
Lemon Pesto Pasta

DIRECTIONS

1.Boil water
2.While waiting for water to boil chop up

leftover chicken (or rotisserie) and spinach.
Set aside

3.When water boils follow directions of
packaging. 

4.When pasta if finished drain, then add
spinach and chicken to the pot.

5.Next, mix in the sauce/pesto. 
6.Finally, serve and top with lemon zest and

parmesan  cheese!

INGREDIENTS

1 Package Cheese

Ravioli *see notes

1 Cup Chopped Spinach

1-1.5 Cup Chopped

Chicken (Rotisserie or

leftover)

½ Jar Lemon Pesto (sub

other lemon sauces) 

1 Lemon to zest 

NOTES
1.For pasta use any cheese ravioli! Sub with gluten free if needed or try Trader Joes Lemon  

2.If you don’t have any leftover chicken that week grab a rotisserie! Use for this dish and more

the rest of the chicken for another dinner! 


