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Pasta salad is truly as easy as boiling water and tossing in a few key ingredients. Just stick to

this simple formula, cool the pasta correctly, and lean on this flavorful dressing every time you

need to whip one up. This book provides delicious and best-selling pasta salad recipes from

around the world. Enjoy!



Ingredients:1. Green Pasta SaladPrep time: 15 minutes Cook time: 15minutesReady in: 1 hour

30 minutes1(16 ounce) package uncooked tri-color spiral pasta2 stalks celery, chopped1/2 cup

chopped green bell pepper1/2 cup thinly sliced carrots2 large tomatoes, diced1/2 cup

cucumber, peeled and thinly sliced2 (16 ounce) bottles Italian-style salad dressing 1/2cup

grated Parmesan cheese1/4 cup chopped onionDirections:Boil water in a large pot and pour

the pasta until it is well boiled. Then dip it under cold water then drain.Then in a large bowl

blend the chopped carrots, celery, cucumber, green pepper, tomatoes, and onion together.Mix

the cooled pasta and the vegetables together in a large bowl and add Parmesan cheese and

mix well. Pour Italian dressing over the mixture. Before serving chill the preparation for an

hour.2. Pasta Salad of GreecePrep time: 15 minutesRefrigeration time: 1 hourYields: 4

servingsIngredients:2 tsp (10 mL) fresh oregano leaves 1garlic clove, chopped1 1/2 tbsp (25

mL) lemon juice 1/4cup (60 mL) olive oil1 cup (250 mL) crumbled Canadian Feta cheese* 1cup

(250 mL) diced tomato1 1/2 cups (375 mL) penne, cooked and drained1/2 cup (125 mL) black

olives, pitted and sliced 1cup (250 mL) diced seedless cucumber2 tbsp (30 mL) chopped fresh

parsley1/2 cup (125 mL) sliced green bell pepper 2 tbsp(30 mL) chopped green onionsSalt and

pepper, to tasteDirections:1.In a mixing container pour oil, lemon juice, oregano and garlic.

Cover the mixture at high speed until it becomes creamy.2.In large salad bowl, combine pasta,

Canadian Feta cheese, tomato, cucumber, olives, green pepper, parsley and onions. Then pour

it in the creamy mixture.3.Add salt and pepper to taste.4.Chill the preparation for an hour, then

serve3. Grape Tomatoes, Feta, and Mint with orzo saladPrep time: 12 minutesCook time: 8

minutesTotal Time: 20 minutesServes: 6Ingredients:2 cup(s) orzo pasta1 pint(s) grape

tomatoes1 cup(s) crumbled feta cheese 1lemon1/3 cup(s) (loosely packed) fresh mint leaves,

chopped1 tablespoon(s) olive oil1/3 cup(s) pitted Kalamata olives, sliced1/4 teaspoon(s)

coarsely ground black pepperDirections:Heat water on a vessel and then pour the orzo pasta

to boil.For the moment heat oil on medium temperature in a12 inch skillet. Add grape tomatoes

and cook it for 5-6 minutes, shake the pan intermittently. From the lemon grate lemon peel,

squeeze 1 tablespoon juice and set aside.Remove the skillet from heat. Store ¼ cup orzo

water; drain the orzo. Then add orzo and cooking water to the tomatoes in the skillet. Stir in

lemon peel and juice, feta, olives, mint, and 1/4 teaspoon coarsely ground black pepper.4.

Grilled Vegetables on Tuscan PastaIngredients:Prep time: 10 min Cook time: 20 min Total time:

30 minYields: 6-8 servings1 small head radicchio, halved lengthwise and cored6 assorted baby

bell peppers, halved and seeded2 small bulbs fennel, cored and cut into 1/4-inch wedges, plus

1/4 cup chopped fennel frondsKosher salt and freshly ground pepper1/2 cup extra-virgin olive

oil8 ounces orecchiette (about 2 cups)Juice of 1 lemon1 15 -ounce can cannellini beans,

drained and rinsed 2tablespoons chopped fresh parsley3 ounces parmesan cheese, shaved

with a vegetable peeler.Directions:
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