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We know how to make mean pasta salads. Do not worry; we are not talking about one that is
unkind. We are talking about a delicious, unique extraordinary pasta salad. In this cookbook, you
will find 25 exceptional recipes to add a ray of sunshine during any day of the weekend or any of
your menus.Pasta is often associated with happy, comforting, and indulging. While we want you
to feel good when you are enjoying our recipes, we do not believe you have to overeat or eat
unhealthily to feel some love and positive vibes.We actually think we need to start thinking about
food in a very different light overall. The healthier you eat, the longer you shall carry on your
smile around this world, most likely. We want to keep you healthy and fed appropriately. So,
forget about that myth that pasta is unhealthy or fattening. Any food eaten in moderation can be
part of a healthy diet.Of course, we are not pretending to be a medical professional, so if you
suffer from any wheat allergies or have been ordered by your doctor to cut all carbs, then pasta
is definitely not for you. Listen to them, not us!However, for all the other folks, come on, let enjoy
this pasta journey! Let us see where this fun cooking journey takes us next!
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AfterthoughtsIntroductionYou must actually have some favorites when it comes to pasta. You
have to! You have to experience in the kitchen with pasta before. If you have not, let us do it
together. If you have, then bring your own creative vibe into the kitchen while making yummy
pasta salads with us.We want you to feel free to use more cream, oil, spices, veggies, proteins,
cheese or any other components as you please. Depending on your taste and goal, please play
with the ingredients, it is your recipe, you are in charge. You are the pasta salad’s master chef
today.There is one thing all these recipes will have in common: yes, you guessed it, it is the
cooked pasta. In all cases, you will need to use a medium or large pot or saucepan, add some
water and salt. You will also bring the water to boil. Indeed, it is important to wait until the water is
truly boiling and place the pasta in the pot. Some people add olive oil or any cooking oil; it is
really up to you. It is not necessary.You need to set your timer, so the pasta does not overcook. In
general, depending on the type of pasta you will be using. Therefore, a few minutes or seconds
before the timer is up, taste the pasta and asset how done the pasta is. Always remove pasta



when done, drain water right away and rinse with cold water. In addition, if you are going to use
the pasta much later, I suggest you add some butter or oil, so they do stick together.We just
talked about the most important feature of your salad, the pasta, so this should be easy moving
forward. The rest will be adding toppings, sauces or dressings.Get ready for a fun ride; the pasta
salad’s ride with us, as we have so much experience, and it was actually a hard task to choose
only 25 recipes for this cookbook.Let us go!Artichoke and peperoni bowtie saladPerhaps you
could call it a type of antipasto salad; you can if you like it! I am sure you will actually transform
this recipe eventually to make it your very own. What matters to me the most in this recipe, is the
flavors and multiple colors we will be using.Serving Size: 4Cooking Time: 45
MinutesIngredients:1 box uncooked bowtie noodles1 cup drained marinated artichokes (usually
a small jar- your preferred brand)1 minced green onion½ diced yellow bell pepper1 cup chopped
turkey pepperoni¼ cup favorite Italian dressingSalt, black pepperInstructions:1. First things first,
let us boil water in a large saucepan and add a generous pinch of salt.2. When the water is
boiling, add the chosen pasta and cook for 12-15 minutes or as indicated on the box.3. Line up
all the other ingredients meanwhile on the counter.4. Make sure drain well the artichoke well.
However, if you like to keep a little of the oil they marinade in, it’s okay you can add it to the
Italian dressing.5. When the pasta is done, rinse on the cold water and drain well.6. Place the
pasta in a large mixing bowl. Add the dressing, salt and pepper and stir.7. Add the rest of the
ingredients. Then, stir again. Lastly, taste and adjust salt and pepper if needed.Dill, cucumbers
and pasta make a lovely saladI think cucumbers and dill go so well together; obviously, that is
how we make the famous pickles. In addition, you have to add some type of onions in the mix
and possibly some sour cream yoghurt or other creamy sauce to manage this much flavor from
the dill.Serving Size: 4Cooking Time: 45 MinutesIngredients:1 box uncooked macaroni noodles1
medium sliced seedless peeled cucumbers1 tbsp. minced fresh dill1/4 cup minced yellow
onion1 handful chopped banana peppers1 cup sour cream2 tbsp. Greek full fat plain
yoghurtSalt, black pepper1 tbsp. garlic powderInstructions:1. If you do not already cooked pasta,
do not worry. You can cook them and cool them down rather quickly. Boil the needed water as
usual in a large saucepan and add some salt.2. Next, add the designated pasta and cook for
12-15 minutes or until done.3. Get all the ingredients ready. Slice the cucumber and the banana
peppers.4. Mince the dill and the onion also. Then, drain the pasta when they are done, and let
them cool down in a large mixing bowl.5. Then, in your smaller mixing bowl, combine the sour
cream dill, spices and yoghurt.6. Add all the ingredients into the pasta and the sauce you just
made.7. Stir well to combine. Keep in the refrigerator until ready to serve.Asparagus and
sundried tomatoes pasta saladThe asparagus and sundried tomatoes will make such a powerful
and beautiful salad. I often choose to make it with some penne pasta, but you are welcome to
pick a different type of noodles. In addition, let us bake the asparagus instead of steam cook
them.
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