
Summer Squash 
and Pepper Pasta 

Home Recipe 

Serves: 6
Prep Time: 15 minutes 
Cook Time: 30 minutes

Ingredients 

• 1 tsp Kosher salt
• ¾ pound penne pasta
• 2 Tbsp olive oil
• 1 pound ground turkey
• 1 tsp smoked paprika
• ½ tsp basil
• 1 tsp oregano
• ¼ tsp fennel seeds
• ½ tsp red pepper flakes
• 1 red bell pepper, diced
• 1 yellow squash, diced
• 1 pound cherry tomatoes, halved

Cooking Instructions 
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1) Cook the pasta according to package instructions in a large
pot of salted water. Reserve ½ cup of pasta water, then
drain.

2) Meanwhile in a large skillet heat the oil and add the ground
turkey and seasonings, cook until the turkey starts to
brown, about 8 minutes, making sure to break up the
turkey as it cooks.

3) Add in the bell pepper and sauté until softened, about 5
minutes.

4) Add the reserved pasta water, squash and tomatoes. Stir
to combine, scraping the browned bits from the bottom of
the pot. Bring to a boil then reduce heat and let simmer for
5 minutes. Remove from heat.

5) Add the pasta and season with salt to taste.




