
  

WHAT’S FOR DinneR LBFPD?  

Rich in flavor and color, this quick, easy, and nutritious pasta bake is a meal to celebrate. Made with fresh and 

nutritious ingredients from this week’s Long Beach Food Pantry Delivery, this Fiesta Turkey/Beef Pasta Bake 

recipe is perfect for any occasion.  

FIESTA TURKEY/BEEF PASTA BAKE (GF) Serve with a side salad  

Nutritional Facts:  
Turkey and Beef are naturally rich in protein, iron, zinc, and essential vitamins - 

niacin, riboflavin, vitamins B6 and B12. All this is good for building muscles hair, 

skin, and nails; normal cognitive function and healthy immune function as well as, 

reducing tiredness and fatigue. Bell Peppers are rich in many vitamins, minerals and 

antioxidants including Vitamins A, B6, C, E, and K; potassium, and folate.  

Mushrooms are rich in the B vitamins: riboflavin, niacin, and pantothenic acid. 

All this assists with healthy immune function; managing anxiety; muscle/tissue/organ 

building, and healthy body functions; brain, eye, heart, and digestive health; as well as 

overall well-being. 

Ingredients (Serves 4):  

4 ½ cups dried pasta shapes (optional: Gluten-free pasta) 

1 tbsp vegetable oil 

1 large onion peeled and chopped 

2 red bell peppers (or combination of red, green, or yellow) de-seeded and chopped 

2 cloves garlic peeled and minced 

Salt & pepper to taste (1/4 tsp of each) 

1 pound ground turkey or beef 

1 tbsp tomato puree (or tomato paste) 

1 chicken or vegetable stock cube crumbled 

1 tbsp finely chopped fresh thyme 

3 x 14oz tins chopped tomatoes 

1 cup sliced mushrooms 

2 ½ cups shredded cheese  

 

Instructions:  
1. Preheat the oven to 375F.  In a large pot, boil water and cook the pasta a until a little under cooked, then drain. 

2. In a medium fry pan, heat the oil and turkey/beef mince and cook until browned. 

3. Add the chopped onion, peppers, mushrooms, salt, pepper, and garlic. Cook for 2 – 3 minutes. 

4. Add the tomato puree (paste), crumbled stock cube and thyme. Stir and cook for 2-3 minutes. 

5. Stir in the tinned tomatoes and bring to a gentle bubble, then add the pasta.  

6. Combine everything together, then transfer to a large baking dish. 

7. Top with cheese, and place in the oven for 20-25 minutes, until the cheese is golden brown. 

8. Remove from the oven and serve topped with fresh herbs and black pepper 

 

Eat & Enjoy! 

 
Thank you to our sponsors: City of Long Beach and Long Beach CAP                     Recipe adapted from: www.kitchensanctuary.com 
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