Whole Grain Pasta with Lemon and Basil
½ lbs whole grain spaghetti

1 clove garlic, minced

½ tsp sea salt, plus more for seasoning pasta

½ tsp fresh ground pepper

¼ C chopped basil leaves

3 Tbsp capers

1 lemon, zested

2 Tbsp lemon juice

2 Cups baby spinach leaves

Bring large pot of water to a boil over high heat. Add pasta to boiling, salted water, stirring occasionally and cook until tender (about 8 to10 minutes), but still slightly firm. Drain pasta and transfer to a large bowl. Add the garlic, salt and pepper and toss to combine. Add the basil, capers, lemon zest, lemon juice and spinach to pasta and toss to combine.

Serve immediately as a warm dish aside your favorite steamed veggies, or serve as a chilled pasta salad on top of a salad.
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