creamy summer berrY & AVOCADO 
PASTA SALAD
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If you love Panera’s Strawberry Poppyseed Salad, you are gonna love this pasta salad as well!  All the best flavors loaded up with juicy fresh strawberries and blueberries, salty pistachios or almonds, and creamy avocado.  Drizzled with a sweet and tangy poppyseed dressing.  
INGREDIENTS:

Summer Berry Poppyseed Pasta Salad:

1 lb. dry pasta (rotini, elbow, bow tie, etc.)

5 cups chopped romaine lettuce

2 cups cut fresh strawberries

1 cup fresh blueberries

2 avocados, diced
¾ cup crumbled feta cheese

1/2 cup pistachios or sliced almonds

Fresh Poppyseed Dressing:
2/3 cup Greek Vanilla or Honey yogurt
¼ cup apple cider vinegar

¼ cup extra virgin olive oil

3 tablespoons honey or agave 
1 teaspoon Dijon mustard

¼ teaspoon salt

1 tablespoon poppy seeds
HOW I MAKE THIS:

1. Cook pasta al dente according to package directions. Rinse with cold water and drain well.

2. PREPARE POPPYSEED DRESSING:  Combine all ingredients in a glass jar with a tight-fitting lid.  Shake until fully combined or whisk together in a small bowl. Cover and chill.

3. ASSEMBLE SALAD:  Chop romaine into bite-sized pieces.  Rinse strawberries and blueberries in cool water, drain well.  Cut strawberries and avocados into bite-sized pieces.  Layer lettuce, cooked pasta, berries and avocado pieces in salad bowl.  Drizzle with Poppy Seed Dressing, stir gently to coat.  Sprinkle with feta cheese and pistachios or almonds.  
4. Serve immediately.

YIELD:  6-8 Servings
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