italian pasta salad
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This family-favorite recipe is the easiest and best Italian Pasta Salad!  So simple that you almost don’t need a recipe – but be sure to use the right quality ingredients…it does make a BIG difference!
INGREDIENTS:
1 box (12 oz.) tri-colored rotini (vegetable rotini)
8 ounces fresh mozzarella cheese (pearls or fresh cut into ½-inch squares)

2 cups garden fresh cherry tomatoes (cut in half)

1/2 lb. fresh deli salami (fresh from deli – NOT lunchmeat!  Have sliced ¼-inch thick)

¼ cup diced red onion

¼ cup minced fresh parsley

1 cup zesty Italian dressing (your favorite brand or see my recipe below)

¼ cup sliced black olives (optional)
Zesty Italian Dressing:

¾ cup olive oil

2 tablespoons red wine vinegar
2 tablespoons water

1 tablespoon red pepper flakes

1 tablespoon coarse sea salt

1-2 teaspoons sugar

1 teaspoon onion powder

1 teaspoon oregano 

1 teaspoon basil
½ teaspoon thyme

¼ teaspoon paprika

¼ teaspoon celery salt

2 cloves garlic (minced)

½ teaspoon fresh cracked black pepper

HOW I MAKE THIS:
1. Prepare Italian Dressing:  In a medium bowl, whisk together all ingredients; chill.  
2. Cook pasta al dente according to package directions.  Rinse with cold water and drain well.
3. Cut ¼-inch salami slices into 1 to 1-1/2 inch strips.  
4. In a large bowl, mix together all salad ingredients; drizzle with Zesty Italian Dressing.
5. Chill salad until ready to serve.  
6. Salad keeps fresh for up to 2 days in refrigerator – and is always best the day after you make, which allows the flavors to meld together.  So easy!
YIELD:  1 cup
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