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Picnic Penne Pasta Salad

Yield: 6 servings.
1 (16-ounce) box penne pasta, cooked al dente
1 orange bell pepper, finely chopped
3 green onions, sliced
2 cup sliced green olives with pimentos
s cup fresh dill, chopped
2 tablespoons fresh lemon juice
2 tablespoons olive juice
2 teaspoons sugar
1 cup Duke’s mayonnaise
1 teaspoon salt
2 teaspoon white pepper

Drain pasta and rinse with cold water. Place pasta in a large
mixing bowl and add bell pepper, green onions, olives, and
dill. Toss all ingredients and set aside.

In a separate mixing bowl, combine lemon juice, olive juice,
and sugar. Whisk until sugar is dissolved. Stir in mayonnaise,
salt, and pepper.

Pour dressing over pasta and toss until ingredients are evenly
coated. Refrigerate for 2 hours before serving.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters
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