Pasta Salad
Ingredients:
2 C uncooked pasta
assorted vegetables
1 TBSP Parmesan cheese
¼ C salad dressing
salt and pepper to taste
Directions:
1. Fill a large saucepan ¾ full of hot water. Boil the water, then slowly add pasta and wait for the water to boil again. Stir frequently. Cook until “al dente” (tender to the tooth)
 6 – 8 minutes. Remove from heat and drain in colander in sink. Rinse with cold water. Pour pasta into a large bowl. If there is time, place the pasta in the freezer to chill for a few minutes. 
2. And 3. Using a cutting board and paring or French knife, dice 3 or more vegetables for your salad. Throw away peelings and add the vegetables to your pasta. 
4. Measure ¼ C salad dressing and 1 TBSP Parmesan cheese. Add to the chilled pasta and mix. Spoon out the pasta salad into four bowls for your group.





What other vegetables would be good in this pasta salad?

Do you think you can make this for your family now that you know how?
