
Bow Tie Pasta Salad with Tomatoes

INGREDIENTS STEPS
•	 6 oz. bow tie pasta 

•	 2 cups grape tomatoes, halved 

•	 1 cup green grapes, halved 

•	 1/3 cup chopped fresh basil 

•	 2 tblsp. red wine vinegar 

•	 1 medium Red Onion minced 

•	 2 tsp. capers 

•	 1 tsp. Dijon mustard 

•	 ¼ tsp Garlic 

•	 1/2 tsp. salt 

•	 1/4 tsp. ground black pepper 

•	 1 tblsp. extra virgin olive oil 

•	 4 oz. crumbled feta cheese

1. Cook bow tie pasta according to the 
package directions. Drain and set aside. 

2. In a large bowl, combine the tomatoes, 
grapes, basil, and well-drained pasta. 

3. To a small bowl, add the vinegar, 
onions, capers, mustard, salt, and pepper. 
Gradually add the oil while whisking 
constantly. Pour the dressing over the 
pasta mixture and stir to coat well. Add the 
cheese and toss gently to combine.

Original recipe from myrecipes.com
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