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Ingredients
1/2 pound lean ground turkey
1 teaspoon paprika
1 14.5-ounce can crushed tom

atoes
1 14.5-ounce can reduced sodium

 
chicken broth
2 cups bow

-tie pasta (uncooked)
3 cups vegetables (cut into sm

all 
pieces) such as carrots, broccoli and 
cauliflow

er
For the Tasty Topping
1/2 cup chopped parsley (fresh or 
dried)
1/4 cup seasoned bread crum

bs (dry)
1/4 cup Parm

esan cheese (grated)

D
irections

1.
H

eat a large nonstick pan over
m

edium
 heat. A dd ground turkey

and paprik a. Cook and stir until
m

eat is br ow
n and no longer pink

(about 5 m
inut es).

2.
Stir in tom

atoes, chicken broth,
and pasta. Bring m

ix ture to a boil.
Reduc e heat to m

edium
-low

.
Cover and sim

m
er until pasta is

not quite tender, about 6 m
inutes.

3.
Rem

ove lid. Place v egetables on
top of pasta. Replace lid. C ook
until v egetables are tender, about
5-10 m

inutes .
4.

To prepare the Tasty Topping ,
m

ix parsley, bread crum
bs , and

Parm
esan cheese in a bow

l .
Sprinkle over vegetables in sk illet.
Cover and let sit for 3 m

inut es
before serving.

N
utrition Inform

ation

Serving Size 
1 cup

N
utrients

A
m

ount

T otal Calories 
220

Protein
14g

Carbohydrates 
27g

D
ietary Fiber 

4g

Total Fat 
6g

Saturated Fat 
2g

S odium
330m

g

Share your recipes!

Learn m
ore about PA

RSLEY
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=parsley.

PARTY-TIM
E PASTA
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