


SOUTHWEST CHICKEN PASTA
WITH AVOCADO SAUCE
 

A creamy avocado sauce makes this pasta a
wonderful and healthy meal! Enjoy!

Author: Carey | World of Pastabilities
Serves: 6

INGREDIENTS
  • 14 oz. Tennis Pasta (or any other short shape)
  • 2 medium avocados, quartered
  • 1 lemon, juiced w/ zest removed (or sub 3 limes)
  • 4 garlic cloves, halved
  • 1 t. kosher salt
  • ½ t. black pepper
  • 1 cup fresh basil
  • 5 T. extra virgin olive oil
  • 3-4 chicken breasts, grilled and chopped
    (or use frozen Tyson Grilled Chicken Breasts!)
  • 2 ears of corn cooked & kernels sliced off the cob
    (or substitute 1 ½ cups canned corn)
  • 1 can black beans, drained and rinsed
  • 4 medium tomatoes, chopped, or 8 Campari tomatoes, chopped

INSTRUCTIONS
  1. Zest lemon and set aside.
  2. For avocado sauce: place garlic halves, lemon juice, and olive oil in a food 
      processor. Mix until smooth.
  3. Add the avocado, fresh basil leaves, salt and pepper. Process until smooth 
      and creamy. Set aside or you can make ahead, just cover with plastic wrap, 
      making sure plastic is touching the sauce as well as the sides of the bowl, to  
      help avoid sauce from turning color.
  4. For the corn, if using fresh, cook ears of corn in microwave in husks. For 3   
      ears, cook approximately 3 minutes, rotate, and cook another 2-3 minutes. 
      Let cool and then remove husks and slice corn off husks with a sharp knife. 
      Place in a large bowl.
  5. Bring large pot of water to a boil, add 1 T. salt and pasta to pot. Reduce 
      heat to a medium gentle boil and cook for 6-8 minutes. Drain in colander.
  6. Add black beans, chopped tomatoes, chicken, and lemon zest to corn in   
      bowl. Add pasta and sauce.
  7. Toss gently until fully combined. Garnish with fresh chopped basil.
  8. Serve and enjoy! Add some hot sauce on the side to zip it up!
  9. Serves 6-8.

PREP TIME
25 mins

COOK TIME
7 mins

TOTAL TIME
32 mins

Our Guarantee
We may be a new club but our recipes have been passed down 
for generations. Our pastas and sauces are not only made with 
real, freash, home grown ingredients but it has history and most 
importantly, it is made with love. 

For 5 years we’ve prospered because we understand something 
that others don’t… that our customers are the main reason for 
our success.

We want your experience with us to be something you’ll tell 
your family and friends about. And we want to be your only 
choice for Italian food.

Because we believe so strongly in satisfying you, our customer, 
we offer a 100% Satisfaction Guarantee on every item we sell. 
It’s simple, really. If you’re ever unhappy with our service, call or 
email us and we’ll do everything possible to make you happy.

If for some reason you’re still not satisfied, you may return any 
unused pasta and gift for a full refund. For monthly gift clubs, 
you may cancel your membership at any time and for any reason 
– no questions asked. If you purchased a prepaid membership, 
you will receive a prompt refund for any unshipped merchan-
dise. No questions and no delays.

We know our gourmet pastas and gift will satisfy every buyer. 
But it’s our service that will make you a life-long customer. We 
guarantee it!

Don’t keep us a secret. Tell your family and friends about us!
As a special thanks, we will give you a $10 credit for every 
person that you refer! The more people you tell, the more

you will earn, so start spreading the word!

SHARE THE LOVE

STAY CONNECTED


