MUFFALETTA SALAD
1 
tablespoon garlic, minced

¼ 
cup red wine vinegar

½ 
cup extra-virgin olive oil

¼ 
cup olive juice from can

1 
tablespoon fresh lemon juice

½ 
teaspoon red chili flakes

1 
teaspoon freshly ground black pepper

1 
carrot, peeled and diced

½ 
cup diced black olives

½ 
cup diced green olives

½ 
cup diced marinated artichoke hearts, diced

½ 
cup roasted red bell pepper, diced

½ 
cup diced celery

½ 
red onion, minced

3 
cups cooked orzo

1 
cup feta cheese

8 to 10 
Bibb lettuce cups

½ 
cup diced Roma tomatoes

In a food processor, combine the garlic, vinegar, extra-virgin olive oil, olive juice, lemon juice, red chili flakes, pepper and all vegetables up to the red onion. Pulse until well chopped but not pureed. 
Transfer to a bowl, cover with plastic wrap, place into refrigerator and let marinate for 2 to 4 hours.
Add orzo to marinated vegetables, toss, then add feta and toss again.
Serve in lettuce cups and top with tomatoes.
SERVES: 4 









Guy Fieri
Annie K.May 30, 2014

rated 5 of 5 stars

We have made this pasta salad so many times I can't even count! We always add more of the veggies and cheese. It is great with lamb chops or as a light lunch just by itself.

0Comment

This was one of the best pasta salad recipes I've tried (I knew it would be just by looking at the recipe!!. . . I used a little extra orzo and had to finely chop everything by hand - my food processor is small so I didn't want to bother with it. Totally worth the work though - Guy is the best!!!

0Comment

AnonymousAugust 18, 2011

rated 5 of 5 stars

Nobody commented on what type of green olive to use, so I doubled the black olive content and left out green olives. I assume, based on experience, that plain green olives are used. I did not have them. I did find the orzo pasta salad quite tasty and hope to make it again in the future with green olives included. Also, if you don't have roasted red bell pepper, make it your self and do NOT leave out the cheese, as it makes the dish.

0Comment

foodrevueAugust 18, 2011

rated 2 of 5 stars

Guy, you do know that muffaletta is the name of the bread that the sandwich is made out of, right? and that other than olives this bears no resemblance to anything muffaletta? This recipe is convoluted and the end result does not carry the ingredients that are in it. If you want these flavors in a pasta salad......simplify! Make it about a theme or a flavor, not a goulash. And don't call it muffaletta. The idea isn't there, the ingredients aren't there, and most importantly, the muffaletta isn't there.

0Comment

Paige G.June 28, 2011

rated 5 of 5 stars

I made this when looking for something new for holiday parties. Instead of making this as a salad, I omitted the pasta, added finely chopped mushrooms and served it w/the feta on the side. We used this as a cracker topper. Now we use it not only as a spread on crackers but also on sandwiches, especially our hoagies (subs or on our version of a muffaletta. Everyone loves it and I've had to send this recipe to many of my friends and family! Love it!

0Comment

Claudia J.July 31, 2010

rated 5 of 5 stars

The instructions say"add all of the ingredients & vegetables up to the red onion" & pulse in food processor, then transfer to bowl & chill. It never mentions when to add the minced red onions so I added to the marinated veggie mix but they got a bit soggy. Next time I will add them when I add the orzo. Nonetheless, a delicious dish. Great as a side for grilled or poached salmon.

0Comment

DIANNA G.July 25, 2010

rated 5 of 5 stars

The olives and the feta with the orzo are just great. I don't do pasta with mayo, so this was wonderful. The tomatoes, the onion, the olives, the artichokes, it's just so tasty!

0Comment

cdanacJune 19, 2010

rated 4 of 5 stars

I'm on a Pasta Salad mission this summer and have tried numerous recipes and this one has made the Top 3. The Feta is totally key, dont leave it out! Thanks Guy!

0Comment

LaQuanda B.June 1, 2010

rated 2 of 5 stars

I made this recipe the night before Memorial Day and was not impressed. The salad was virtually simple to make but the flavors didn't work for me and my family. I think it was mainly due to the strong black olive taste. If I make it again, which I doubt, I will omit the black olives.

0Comment

Barbara S.May 31, 2010

rated 4 of 5 stars

Guy,

You would be happy to know that I found feta-stuffed green olives at the Santa Monica Farmers' Market, and what a perfect dish to use them in. Plus, the juice from the jar has a real kick, plenty of spices. Then of course I used more fresh feta to toss in at the end.

Served with your cucumber lemonade, too.

