Caprese Pasta Salad
Serves 2

113 g short pasta

30 ml lemon juice

30 ml extra-virgin olive oil

1 T red-wine vinegar

Y2 tsp finely chopped garlic

Y2 tsp honey

Y5 tsp salt

Ya tsp ground pepper

94 g cherry tomatoes, halved

56 g mozzarella pearls

17 T thinly sliced fresh basil, plus small leaves for garnish
20 cooked medium-sized shrimp

1. Bring a large pot of water to a boil.

2. Add pasta; cook according to package directions. Drain and rinse with cool water.

3. Whisk lemon juice, oil, vinegar, garlic, honey, salt and pepper together in a large
bowl.

4. Gently stir in tomatoes, mozzarella, shrimp, and the pasta. Serve at room temperature
or cover and refrigerate for up to 3 days.

5. Stirin sliced basil just before serving. Garnish with basil leaves, if desired.

Make ahead:
Covered and refrigerate for up to 3 days. Stir in sliced basil just before serving.

Other additions:

e avocado

e eggplant

e nuts (pinenuts, walnuts)
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