
Greek Pasta Salad 
Makes 6-8 servings 

 1 ½  cups  pasta (macaroni, orichetti, penne etc….) 

2 Bell peppers (red, orange or yellow) 

2 English cucumbers  

1 Medium Red onion 

½ pint Grape Tomatoes 

½ - 1 cup Feta Cheese Crumbled 

½ cup Kalamata olives 

 

For the dressing: 

1/3 cup Olive Oil 

1 Tbsp. Honey 

½ Tbsp. Greek Oregano 

Zest and juice of one Lemon (about 1 ½ tbsp of juice) 

½ Tbsp Dijon mustard 

1 Tsp Salt 

 

Cook pasta to al dente in boiling SALTED water. Drain and toss with a tsp of oil so it 

doesn’t stick together. Set aside to cool. Wash veggies and cut peppers into bite size 

pieces, dice onion into a large dice and cut grape tomatoes in half or keep whole if you want 

less liquid in the finished product. Cut the english cucumber in half lengthwise and remove the 

seeds by running a spoon along the seeds until it is hollowed out, this will also keep the salad 

from becoming liquidy. Crumble the feta and drain the olives from the brine and put all the 

ingredients including the cooled pasta into a bowl. Combine all the ingredients for the 

dressing in a mason jar and shake it up. You can keep the dressing separate from the salad 

until you need it. I like to toss it about an hour or so before serving it because the dressing 

absorbs into the pasta and is really good. The salad will keep well for about 2-3 days in the 

fridge for lunches, if you want to make a huge batch and keep it all week just keep the 



dressing separate and toss each portion fresh every day and pack it in the kid’s lunches. I 

have also made individual containers of this for road trips and kept them in a cooler and it’s 

great, the kids are eating veggies while on a road trip, high five moms! 

 


