Pasta Salad w/Broccoli & Artichokes

Also Known As

Course Yield Type of Food Main Ingredient
Salad 4 servings
Comments
Prep Time 1 hour 20 minutes cooking Time 10 minutes Ethnic Origin American
Pre-Heat? |:| Yes Temperature Grease Pan? |:| Yes
Measure Ingredient Measure Ingredient
7 Tbs. olive oil pepper to taste
1 red pepper, quartered & thinly sliced
1 onion, halved & thinly sliced
1 tsp. dried thyme
3 Thbs. sherry vinegar
1 b pasta (penne or fusilli)
2 60z jars marinated artichoke hearts, thinly
sliced
5 oz cooked broccoli
20-25 black olives, chopped

2 Tbs. fresh parsley
salt to taste
Instructions

Heat 2 tablespoons of the olive oil in non stick frying pan. Add the red pepper & onion & cook over low heat 8-10
minutes.

Stir in thyme, salt & vinegar. Cook for 30 seconds more, then set aside.

Bring large pan of salted water to boil. Add the pasta & cook until just tender. Drain, rise with hot water, then drain
well, again. Transfer to a large bowl. Add 2 tablespoons of the oil & toss well to coat.

Add the artichokes, broccoli, olives, parsley, pepper and onion mixture and remaining oil to the pasta. Season with
salt & pepper and stir to mix. Let stand 1 hour.

This recipe is from Herbs & Spice & Everything Nice Cookbook 3rd Edition. Copyright © 2003 - 2007
All rights reserved Call 513 421 4800 or e-mail Chef@HerbsSpice.com to get your copy of this cookbook.



