Pantry
Pasta Salad

(serves 4)

INGREDIENTS

Pasta 1 pound of any short pasta shape
(rotini, penne, macaroni, shells etc.)

1-2 cans (15 oz. each) of any combination of:

Corn (drained) Dressing:

Green beans (drained) 1/3 cup olive oil (or other cooking oil)
Peas (drained) 3 tablespoons red wine or white vinegar
Chickpeas (drained and rinsed) 1 clove garlic, grated or 1 teaspoon
Black olives (sliced) garlic powder

1/2 teaspoon dried oregano

1-2 cans of tuna or chicken (drain
cans of tuna or chicken (drained) 11/2 teaspoons dried basil

Other Mix-ins (optional, if available): 1 teaspoon sea salt
chopped cucumber, tomatoes, bell peppers,  Freshly ground black pepper to taste
onions, parsley or basil 1/2 cup grated Parmesan cheese (optional)

cheddar, mozzarella, feta cheese

DIRECTIONS

Cook the pasta according to package directions until al dente. Drain and rinse.

To prepare dressing, whisk together the olive oil, vinegar, garlic, oregano, basil, salt, and
pepper in a small bowl.

In a large bowl, combine the cooled pasta, drained canned vegetables, canned tuna or chick-
en, and any other desired mix-ins.

Pour the prepared dressing over the pasta salad and toss gently to coat all the ingredients.

Refrigerate pasta salad for at least 30 minutes. Toss before serving and garnish with Par-
mesan cheese, if desired.
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