
LEEK & PASTA
SALAD

PANTRY 
RECIPE

Method
1.In a mixing bowl, combine

the pasta, leeks, red
peppers, olives and mint and
mix through thoroughly

2.Seperaretly, combine the
mayonnaise, mustard and
lemon juice. Add a pinch of
salt and a generous pinch of
black pepper. Mix
thoroughly. 

3.Mix the mayonnaise
dressing through the pasta.
Add any extra salt or pepper
to taste. 

write a blurb here

6-8
PORTIONS

Ingredients
300g pasta, cooked, drained and
cooled
¼ leek, trimmed, washed and
finely sliced
2 red peppers, finely sliced
6-7 olives, pitted and sliced

Here, we’re using leeks
instead of onions or spring
onions in the pasta salad.
You can add any other
vegetables like tomato or
cucumber if you’d like! 

10 fresh mint leaves, finely chopped
2 tablespoons mayonaise
1 teaspoon dijon mustard
juice of ½ a lemon
salt & pepper to taste
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