
From the kitchen of… .. 

 

 

 

directions  
o Prepare the cellentani according to the package 

directions until al dente. Rinse under cold water, drain 
thoroughly and transfer to a large mixing bowl.  

o Lightly drizzle the cooled pasta with extra virgin 
olive oil and season with garlic salt. Toss to coat.  

o Slice the  cooked  kernels from the cob, allowing some 
of the corn to remain connected in larger slats 
rather than breaking everything into individual 
kernels.  

o Dice the cucumber, slice the bell pepper and tomatoes, 
prepare the red onion and remove the stems of the  
spinach . 

o Add the fresh vegetables  and finely shredded Colby 
Jack to the pasta.  

o Pour in approximately 12 ounces of Spinach Ranch 
Dressing and gently toss until the pasta and 
vegetables are evenly coated.  

o Refrigerate until cold and give everything another 
gentle toss before serving.  

SUMMER PASTA SALAD  

Servings:  for a 
crowd  

Time to Prep:  3 0 
minutes  

Cook Time : 15 
minutes  

Chill time: 60 
minutes  

Ingredients  

1 6  Oz  BOX CELLENTANI PASTA  

1  tbs  
EXTRA VIRGIN OLIVE OIL, FOR 
DRIZZLING  

1  T bs  Lawry ’s  Garlic salt , or to taste  

1   ENGLISH CUCUMBER, DICED  

1   ORANGE BELL PEPPER, SLICED  

10  OZ  
MEDLEY  GRAPE  TOMATOES, 
QUARTERED  

2   Ears fresh corn on the cob  

½  Red onion, thinly sliced  

2 - 3  cups  Fresh spinach, STEMS REMOVED  

4  Oz  Colby jack cheese, shredded  

12  Oz  Spinach ranch dressing  


