
 
 
 
 

 
 

WHOLE WHEAT FETTUCCINE  
WITH BROCCOLI AND FETA 
 
Ingredients: 
1 Lb. whole-wheat pasta cooked al dente (about 8 minutes). 
1 medium shallot, thinly sliced 
1 bunch broccoli, cut up 
1 small bunch radishes, thinly sliced 
1 Tbs. sherry wine vinegar 
½ tsp. orange zest 
¾ tsp. coarse salt 
Fresh ground black pepper 
3Tbs. extra-virgin olive oil 
7 ounces crumbled feta cheese 
 
Directions: 

1. Boil broccoli until just tender, stir in radishes and cook thirty seconds more.  
2. Scoop out vegetables and use same boiling water to cook pasta until al dente, drain and 

set aside. 
3. Whisk the sherry wine vinegar, orange zest, salt and pepper together in a large bowl.  
4. Gradually whisk in the oil to make a dressing.  
5. Toss the pasta, broccoli, radish and shallots with the dressing.  
6. Add the feta and serve warm or at room temperature. 
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