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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 3 cups 
	P1 PS2: 6 cups 
	P1 PS3: 1/2 cup
	P1 PS4: 8 ounces
	P1 PS5: 1 lb
	P1 PS6: 2 lb
	P1 PS7: 8 ounces
	P1 PS8: 8 ounces
	P1 PS9: 10 lbs
	P1 ING1: Roseli Kale Pesto without nuts 
	P1 ING2: Mayonnaise 
	P1 ING3: Lemon Juice 
	P1 ING4: Red Bell Pepper, diced
	P1 ING5: Tomatoes, diced
	P1 ING6: Fresh Ciliegine Mozzarella, drained 
	P1 ING7: Yellow Bell Pepper, diced 
	P1 ING8: Black Olives, sliced 
	P1 ING9: Elbow noodles, cooked and cooled 
	P1 PS10: 8 ounces
	P1 PS12: 1 lb 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: Red onion, diced 
	P1 ING12: Cucumbers, diced
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango 
	Recipe Name: Creamy Pesto Pasta Salad 
	Preparation Instructions: 1. In a large bowl whisk pesto, lemon juice and mayonnaise to create the dressing. 2. Once dressing has been fully mixed, add the remaining ingredients to the bowl and toss.3. Once salad has been fully dressed, plate.


