TUSCAN TORTELLINI SALAD
1 
lb. fresh cheese tortellini

¼ 
c. extra-virgin olive oil

2 
Tbsp. balsamic vinegar

½ 
Tbsp. honey


kosher saltFreshly ground black pepper

¾ 
c. chopped salami or prosciutto

½ 
c. baby spinach

½ 
c. oil-packed sun-dried tomatoes, chopped

¼ 
c. freshly grated Parmesan

In a large pot of salted boiling water, cook tortellini according to package directions. Drain and transfer to large serving bowl.

Make dressing: Whisk together olive oil, balsamic vinegar and honey and season with salt and pepper.

To bowl, add prosciutto, spinach, sun-dried tomatoes and dressing and toss until well combined. Garnish with Parmesan.
SERVES: 6 
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This easy tortellini salad is the only pasta salad we bring to potlucks. It's quick and simple with an easy homemade vinaigrette that will make it stand out among a sea of basic macaroni salads. Plus, you just can't beat cheesy tortellini. Here's everything you need to know to make this pasta salad your own:

Can I swap a few things out?

Absolutely! Swap the sun-dried tomatoes for fresh cherry tomatoes, use kale instead of spinach or bacon instead of salami, and replace the Parmesan with Pecorino or mozzarella. It's easily customizable!

How do I make the vinaigrette?

We love this dressing and making your own is very easy. The easiest way is to add all of your ingredients—vinegar, oil, seasonings—to a mason jar and shake, shake, shake until it's all combined. Super simple! 

Can I make this ahead of time?

This salad is great to make ahead of time. It can be assembled and held at room temp for up to 2 hours or stored in the refrigerator overnight. If making the day before, we recommend waiting to add the spinach until ready to serve. 

Made this salad? Let us know how it went in the comments below!

