MEDITERRANEAN TUNA PASTA
1 
pound rigatoni

2 
(5-ounce) cans albacore tuna in water, drained

2 
tablespoons capers

2 
roma tomatoes, diced

2 
tablespoons parsley, chopped

3 
tablespoons olive oil

2 
tablespoons lemon juice

3 
tablespoons grated Parmesan cheese

1 
teaspoon salt

½ 
teaspoon pepper

Bring a large pot of water to a boil. Add rigatoni and cook according to package directions, then drain and pour into a large bowl.

Add flaked tuna, capers, diced tomatoes, and parsley. Toss to combine.

Add olive oil, lemon juice, Parmesan cheese, salt, and pepper. Stir to combine, then serve and enjoy.
With just a bit of chopping, boiling, and stirring, this Mediterranean tuna pasta whips up into a dish that's both tasty and easy to make.
If you like creamy pasta salad, you'll love this fun play on the classic that recipe developer and registered dietician Kristen Carli is cooking up. In this recipe, macaroni is tossed with a vibrant, colorful combo of red onion, tomato, bell pepper, green onion, and fresh dill. A creamy, mustard-spiked dressing gets a touch of added pizzazz from white vinegar. It's the ideal pasta salad to serve at your next barbecue or picnic.

Those who aren't fans of celery are in luck: There's none lurking in this salad. "I love celery," says Carli, "but for this dish, I wanted to bring some crunch with the red bell pepper instead, for more sweetness and color."

In addition to its crunch and vibrancy, one thing we love about this pasta salad is that it gets better with time. Toss it together a day in advance so that the flavors have time to mix and meld. It'll be all the more delicious when you finally dig in!

Gather the ingredients for this creamy pasta salad

Kristen Carli/Mashed

To make this creamy pasta salad, you will, of course, need pasta. Classic elbow macaroni fits the bill, though Carli notes that you can use any small pasta shape you like. "I would avoid long noodles," she advises, as shorter shapes mix better with the panoply of chopped veggies that make up the rest of the salad: red bell pepper, roma tomato, and two kinds of onion for added punch.

SERVES: 6

