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COCKTAIL-PARTY

Ingredients for 10 servings:

 750 g Elbow macaroni
 5 Garlic cloves
 10 Tbsp White balsam vinegar
 20 Tbsp Olive oil 
 625 g Mozzarella
 150 g Sun-dried tomatoes 
 150 g Black olives
  Several basil leaves
  Salt
  Pepper

Prepare noodles according to package 
directions and drain. Peel garlic cloves, 
press with a garlic press and combine 
with olive oil and white balsamic vinegar 
into a dressing. Finely dice mozzarella 
and sun dried tomatoes, slice olives into 
thin rings and chop basil. 
Mix all with noodles, pour dressing over 
salad and allow to blend well. 
Arrange salad in bite-sized portions with 
small lettuce leaves on a platter.

Preparation time: approx. 15 minutes

Per serving:
Joule/Calories: 2747/656
Protein: 23,1 g
Fat: 38 g
Carbohydrates: 55 g

Pasta Party Salad


