Tortellini Antipasto Salad
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Recipe by: Laura Vitale
Serves 610 8

Prep Time: 20 minutes
Cook Time: 10 minutes

Ingredients

1-1/2Ib of Fresh or Frozen Tortellini (see

notes if using dried) cooked and drained
__ 40z of Salami, chopped
__4o0z of Provolone, diced

80z of Fresh Mozzarella, diced

__ 80z of Cherry Tomatoes, diced
__1/4 cup of Black Olives, halved
Fresh Parsley, chopped

Fresh Basil, chopped

__3 Scallions or Chives, chopped
__1/2 cup of Sliced Peperoncini

For the dressing:

__1 Thsp of Whole Grain Mustard
__3 Thsp of Red Wine Vinegar
__1 Thsp of Balsamic Vinegar
__1/2 cup of Olive Oil

___1 Clove of Garlic, grated

__1/4 cup of Freshly Grated Parm
__1/2 tsp of Sugar

__Salt and Pepper, to taste

1 cup of Marinated Artichokes, chopped

1) In a large bowl, add all the ingredients
for the salad, toss and set aside.

2) In a separate small bowl, whisk together
all the ingredients for the dressing, pour
half the dressing to the salad toss well and
if you need to add the remaining dressing
go for it or serve it along side! Cover and
refrigerate for about an hour before
serving.

NOTES: | prefer using fresh or frozen

tortellini for this, if you're using a dried tortellini, use 3/4 or a pound
because dried tortellini really plumps and swells. Add whatever you'd
like to this, there's absolutely no rule to it!

If you plan on making this the day before serving, allow it to sit at room
temperature for about 45 minutes before serving!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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