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Quick and Colorful Pasta* 
2 cups medium egg noodles 
2 tablespoons canola oil 
2 cups small broccoli pieces 
2 cups fresh mushrooms, sliced 
¼ cup chopped onion 
½ teaspoon garlic powder 
salt and pepper to taste 
2 tablespoons olive oil or canola oil 
Parmesan cheese 

 
1. Cook noodles following package directions.; drain. 
2. Heat oil in large skillet. Stir in broccoli, mushrooms 

and onion. 
3. Cook until broccoli is tender crisp, about 4 minutes. 
4. Season lightly with garlic powder, salt, and pepper. 
5. Stir in cooked noodles and oil. 
6. Stir gently until heated through. 
7. Sprinkle with Parmesan cheese and serve. Makes 6 

servings. 
 

Variations: 
1. Add ½ cup chopped red pepper or carrot to vegetable mix. 
2. Add cooked chicken if desired. 

 

 
 
 
 
*Recipe can be found in the Cent$ible Nutrition Cookbook available for purchase. Log on to 

www.uwyo.edu/centsible for more information. 
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