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Basil Pesto Pasta Salad!

This one is dairy free - just need to omit the Parmesan cheese from the pesto
and as a topping if it doesn’t agree with you!

Ingredients:

¥ Bag of pasta - your preference but | use penne for
mine

F 3 tbspn of Basil Pesto (or to taste)

¥ 1 punnet of Cherry tomatoes 3’ Parmesan cheese
to. add to top

F Pinch of minced dried parsley to top

Method:

Cook pasta as per directions on bag

Drain and let pasta partially cool
Add pesto and stir through

Cut cherry tomatoes in either Half or quarter, your preference and add to bowl place into
serving dish or container

When ready to serve, top with Parmesan cheese & parsley to decorate

Keep refrigerated and should last in an airtight container for 3-5 days. Enjoy!
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