
STRAWBERRY  
TORTELLINI SUMMER SALAD
Tender Tri-Color Tortellini tossed in a strawberry vinaigrette and topped with feta 
cheese crumbles, quartered strawberries, red onion, fresh arugula and slivered 
almonds. Yield: 2 Servings

Tortellini Summer Salad Ingredients:

3 cups Tri-Color Tortellini [#9169135], 
Prepared According to Package 
Directions & Chilled

1 Cup Strawberries, Quartered

¼ Cup Red Onion, Julienned

¼ Cup Arugula, Packed

2 Tbsp. Almond Slivers, Toasted

¼ Cup Feta Cheese, Crumbled

Strawberry Vinaigrette Ingredients:

¼ Cup Strawberries, Chopped

1 Tbsp. Honey

2 Tbsp. Apple Cider Vinegar

To Taste Salt & Black Pepper

¼ Cup Vegetable Oil

Directions:
1. Combine the chopped strawberries, honey, apple cider vinegar, salt and black pepper  
	 in a food processor or blender.
2. Blend with the vegetable oil to make the strawberry vinaigrette.
3. In a small mixing bowl, toss the Tri-Color Tortellini, quartered strawberries, red onion,  
	 arugula and almond slivers in the strawberry vinaigrette and place into a serving dish.
4. Top with the feta cheese crumbles.


