
S U M M E R  V E G E T A B L E  P A S T A  S A L A D

P R E P  &  C O O K  T I M E :  3 5  M I N U T E S

Ingredients : Direct ions:

A B O U T  8  S E R V I N G S  ( 1 . 5  C U P S  E A C H )

Vinaigrette

1/2 cup olive oil

1/3 cup red wine vinegar

1 Tbsp Dijon mustard

1 tsp dried oregano

3/4 tsp salt

1 clove garlic, minced

1/4 tsp black pepper

Salad

12 oz. bowtie pasta*

2 Roma tomatoes

1 yellow squash, zucchini, &
broccoli crown

Fi rst ,  make the  v ina igrette .  Whisk  together  the  o l ive  o i l ,
red wine v inegar ,  D i jon ,  oregano ,  minced gar l ic ,  sa l t ,
and pepper .  Set  the  dress ing  as ide .

Whi le  the  pasta  is  cook ing  and dra in ing ,  prepare  the
vegetab les .  Chop the tomatoes ,  squash ,  zucchin i ,
broccol i ,  and pars ley .  S l ice  the  roasted red peppers
(dra ined)  and the  red on ion .

P lace the  pasta  and chopped vegetab les  in  the  la rgest
bowl  you have .  G ive  the  v ina igrette  a  br ie f  whisk ,  then
pour  i t  over  the  sa lad .  St i r  the  pasta  and vegetab les
unt i l  everyth ing  is  coated in  dress ing .  G ive  i t  a  taste
and add sa l t  or  pepper ,  i f  needed.  Serve  immediate ly ,
or  re f r igerate  unt i l  ready to  eat .

1/2 red onion

1 12oz. jar roasted red peppers

1/2 cup chopped parsley

Cook the  bowt ie  pasta  accord ing  to  the  package
di rect ions  (bo i l  7- 10 minutes  or  unt i l  tender) ,  then
dra in  in  a  co lander .  R inse  br ie f ly  to  coo l  the  pasta ,  then
let  i t  dra in  we l l .


