Pasta noodles


Prep/Cook: 25 minutes

Serves: 4

Ingredients:

2 tablespoons corn starch. 
1 can (14 oz.)  Vegetable  Broth (1 3/4 cups)
1 teaspoon dried oregano leaves, crushed
1/4 teaspoon garlic powder OR 2 cloves garlic, minced
Liquid amino (Spay at your desired taste)
Seasoning (parsley, Italian season, oregano, thyme, basil)
2 cups broccoli flowerets 
2 medium carrots, sliced
1 medium onion, cut into wedges
1 medium tomato, diced
4 cups hot cooked thin spaghetti, cooked without salt
3 tablespoons grated Parmesan cheese 

Directions:

MIX cornstarch and 3/4 cup broth.
MIX remaining broth, oregano, parsley, Italian season, oregano, thyme, basil, garlic, broccoli, carrots and onion in saucepot. Heat to a boil. Cover and cook over low heat 5 min. or until vegetables are tender.
ADD cornstarch mixture. Cook and stir until mixture boils and thickens. Stir in tomato. Toss with spaghetti and serve with vegan cheese (you can also throw some veggie chicken in there.
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