediately reduce heat to simmer.

4.
Add the salmon pieces, salt and pepper. Cook for 2 to 3 minutes, or until the salmon is cooked. DO NOT OVERCOOK or the salmon will break apart.

5.
Pour this over the cooked penne, add the shredded cheddar cheese and gently toss to combine. Enjoy.


