
WHOLE WHEAT MAFALDINE 
    

Serving Suggestion: with Fresh Tomatoes 
 
Ingredients: 
1lb mafaldine cooked el dente (about 8 minutes) 
1/3 cup lime juice 
4 Tbs. olive oil 
1 tbs. grated lime zest 
1 tsp. ground cumin 
2 Lbs. Fresh tomatoes cut nto bite sized pieces1-
15 ounce can chickpeas, rinsed & drained 
½ cup basil leaves, torn 
1-1/2 cups fresh corn 
 

Directions:  
Combine lime juice, oil, lime zest & cumin in 
large bowl. Add tomatoes, chickpeas & basil. 
Toss to coat. Boil corn for 2 minutes, drain & 
toss with all the other ingredients. Serve warm. 
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