
Herbed Pasta Salad

Ingredients:

Prep: 10 min
Cook: 10 min
Serves: 4

• ½ pound fusilli pasta

• 2 Persian cucumbers, diced

• 1 small red bell pepper, diced

• ⅓ cup sliced black olives in water, drained

• 4 ounces fresh mozzarella, cubed

• ½ cup extra-virgin olive oil

• 3 garlic cloves

• ¼ cup fresh basil

• ¼ cup fresh parsley

Directions:
1. Bring a medium pot of salted water to a boil. Cook 

pasta according to package directions. Drain and rinse 
with cold water. Transfer to a large serving bowl.

2. Add cucumbers, bell pepper, olives and mozzarella 
cheese to the pasta.

3. Add the olive oil, garlic, basil and parsley to a blender 
or food processor. Blend until a smooth consistency. If 
the sauce is too thick, add additional olive oil to thin 
out to desired consistency. Pour over pasta and toss 
to combine.
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