Three S Greek Pasta Salad Special
Mediterranean Spinach Pasta Salad from A Very Mistletoe Murder
Serves 6–8
Ingredients
12 ounces rotini or bow tie pasta
3 cups fresh baby spinach, chopped
1 cup cherry tomatoes, halved
1 cup cucumber, diced
1/2 cup red onion, finely chopped
1 cup kalamata olives, sliced
1 cup crumbled feta cheese
1/2 cup roasted red peppers, chopped
Dressing
1/3 cup extra virgin olive oil
3 tablespoons red wine vinegar
1 tablespoon fresh lemon juice
1 teaspoon dried oregano
1 clove garlic, minced
1/2 teaspoon salt
1/4 teaspoon black pepper
Instructions
Cook pasta according to package directions until al dente. Drain and rinse with cool water.
In a large bowl, combine pasta, spinach, tomatoes, cucumber, red onion, olives, feta, and roasted red peppers.
In a small bowl, whisk together olive oil, vinegar, lemon juice, oregano, garlic, salt, and pepper.
Pour dressing over salad and toss gently to coat.
Chill at least 30 minutes before serving to allow flavors to blend.

Inspired by Starfire’s favorite trio special at The Triple S: Soup, Salad, and Sandwich.
