Pasta Vegetable Bake

You will need:

e 2 cups bowtie pasta, uncooked

e 1 green pepper chopped

e 1 red pepper chopped

e 1 sweet onion chopped

e 15 o0z. can-diced tomatoes, do not drain
e 1 Yellow summer squash, rinse and slice
e 1 Zucchini, rinse and cut into coin slices
e Y cup shredded carrots

e 1240z jarof red pastasauce

e 1 cup shredded cheese (ltalian blend or parmesan)

Step by step:

Cook pasta as directed on package.

Drain pasta and set aside.

Heat skillet to med-high or 350°.

Add peppers, onions, stir fry until crisp tender.
Add tomatoes, squash, zucchini, and carrots.
Add pasta sauce. Simmer 5 minutes.

Stir in pasta. Cover until ready to serve
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Top with cheese before serving.
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