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Recipe courtesy of Company's Coming

Ingredients:

3 cups tri-color fusilli (or other spiral pasta)

19 oz. can of dried tomatoes with roasted garlic and basil (with juice)
2 cups diced cooked chicken

2/3 cups creamy Caesar dressing

Directions:
Cook pasta in boiling salted water in large uncovered pot or Dutch oven for 8 to 10 minutes, stirring occasionally,
until tender but firm. Drain. Return to same pot. Cover to keep warm.

Combine remaining 3 ingredients in medium saucepan. Heat and stir on medium for 10 to 12 minutes until
heated through. Add to pasta. Toss until coasted. Serves 4.



