
ORECCHIETTE MUSHROOM  
PESTO SALAD
Orecchiette tossed with basil pesto and topped with shaved parmesan cheese, heirloom 
cherry tomatoes, red onion and crispy Battered Mushrooms. Yield: 2 Servings

Directions:
1. In a medium mixing bowl, mix the orecchiette, cherry tomatoes and red onion with  
 the basil pesto and put into a serving bowl.

2. Top with parmesan cheese and Battered Mushrooms.

Ingredients:

3 Each Battered Mushrooms [#0282320], Prepared According to Package Directions

3 Cups Orecchiette, Prepared & Chilled

½ Cup Heirloom Cherry Tomatoes, Halved & Roasted

¼ Cup Red Onion, Sliced

½ Cup Basil Pesto

2 Tbsp. Parmesan Cheese, Shaved


