Garden Pasta Salad

Basic Foods Recipe (doubled original)

All ingredients will be added to one large bowl.

Group 1:
-Cook 8-12 oz. pasta according to package directions.
-Drain well and add to bowl.
-Rinse and drain 1/2 can of garbanzo beans and add to bowl.
-Wash, peel and shred one small carrot and add to bowl.

Group 2:
-Cook 8-12 oz. pasta according to package directions.
-Drain well and add to bowl.
-Rinse and drain 1/2 can of garbanzo beans and add to bowl.
-Wash, peel and shred one small carrot and add to bowl.

Group 3:
-In a medium sauce pan, bring the following ingredients to a boil and cool in an ice
bath:
-% c. sugar 21 salt
-Y4 ¢. salad oil Y c. cider vinegar
Y2 t. pepper Ya 1. celery seed

-when cool, add to large bowl.
-Chop ¥4 c. red onion (V4 large onion) and add to bow!

Group 4:
-In a medium sauce pan, bring the following ingredients to a boil and cool in an ice
bath:
-% C. sugar 21t salt
-Y4 ¢. salad oil Y2 c. cider vinegar
Y2 1. pepper Ya t. celery seed

-when cool, add to large bowl.
-Chop % c. red onion (V4 large onion) and add to bowl

Group 5:
-Rinse and chop 1 large or 2 small tomatoes and add to bowl.
-Peal and chop %2-1 cucumber and add to bowl.
-Rinse and chop %2 green pepper and add to bowl.
-Add ¥z can of drained olives, chopped or sliced.

Group 6:
-Rinse and chop 1 large or 2 small tomatoes and add to bowl.
-Peal and chop %2-1 cucumber and add to bowl.
-Rinse and chop % green pepper and add to bowl.
-Add %z can of drained olives, chopped or sliced.

Stir gently, cover and refrigerate for 2-4 hours or overnight. Stir before serving.
Enjoy!



