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SCAN TO VISIT OUR

GFS MICROSITE

This dish transforms a classic spinach and artichoke dip into a velvety pasta sauce. Paired with tender penne and succulent 
pulled rotisserie chicken, it offers a sophisticated flavor profile that balances the creaminess of the sauce with the savory 
notes of slow-roasted poultry. A garnish of fresh cherry tomato adds a bright pop of color and acidity, making this a visually 
appealing and comforting meal for any healthcare dining room.

 

Spinach Artichoke 
Chicken Pasta

Ingredients:
•	 6 oz. Tavolini Fully Cooked Penne (GFS #835900)
•	 3 oz. Gordon Choice Spinach Artichoke Dip (GFS #461740)
•	 2 oz. Pulled Rotisserie Chicken (GFS #441374)
•	 Cherry Tomatoes 

LEGEND:

Product Description Code # Pack Size

Tavolini® 
Fully Cooked Penne Fully cooked, al dente penne pasta. 835900 4/5 lb. 

Gordon Choice® 
Spinach Artichoke 
Dip

Our rich and creamy Spinach Artichoke Dip is crafted with 
a velvety blend of mozzarella, provolone, Parmesan, and 
Romano cheeses. Tender artichoke hearts  
and spinach add pops of color and freshly crafted flavor.

461740 2/5 lb. 

Gordon Choice® 
Pulled Rotisserie 
Style Chicken

This savory Pulled Chicken is slow-cooked to juicy 
perfection, and kissed with a flavorful, rotisserie-style 
seasoning blend.

441374 5/2 lb. 

Tastefully Balanced Nutritional Info  
750mg Sodium or less  | 15g protein or more

Nutritional Highlights (per 10 oz. serving)
This entree is a protein powerhouse with significant mineral 
benefits, designed to support comprehensive nutritional wellness:

•	 Exceptional Protein Delivery: Provides 27g of protein (53% DV), 
making it one of the most protein-dense options in the series for 
tissue repair and maintenance.

•	 Bone Health Support: An excellent source of calcium (20% DV), 
providing 204.17mg per serving.

•	 Rich in Iron and Potassium: Delivers 15% of the daily value for 
iron and 470mg of potassium, supporting cardiovascular health 
and oxygen transport.

•	 Sustained Energy: Provides 56g of carbohydrates for a balanced 
calorie count of 530, making it a hearty choice for a dinner entree.


