
 
 

 
 
 

 
 
 

MARKET BLEND  
    Basil Rigatoni, Garlic Parsley Fusilli, Tomato Shells & Traditional Rigatoni 
 
Market Blend Salad  
 

Ingredients: 
1lb. market blend pasta, cooked al dente (about 8 minutes), drain and rinse with cold water 
1 lb. mesclun or any other spring greens 
2 cups grape tomatoes, halved 
1 cup gorgonzola , blue or feta cheese 
5 Tbs. olive oil 
5 Tbs. white wine or balsamic vinegar 
Salt and pepper to taste 
½ cup pine nuts, toasted 
 

Directions: 
1. Break spring greens into irregular pieces.  
2. In large salad bowl combine cooked pasta, spring greens, tomatoes and cheese.  
3. Drizzle with oil and vinegar. Toss to coat. Season to taste. 
4.  Divide to 8 serving plates and sprinkle with pine nuts. 
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