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Cook pasta according to package directions. September 5, 2006

Meanwhile, place cheese, diced tomatoes
and olive oil in large bowl.
When pasta is cooked al dente (still slightly
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A FEW MINUTES ARE ALL YOU'LL NEED TO SHOP FOR AND PREPARE THESE FOUR TASTY DINNERS
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Send it to us and you
could win a slightly used
copy of “The Six O'Clock
Scramble” by Aviva Goldfarb,
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Place chicken breasts in a large baking pan with sides. 684-1915

Add artichoke hearts and sundried tomatoes.

In a measuring cup, whisk together dressing and 2 cup
water. Pour mixture over chicken and vegetables. Turn the
chicken several times to coat it with the sauce.

Bake the chicken, uncovered, for 25 to 30 minutes or
until it is cooked through, flipping it once and spooning the
sauce over it during baking.

Makes 8 servings.

TIMELY TIPS

B The combination princi-
ple. We were able to simplify
several of Aviva Goldfarb’s
recipes even further by using
this approach.

For instance, if a recipe
calls for canned diced toma-
toes, minced garlic and fresh
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