Halladays.com

Greek Pasta Salad (Sides)

1 Ib. pasta of choice

1 1/2 cups feta cheese, crumbled

1 package cherry tomatoes, halved

1 cucumber, diced

1/2 cup kalamata olives, pitted and cut in half
Dressing ingredients:

1/2 cup olive oil

1/4 cup red wine vinegar

2 tsp. Halladay's Garlic Tomato Basil Seasoning

2 tsp. Halladay's Wood Fired Pizza Seasoning

Cook pasta according to package directions, we like al dente. Drain and set aside to cool.
Add feta cheese, tomatoes, cucumber, and black olives to a large bowl. Set aside.

Make the dressing in a small separate bowl; combine olive oil, red wine vinegar, Garlic
Tomato Basil & Wood Fired Pizza Seasonings. Whisk well to combine.

Add cooled, cooked pasta to the large bowl with tomatoes, cucumber, feta and olives. Pour

in half of the dressing, toss to combine. Chill for at least one hour before serving. Add
remaining dressing and toss to coat just before serving.
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