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Southwest Dove Breast Pasta Bake
12 ounces linguine

� cup butter

1 green bell pepper, chopped

� medium-size onion, diced

2 garlic cloves, minced

1 teaspoon cumin

1 teaspoon chili powder

1 teaspoon salt

� (6-ounce) can tomato paste

� cup all-purpose flour

4 cups milk 

� cup chicken broth

1 (10-ounce) can diced tomatoes and green chiles, drained

2 cups four cheese Mexican blend

4 cups chopped, cooked dove breast*

Garnish: fresh chopped cilantro

1. Preheat oven to 350°F. Cook pasta in salted water according to 
package directions. Drain and reserve. 
2. Melt bu�er in a Dutch oven over medium-high heat; sauté bell 
pepper and next 5 ingredients, 5 minutes or until onion is tender. 
Add tomato paste and cook, stirring constantly, 2 minutes.

3. Whisk in �our until smooth and cook, whisking constantly, 1 
minute. Gradually add milk and chicken broth; cook, whisking 
constantly, 5 to 6 minutes or until thickened. Add diced tomatoes 
and green chiles, and 1 cup cheese. Cook, whisking constantly, 1 
minute or until cheese melts.
4. Remove from heat. Stir in dove breast and hot cooked pasta. 
Spoon into a lightly greased 13- x 9-inch baking dish. Top with 
remaining 1 cup of cheese.
5. Bake at 350°F for 30 minutes or until bubbly. Let stand 5 
minutes. Garnish, if desired. PREP: 25 min. COOK: 15 min.  

BAKE: 30 min. STAND: 5 min. YIELD: 6 servings

*You may substitute 4 cups chopped chicken or 1 rotisserie chicken 

for dove breast.

Quick-Stewed Kale
This recipe also works with other 

cooking greens like collard, mustard 

or turnip.

2 Tablespoons olive oil

2 cloves garlic, minced

1 (1-pound) bag kale, chopped

� cup chicken broth

2 teaspoons dried Italian seasoning

� teaspoon lemon pepper seasoning

� teaspoon salt

4 plum tomatoes, seeded and chopped

1. Heat oil in a large skillet over 
medium heat.
2. Add garlic; sauté 2 minutes or just 
until garlic browns.
3. Add kale, broth, Italian seasoning, 
lemon pepper and salt; cook, covered, 5 minutes or just until kale 
wilts. Remove from heat and stir in tomatoes.
PREP: 10 min. COOK: 10 min. YIELD: 6 servings  

See the web-exclusive recipe for 

Cranberry-Pear Crisp at 

myFarmLife.com/winterrecipes.

Put the bounty of your next dove hunt to use 
in the Southwest Dove Breast Pasta Bake. 
Pair with garden-�esh Quick-Stewed Kale 
for a hearty, comforting winter supper.
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