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2 tablespoons margarine

1 tablespoon salad oil

1 1/2 cups chopped leeks

3/4 cup chopped onions

3/4 cup 1-inch red pepper strips
3/4 cup sliced carrots

1/4 cup finely chopped parsley

2 teaspoons basil

2 cups diagonally sliced zucchini
2 large tomatoes, peeled, seeded and diced
1/2 cup vegetable broth

1 garlic clove minced

1 teaspoon salt

1/4 teaspoon black pepper

1 Ib. of curly noodles
2 tablespoons margarine melted
Heat 2 tablespoons margarine and oil in skillet. Add leeks, onions, red pepper, carrots, chicken, parsley and basil. Cover

and simmer 10 minutes. Add zucchini, tomatoes, broth, garlic, salt and pepper. Cover and cook 15 to 20 minutes longer,
until all vegetables are tender.

Meanwhile, cook pasta as directed on package, drain. Pour melted margarine over pasta, and toss well. Pour vegetable
mixture over pasta and toss again. Makes about 9 cups or 4-6 servings.
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