
Recipe from
Real Pasta

- Cook pasta in boiling water,
3 mins

- Drain well, give a little rinse,
transfer into serving dish

- Fold as many or as few
spoonfuls of Basil Pesto
through as you like

- Fold cherry tomatoes
through,

- Finish with a generous
grating of parmesan and
sprinkle with almonds

1 pkt of your fav 'Real Pasta'

200-250g Cherry tomatoes, quartered

 Pasta Vera Fresh Basil Pesto

Sprinkling of parmesan

1/4C Chopped, roasted almonds

 

Method

Wow the crowd this BBQ
season with this quick &

easy Pasta Salad!

 Prep time: 5 min
Cook time: 5 min

Serves: 2-3

Ingredients

www.directfromthemarket.co.nz

Pesto Pasta
Salad

"Add a bit of chopped capsicum,
cucumber, chorizo, peas or
beans to bulk up the meal!" 

Switch it up by swapping
the Parmesan for Feta!


