
  
 

 
 

 
 
 

 
 
 
WHOLE WHEAT SPINACH GARLIC FETTUCCINE 
WITH BROCCOLI RABE 

 
Ingredients: 
1lb. Whole Wheat Spinach Fettuccine cooked al dente (about 8 minutes).  
1 large bunch broccoli rabe 
1 bunch swiss chard 
2 tbs. extra virgin olive oil 
3 cloves garlic, chopped 
¼ tsp. red pepper flakes 
½ cup water 
Salt 
½ cup grated parmesan 

 
Directions: 
Boil pasta 8-10 minutes 
While pasta cooks heat oil in a large skillet onmedium until hot. Add garlic and red pepper flakes, cook 
2 minutes stir in ½ the greens and the water and ½ tsp salt into garlic skillet cover and cook 2-3 minutes 
until greens are wilted. Stir in remaining greens, cover and cook until all greens are tender. Drain pasta 
and put in large bowl. Add parmesan and greens with a little pasta water and serve. 
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