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MAKING APPEALING PASTA SALADS
PASTA 

Select a small, cup-shaped pasta for the best result, although elbow macaroni works if you are using a mayonnaise dressing.. Select shells, cavatelli, campanelli, or some of the other shapes available. Each shape takes the sauces differently and there is a difference in the resulting flavor.   

Cook the pasta in a at least 4 quarts of water per pound and make sure the water tastes like seawater before adding to pasta for the best flavor.  Do not be concerned the salt will drain off when it has flavored the pasta.

Drain into a colander and shake dry.  Toss the pasta with just enough olive oil to coat very lightly.  Do not overcook or the salad will lack flavor Set the oiled pasta  aside.  You can do this the day before and store in the refrigerator covered, once it has cooled to room temperature.
 

VEGETABLES

Select whatever vegetables you like. If they are red or yellow add them to the pasta at any time.  However, if they are green such as asparagus, green beans, broccoli, do not add them until about 20 minutes before serving.  If you add them too early the acid in the dressing will cause them to gray.  Cut the vegetables to approximately the same size as the pasta so you can eat them together.
 

SALAD DRESSING

I prefer vinaigrette for my pasta.  You can prepare it a day or two ahead.  Be sure to store it separately from the pasta and any green vegetables.  Sitting around is death to a pasta salad, if allowed to sit too long the dressing causes green vegetables to turn gray and the flavors get absorbed by the pasta and become dull and uninteresting.  No amount of salt or lemon juice will perk it up.

 

SERVING

About 20 minutes before you are going to serve the salad, place the pasta in a bowl; add the vegetables of choice including the green vegetables and toss with just enough vinaigrette to coat lightly.  Correct the seasoning for the salad with salt and pepper and allow to stand for about 10 minutes.
