Tomato Basil Florentine
Ingredients

1 large can tomatoes, peeled (I like the ones with basil and garlic added to them)
2 cans tomato sauce

2 packets Tomato Soup Mix (Knorr's is best)

4 cloves garlic

Garlic Mrs. Dash

Water

1/2 bag shell pasta (or any kind, really)

1 brick frozen spinach (or one can)
Directions

1. Bring tomatoes, sauce, soup mix to a boil. Crush and add garlic and Mrs. Dash to taste.

2. Add pasta, and water to almost fill the pot (remember that the pasta will expand as it cooks).

3. When pasta is almost ready (about 6 minutes after you add it), add spinach. If using canned, remember to leave room for the juice that comes with it. If frozen, don't worry about thawing, it will thaw fast enough in the pot.

4. Cook till heated, serve to happy campers.
Yield: Feeds 4-6 hungry Burners and fits in a spaghetti pot... Double and triple it if you have the space on your stove and a pot big enough)
Submitted by Jenn: “I make this at home, too. Total prep time: 15 minutes.”
