
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Easy Cooking by Jim Davis © 2010 

Rotini with Spicy Red Pepper and Almond Sauce 
 
 
8 Oz whole-wheat rotini (spiral) pasta 
1/2 Cup whole natural almonds, unsalted 
1 Jar (12 oz) roasted red peppers 
1 Tbsp garlic, roughly chopped (about 2–3 cloves) 
1/8 Tsp ground cayenne pepper 
1 Tsp paprika 
1 Tbsp dried basil or parsley 
1 Tsp red wine vinegar 
1/2 Tsp salt 

Ground black pepper to taste 
 
 

1) In a 4-quart saucepan, bring 3 quarts of water to a boil over high heat. 
2) Add pasta, and cook according to package directions for the shortest recommended time, 

about 10 minutes. Drain pasta. 
3) While the pasta cooks, toast almonds in a toaster oven or regular oven at 350 °F until 

lightly toasted, about 5–8 minutes. Set aside to cool. 
4) Meanwhile, in a food processor or blender, add roasted red peppers and liquid, garlic, 

cayenne pepper, paprika, basil, vinegar, salt, and pepper. Blend until smooth, 1–2 
minutes. 

5) Add cooled almonds to the sauce in the processor. Pulse until the almonds are chunky. 
6) After draining the pasta, return to pot. Add almond sauce. Toss until pasta is well coated. 
7) Divide into four equal portions (about 2 cups). 

 
 
Makes 4 Servings 
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