
 

Bruschetta Pasta Salad 

Ingredients: 
 
One Pound of any pasta (we like Farfalle, Cavatappi, or Rotini) 
6 cups of Bruschetta (#4478392)  
2 cups sliced black olives 
1 cup fresh basil chopped fine 
1 cup shaved parmesan cheese 
¾ cup extra virgin olive oil 
 
 

1. Boil pasta for 12 minutes or till al dente, drain immediately and 
add ¼ cup of olive oil and toss with salt to taste. 

2. Drain your 6 cups of Bruschetta. 
3. In a large bowl combine all the ingredients. 
4. Refrigerate for at least 2 hours.  

  
 
 
Serve in a large glass bowl and garnish with extra shaved parmesan 
cheese and fresh basil. This is a great and easy side dish, but can easily 
become an entrée with the addition of shredded chicken or shrimp. 
 
 
 
Serves 20 generously! 

 

 
 
 


