BURRATA ROMESCO BOW TIE PASTA SALAD
Romesco ingredients:

1
12-ounce jar of roasted red peppers (equal to 2 whole peppers)

1 
medium ripe tomato, cored and quartered

½ 
cup slivered blanched almonds

½ 
cup fresh parsley, stems removed

1 
cup crusty or stale bread, torn into pieces (any type of white bread or roll)

2 
cloves garlic

1½ 
teaspoons smoked paprika

½ 
teaspoon crushed red pepper or ¼ teaspoon cayenne pepper (add more for spicier 
sauce)

2 
tablespoons red wine vinegar (or sherry vinegar)

1 
teaspoon kosher salt

½ 
teaspoon black pepper

½ 
cup extra-virgin olive oil

Salad ingredients:

1 
pound farfalle (bow tie) pasta, cooked and cooled (or any short noodle like penne or 
rigatoni)

2 
cups fresh baby spinach leaves, chopped into ½ inch-wide strips

1½ 
cups large green olives, pitted and sliced into rings about ¼-inch wide

2 
cups cherry tomatoes, halved

8 
ounces burrata cheese, drained well on paper towel

½ 
teaspoon kosher salt

¼ 
teaspoon black pepper


Extra-virgin olive oil, for drizzling

To prepare the sauce: Place all the ingredients, except the olive oil, in the bowl of your food processor fitted with the blade attachment. Pulse until well combined and the almonds appear to be finely chopped. Taste and add seasoning as desired.

Turn on the processor and slowly add olive oil through the feeder tube until fully emulsified and the consistency is smooth and creamy. The sauce may be prepared up to 1 week in advance and refrigerated until ready to use.

To assemble the salad:  In a large serving bowl, add the cooked and cooled pasta and cover with half of the romesco sauce. Toss until evenly distributed. Add the chopped spinach, olive rings, cherry tomatoes and remaining romesco sauce and toss again until incorporated.
Use your hands to tear the burrata cheese into pieces, scattering them over the top of the salad as you tear. Sprinkle with salt and pepper, then drizzle the olive oil lightly over the entire salad. Refrigerate for at least 2 hours before serving, or even prepare a day in advance and refrigerate until ready to serve.
Serves: 6 to 8
