
FARFALLE PASTA SALAD
with spring vegetables

Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

1. Cook the farfalle pasta in a large pot of simmering salted water. 

2. Four minutes before the pasta is ready drop into the pot the carrots.

3. Drain and cool by spreading the pasta in a large tray and drizzle over 

some extra virgin olive oil to prevent it sticking together.

4. Add the rest of the ingredients and mix well.

5. Serve cool with basil, parsley and some more extra virgin olive oil on top.  

Buon Appetito!  

•  400g  De  Cecco  fa r f a l l e  pas ta

•  1  tab lespoon  o f  smooth  d i jon 

mus ta rd

•  Ex t ra  v i rg in  o l i ve  o i l  to  d ress

•  1  sma l l  t i n  o f  p rese rved  tuna  

i n  o l i ve  o i l

•  ½  cup  o f  s l i ced  sundr ied  tomato

•  Rough ly  chopped f resh  bas i l

•  ½  cup  o f  b lanched  and  re f reshed 

peas

•  1  bunch  o f  a spa ragus  cooked  ‘ a l 

den te ’  and  re f reshed  in  co ld  wate r

•  100g  g reen  beans

•  1  cup  o f  cubed  ca r ro t s

•  Zes t  and  ju i ce  o f  1  l emon

•  Rough ly  chopped I t a l i an  pa r s ley

INGREDIENTS

METHOD

FARFALLE PASTA SALAD
PASTA 
SALAD

TAG US!

S e r v e s  4 
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