
The quantities shown here are what I use, so it’s just a starting point.  
If you like more cheese, less olives (or no olives), simply adjust that 
ingredient up or down to taste – the beauty of this stuff is you can’t 
mess it up! 
 
If you can’t wait, you can eat it the day you make it – but for it to be 
the best, force yourself to wait until the next day.  The flavors need 
time to smash together!  If you keep it tightly covered in the 
refrigerator, it will keep 4-5 days.  Don’t try to freeze it – it doesn’t 
work. 
 
One final note – this makes enough to feed a small army – you may 
want to cut everything down by half. 
2-12 Oz Box Tri-Color Rotini 
2-8.5 Oz Jars Sun-Dried Tomatoes in Olive Oil 
1-16 Oz Jar Roasted Red Bell Peppers 
1-16 Oz Jar Golden Peperoncini 
1 Large Red Onion 
2 Medium Roma Tomatoes 
1 Medium Bulb Garlic 
1-6 Oz Stick Pepperoni 
1-3 Oz Slice Deli Prosciutto 
1 lb Deli Pitted/Cured Mixed Olives 
1-6 Oz Tub Crumbled Feta Cheese 
1-3 Oz Wedge Parmesan Cheese 
1-3 Oz Wedge Romano Cheese 
1-8 Oz Block Mozzarella Cheese 
1 Pkg Fresh Basil Leaves 
1-16 Oz Bottle Italian Dressing 
A/R Dried Italian Seasoning 
A/R Extra Virgin Olive Oil 



Cook Rotini in a large pot of boiling water (adding a tablespoon of 
olive oil) according to package directions (8-9 minutes) – do not 
overcook! Drain thoroughly, and put in a large bowl. Sprinkle a little 
olive oil over the pasta and finger-toss to keep it from sticking.  Place 
pasta bowl in the refrigerator to chill. 
 
While the pasta cools, start chopping the sun-dried tomatoes, roasted 
peppers, peperoncini, and onion.  Your goal should be a chopped 
size of about ¼”, but don’t chop too uniformly – make some chunks 
bigger, and some smaller; this provides interesting texture in the 
finished dish.  As you finish chopping each ingredient, place each in a 
separate bowl and refrigerate until needed. 
 
Next, peel and mince the garlic, set aside.  Drain the olives and slice 
into quarters; put back in refrigerator. 
 
Slice the Roma tomatoes in half and remove the seeds and ribs with 
your finger or a spoon.  Cube the pieces to approximately ¼” pieces. 
 
Cube the pepperoni, prosciutto, and mozzarella, again going for ¼ X 
¼” chunks. 
 
Wash, dry, and remove stems from the basil leaves.  Finely chop 
them. 
 
Using a cheese grater, fine-shred the Parmesan and Romano 
cheeses – you can do them both in the same bowl if desired. 
 
Time to mix – take the pasta out of the refrigerator and start adding 
one chopped ingredient at a time.  Mix each ingredient gently but 
thoroughly.  It may help to use an additional large bowl to transfer the 
mixture back and forth for better mixing. 
 
Once all the ingredients are mixed with the pasta, add enough Italian 
dressing to moisten, but not so it’s swimming.  About ½ the bottle 
should be about right to start.  Since cooked pasta continues to 
absorb liquid, you may need to add a little more dressing the next day 
just before serving.  Sprinkle some Italian seasoning over the top to 
suit your taste. 
 


