
Level: Beginner 

Yield: 8 Servings 

Time to Plate: 30 Minutes 

Prep Time: 15 Minutes 

Cook Time: 15 Minutes

I T A L I A N  P A S T A  S A L A D

@greatkitchenescape



Italian Pasta Salad 
INGREDIENTS: 
1 box of pasta,  use any shape you 
prefer, works best with rotini or 
farfalle 
4 garlic cloves 
5 Tbsp olive oil, plus 1 tsp 
1/4 red onion 
1/2 pint grape tomatoes 
14oz artichoke hearts, drained, 
quartered 

1 red or orange bell pepper 
4 pepperoncini 
4 oz provolone 
4 oz fresh mozzarella 
4 oz pepperoni 
6 basil leaves 
1/3 cup balsamic vinegar 
1 tsp Italian seasoning 

PREPARATION: 
1. Preheat oven to 350 degrees.  Peel garlic cloves, place on a sheet of tin 
foil with a drizzle of olive oil and sprinkle of salt and pepper. Fold foil into 
a packet and put in the oven on middle rack.  Bake for 20 minutes. 
2. Once garlic is done remove carefully from tin foil - it will be hot - lightly 
mash with a fork and let sit in 5 Tbsp of olive oil to infuse. 
3. Prepare pasta according to box instructions.  Drain, toss with 1 tsp of 
olive oil and put in refrigerator to cool. 
4. While pasta is cooling prepare your mix-ins.  Dice the provolone, 
mozzarella and provolone into bite size pieces.  Chiffon the 6 basil leaves.  
Quarter the artichokes if whole or halved.  Dice the bell pepper and red 
onion.  Slice grape tomatoes in half. Slice pepperoncini thin, make sure to 
remove the seeds.  
5. Once pasta is cooled, mix in vegetables, meat and cheese.  
6. Remove garlic cloves from the oil and combine with balsamic vinegar 
and Italian seasoning.  Toss pasta salad with dressing.  Add salt and 
pepper to taste.  
7. Enjoy!

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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