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Pa s t a  i s  de l i c i o u s  any  t ime  o f  t h e  y e a r ,  and  i s  a l s o  go rgeou s  co l d !
He r e ' s  a  s t unn i ng  new  r e c i p e  by  Jo ' s  K i t c hen ,  t a k i ng  f u l l
a d v an t age  o f  t h e  f l e x i b i l i t y  o f  pa s t a .  I n c r ed i b l e ,  and  s o  ea s y  t o o !

I n g r e d i e n t s :
250  g r ams  d r y  pa s t a
1  punne t  che r r y  t oma t oe s ,  ha l v ed
1  sma l l  on i on ,  d i c ed
1  Lebane s e  cucumbe r ,  r o ugh l y  

    chopped
¼  r e d  on i on ,  f i n e l y  s l i c ed
1  c ap s i c um ,  r o ugh l y  chopped
½  cup  o f  mi x ed  o l i v e s
100g  c r umb l ed  f e t a  (op t i o n a l )

F r e sh  ba s i l  t o  ga r n i s h
AUSBARREL  Lemon
O l i v e  o i l

M e t h o d :
Cook  pa s t a  a s  pe r  i n s t r u c t i o n s ,
    d r a i n ,  a l l ow  t o  coo l .
P l a c e  a l l  i n g r ed i e n t s  i n t o  a
    s a l a d  bow l .  
D r i z z l e  w i t h
    AUSBARREL  Lemon  and  o l i v e
    o i l .  
Sea son  w i t h  s a l t  and  peppe r  

    and  comb i ne  t o ge t h e r .
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