Tuna Noodle with Salmon

Elevate classic tuna noodle dish with the addition of succulent
salmon, creating aflavorful twist on a beloved dish that's both
comforting and satisfying.

INGREDIENTS

1 package (6.2 0z) PASTA RONI® Shells & White Cheddar
2 cups water

2 thsp margarine, butter or spread with no trans fat

1 cup frozen peas or cut green beans

1 cup baby carrots, quartered lengthwise

2 cans (6 oz each) salmon, drained and broken into chunks

1/2 cup chopped green onions
age npt|found or ty nd or ty nd or type un&r}%wn .
?? ? ? cup milk

1/4 tsp ground black pepper

-ll?ﬁ\% E gl'cl)l\(/lj E SEF\%/ES 1/2 cup crushed potato chips (about 3 cups chips)

10min 15min
HOW TO MAK

PRODUCT DIRECTIONS

In amedium saucepan, bring to aboil: 2 cups water, 2 thsp
margarine. Reduce heat to medium.

Slowly stir in pasta. Boil uncovered 10 minutes, stirring
frequently. Add green beans and carrots. Return to a boil. Boil
2 to 4 additional minutes or until most of the water is absorbed.

Stir in 2/3 cup milk, Specia Seasonings, salmon, green onions
and pepper. Return to a boil.

SHELLS &
WHITE CHEDDAR

Shell shaped pasta in a white cheddar sauce
with other natural flavors
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https://www.ricearoni.com/products/pasta-roni-shells-white-cheddar-flavor

