
 
 
 

 

Pasta Summer Salad  

Makes: 12 servings 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

                                                            

                        

 

Total Time: 30 minutes 

Ingredients: 

 1 bunch (about 1 lb.) asparagus, trimmed, cut 

in 1 ½-inch pieces 

 ½ red sweet pepper, cored, thinly sliced  

 1 zucchini, trimmed, cut into quarters, then 

cut on bias 

 1 pkg (16 oz.) fusilli  

 3 green onions, trimmed, finely shredded 

 1 pint cherry tomatoes halved  

 1 jar (6.7 oz.) basil pesto sauce   

 Juice and zest of 3 lemons (1/2 cup juice) 

 1/3 cup shredded pecorino Romano cheese  
  

PREPARATION 

1. Add asparagus to large pot of boiling water; blanch 

1 minute. Add pepper, zucchini; and yellow squash; 

blanch 30 seconds. Remove veggies from water; 

place in bowl of ice water 30 seconds. Drain well; 

transfer to large bowl. 

2. Return blanching water to a boil; add pasta. Cook 9 

minutes. Drain; rinse with cold water. 

3. Add pasta, green onions, and tomatoes to veggies in 

large bowl. 

4. Toss with pesto sauce. Add lemon zest, lemon juice, 

and cheese. Toss to combine. 

 

 

 

 

 


