
 

Garden Pasta Salad   Makes 12 cups  

 

Use home-grown, grass-fed and organic ingredients whenever possible.       

   

Ingredients: 

1 lb Pasta of your choice (e.g., penne, bowtie, chiocciole) - about 4 cups uncooked  
  
1 TBSP olive oil 
2-3 small zucchini (2 cups), halved and sliced in ¼” slices 
3 cups baby spinach, loosely packed, then chopped into ¾” pieces (½ of a 5 oz pkg) 
  
1 lb extra lean hamburger, cooked and crumbled 
  
4-6 Roma tomatoes, seeded & cut in ½” - ¾” chunks (2 cups) – or use grape or cherry 
tomatoes, halved (do not remove seeds) 
2 TBSP garlic, freshly pressed (approx 8-12 cloves, depending on size) 
 
6 TBSP Olive oil (extra virgin, cold pressed for best taste and nutrition) 
2-4 TBSP fresh basil, finely chopped (or 2 TBSP dried basil) 
  
1 - 8 oz. pkg Feta cheese, crumbled 
½ tsp Himalayan pink salt (or more if desired) 
½ tsp freshly ground pepper 

 
  

Directions:  
1. Begin heating water for pasta. Check directions on package for length of time to 

cook and choose lesser time to make al dente (“firm to the tooth”) pasta. When 
pasta is done, drain in colander and cover to keep warm. 

2. Meanwhile, prepare zucchini, spinach and tomatoes as described above. 
3. Using a garlic press, press garlic. Set aside. Chop basil. Set aside. 
4. Heat skillet on moderate heat, add 1 TBSP olive oil and sauté zucchini for 2-3 

minutes (not more). Add spinach and sauté for 1 minute (not more). Remove from 
pan and set aside. Cover with a lid or inverted plate to keep warm.  

5. Using the same pan, cook hamburger until done.  
6. In a very large bowl, add 6 TBSP olive oil and the basil. Stir together. Next add the 

warmed pasta and mix with the basil. Stir in the veggies and the hamburger, tossing 
lightly. Lastly, stir in the tomatoes and the Feta cheese. Serve immediately.  

7. Delicious served on a bed of fresh greens, or with a green salad on the side, or 
fresh garlic bread. 
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