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Pasta Salad Recipe

Recipe Items: 1 Portion 5 Portions
PE Pasta (PE#21757) #24 Scoop (40 gm) 200 gm (7 0z2)
PE Corn (PE#21752) 2 Thsp (30 ml) 150 gm (5.2 0z)
PE Green Beans (PE#21737) 1 Tbsp (15 ml) 75gm (2.7 0z)
Creamy Caesar Dressing 1 Tbsp (15 ml) 75 ml (2.6 fl 0z)
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4. Using a spoon, evenly cover the salad with small mounds of the
1 Thsp (15 ml) of green bean mousse vegetable.

5. Finish the salad with 1 Thsp (15 ml) of creamy Caesar dressing.

Cold Service - keep Puree Essentials food temperatures cold, below 4° C or 40° F.

Variations: alter vegetables as desired. Replace Caesar dressing with
mayonnaise if desired.
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