Tiffany’s Pasta Salad for Big Gatherings or Big Eaters

Submitted by: Tiffany Ventura

You will need:

A box each of Ziti, Rigatoni, and Elbows

Grape Tomatoes

Black Olives

Small Cuts of Carrots

Chick Peas

Sharp Cheddar Cheese

Roasted Red Pepper Italian Dressing

How to Make It:

Boil your pasta however much you want and make sure it cools down a bit before putting it into a big plastic container. Chop your grape tomatoes into small pieces or leave them whole. Chop up the olives into small pieces as well at the carrots and get a fair amount of chick peas. Slice your sharp cheddar into small pieces. When the pasta is cool enough, throw all the extras into the container, close it and mix it up. For a spicy kick, open it up and pour in roasted red pepper Italian dressing.

Let Chill Overnight and you’re done!!!!

