Salmon and Spinach Penne
Serves 2

227 g boneless salmon

80 g penne pasta

21 g butter

1 small white onion, chopped

90 g spinach

157 g sour cream or Greek yogurt
25 g parmesan cheese, grated

1 garlic clove, minced

1 T of fresh parsley, chopped

Salt and pepper to taste

Cook the pasta according to package instructions.

Meanwhile, sauté the onion in the butter for 5 minutes.

Add the salmon and cook for 5-7 minutes, breaking it into flakes while cooking.
Add the spinach and cook until wilted.

Add the sour cream or Greek yogurt, parmesan cheese, garlic, salt, and pepper.
Stir well before adding the cooked pasta and parsley.

Mix thoroughly before serving.
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https://www.healthline.com/nutrition/is-butter-bad-for-you
https://www.healthline.com/nutrition/11-benefits-of-salmon
https://www.healthline.com/nutrition/healthiest-cheese
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