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Cool, colorful and refreshing, Medlterr
vegetables.

Pasta: A timeless and versatile food

Versatility and economy have made pasta a staple in
many American households. Even James Beard, a giant
in the food industry, says of pasta, ‘‘I never get tired of
pasta, any more than I get tired of bread.’’

Like bread and most staples, pasta needs other ingre-
dients, such as a robust spaghetti sauce, to enhance its
flavor. Here are a variety of deiightful recipes using
spaghetti sauce and pasta for excitingly different dishes.

Mediterranean Macaroni Salad is a cold dish using
spaghetti sauce mixed with Italian salad dressing. Corn,
ripe olives, red onion, cucumber and cooked macaroni
are added to the sauce to make a colorful, refreshingly
light meal.

For a hearty, meatless entree, try Vegtable Lasagna.
Diced eggplant, zucchini and wine, added to spaghetti
sauce, create an unusual flavor combination. Layer
lasagna noodles with ricotta, mozzarella and Parmesan

chccsesa, and top with sauce. Makes an economical dish

that serves eight,

Primavera Prosciutto Sauce is a fabulously rich change
of pace. Green beans, peas and mushrooms are combined
with the spaghetti sauce, heavy cream and prosciutto,
and served over your favorite pasta. Perfect for an
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elegant, fuss-free meal.
MEDITERRANEAN MACARONI SALAD

1 jar (152 ounces) spaghetti

sauce (1 3/4 cups)

1/4 cup bottled Italian dressing

1/4 teaspoon crushed red pepper

2 cups cooked elbow macaroni

1 cup sliced cucumbers, cut in half
3/4 cup cooked fresh corn, cut from
the cob (about 2 small ears) or 1 can
(about 8 ounces) whole kernel golden
corn, drained

1/2cup chopped red onion

1/4 cup quartered pitted r1pe olives
Lettuce leaves

1. In medium bowl, mix well spaghetti sauce, Italian
dressing and red pepper.

2. Stir in next ’5 ingredients. Cover and refrigerate at
least 2 hours to blend flavors,

3. Toserve: Line large platter with lettuce leaves; spoon
salad onto center of platter. Makes 5 cups or 6 servings.
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