
Garden Harvest Pasta Salad

For the Salad
8 oz small pasta (elbows, orzo, or bow ties)
1 cup cherry tomatoes, halved
1 cup cucumber, sliced and quartered
1 cup zucchini, sliced and quartered
 1 cup yellow squash, sliced and quartered
1 cup sweet peppers, diced
3 cups fresh spinach, arugula, or spring mix
1 cup shredded mozzarella or cheddar
cheese
¼ cup grated parmesan cheese 
¼ cup chopped fresh herbs (dill, basil,
parsley, or a combination)

This colorful pasta salad is perfect for picnics, cookouts, meal prep,
or as a fresh side dish alongside grilled chicken, fish, or burgers.

For the Dressing
⅓ cup oil
3 tablespoons red wine vinegar (or lemon
juice)
1 teaspoon Dijon mustard (optional)
½ teaspoon garlic powder
½ teaspoon Italian seasoning
½ teaspoon salt
¼ teaspoon black pepper

Ingredients

Cook time
10 minutes

Prep time
20 minutes

Servings
4 helpings

Sharp knife
Cutting board 
Measuring cups 
Measuring spoons

Equipment

Colander
Large bowl (for serving)
Small bowl (for mixing)
Whisk (or fork)

Instructions
Step 1: Get Ready

Wash hands with soap and water.
Rinse the tomatoes, cucumber, zucchini, yellow squash, sweet peppers, and spinach
(or other greens) under running eater. If using fresh herbs, rinse and pat dry. 



Step 5: Make the Dressing
In a small bowl, whisk together (or stir quickly with a fork) all of the dressing
ingredients until well combined. 

Step 4:  Combine Veggies and Pasta

In a large bowl, combine the cooled pasta, tomatoes, cucumber, zucchini, yellow
squash, sweet peppers, greens, mozzarella (or cheddar), parmesan, and fresh
herbs.

Step 6: Dress the Salad

Pour the dressing over the salad and toss gently until everything is evenly coated.
You can also serve the dressing on the side.

Step 7: Refrigerate

Refrigerate the salad for 20-30 minutes before serving to allow the flavors to meld.
 

Step 8: Toss and Serve
Toss once more before serving.
Garnish with additional parmesan and fresh herbs.

Additional Add-Ins 
For even more flavor, color, and texture, consider adding:

Thinly sliced red onion
Broccoli florets (lightly blanched)
Fresh corn kernels
Sugar snap peas
Shredded carrots

Step 3: Make the Pasta
Cook the pasta according to the package instructions until it’s al dente (has a little
bite to it, but is almost done).
Drain the pasta using a colander. 

Radishes, thinly sliced
Kalamata or black olives
Grilled chicken
Chickpeas or white beans for added protein
Toasted sunflower seeds or pepitas for crunch

Step 2: Cut the Vegetables
Slice and quarter the cucumber, zucchini, and yellow squash. 
Cut and halve the tomatoes.
Cut and dice the sweet peppers. 



Produce 
1 container cherry tomatoes 
1 zucchini
1 yellow squash
1-2 sweet peppers
1 container fresh spinach, arugula, or spring mix
1 fresh garlic bulb (or garlic powder)
Fresh herbs (basil, dill, parsley, or a combination)

Garden Harvest Pasta Salad

Grocery List

Pantry Items
8 ounces small pasta (elbows, orzo, or bow ties)

Oil, Spices, Vinegar
Oil (olive, vegetable, or canola)
Red wine vinegar
Dijon mustard (optional) 
Garlic powder
Italian seasoning
Salt
Pepper

Dairy
1 package shredded mozarella or cheddar
1 container Parmesan cheese
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