Penne Al Fesco with Artichokes

3 garlic cloves, peeled
2 cups of grape/cherry tomatoes

2 Tbsp of Greek Seasoning

1 lb of penne pasta

3 ¾ C Vegetable broth

1 ½  C Broccoli Florets

1 Can Quartered Artichoke hearts

½ C grated Parmesan Cheese


plus more for serving.

Salt and Pepper to taste

Using Deep Covered Baker.  Slice garlic into baker using Garlic Slicer.  Add tomatoes.  Cover; microwave on HIGH 4-5 minutes.  Crush tomatoes with Mix ‘N Chop.  Add Greek Seasoning, pasta and broth, cover and microwave on HIGH for 8 minutes.  Stir in Broccoli and microwave covered for 8 minutes.  Meanwhile, coarsely chop artichokes.

Carefully remove lid and add grated Parmesan Cheese and artichoke hearts; mix well.

Serve with additional Parmesan cheese.  

