
Portabello Rosemary Pasta
Prep: 10 minutes
Cook: 20 minutes
Servings: 4
8  oz. rigatoni or penne pasta
1  cup chopped onion
2  cloves garlic, minced
2  cups sliced portabello or  
  other mushrooms
2  tsp. minced fresh rosemary  
  or 1/2 tsp. dried
2  Tbsp. olive oil
2  cans (14.5 oz. each) S&W®  
  Stewed Tomatoes Italian Recipe
1. Cook pasta according to package directions;  
 drain and keep warm.
2. Cook onion, garlic, mushrooms and rosemary in oil in large  
 skillet, 5 minutes.
3. Add undrained tomatoes. Cook 12 minutes or until thickened.  
 Toss with pasta. Serve with shaved or grated Parmesan  
 cheese, if desired.

INGREDIENTS: TOMATOES, TOMATO 
JUICE, HIGH FRUCTOSE CORN SYRUP, 
SALT, DEHYDRATED ONION, DEHY-
DRATED CELERY, DEHYDRATED BELL 
PEPPER, CALCIUM CHLORIDE, CITRIC 
ACID, DEHYDRATED GARLIC, OREGANO, 
BASIL, NATURAL FLAVORINGS.

© S&W FINE FOODS, INC., DISTRIBUTED BY S&W FINE FOODS, INC. 
SAN FRANCISCO, CA 94105   PRODUCT OF U.S.A.

QUESTIONS OR COMMENTS?  
CALL 800-252-7033  
(MON.-FRI.).

WWW.SWFINEFOODS.COM

REFRIGERATE ANY UNUSED 
PORTION IN A SEPARATE,  
COVERED CONTAINER.

*NET CARBS PER SERVING =
TOTAL CARBS MINUS FIBER

Nutrition Facts
Serving Size 1/2 cup (123g)
Servings Per Container about 31/2

Amount/Serving

Calories 35 Calories from Fat 0
% Daily Value*

Total Fat 0g
Saturated Fat 0g
Trans Fat 0g

Cholesterol 0mg
Sodium 270mg
Total Carbohydrate 7g

Dietary Fiber 2g
Sugars 5g

Protein 1g

0%
0%

0%
11%

2%
8%

Vitamin A 10% • Vitamin C 20%
Calcium 4% • Iron 8%
*Percent Daily Values are based on a 
 2,000 calorie diet.  
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NET WT
14.5 OZ
(411g)

tomatoestomatoestomatoestomatoes
Sliced Pear Tomatoes
with Oregano & Basil
Sliced Pear Tomatoes
with Oregano & Basil
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