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Savory rhubarb hand pie: 

Ingredients: 

● 1 sheet puff pastry or pie dough 
● 1/2 cup caramelized onion 
● 1/2 cup chopped rhubarb 
● 1/4 cup crumbled feta 
● Egg wash for sealing 

Directions: 

1. Mix onion, rhubarb, and feta. 
2. Cut dough into circles or squares, fill with mixture. 
3. Fold, seal, and crimp edges. 
4. Bake at 375°F for 20–25 minutes until golden. Cool before serving. 

https://www.stay22.com/allez/roam?aid=justbrightideas&campaign=justbrightideas-rhubarbappetizerrecipesforasummerbbq&product=lma&habl=false&isinc=false&sid22=HNzyaqRe5vhaDXoQ&adStack=raptive&hasCTZ=false&hasTP=false&conmeth=normal&plng=en-GB&pageCategory=food&lmaID=69283ca7b2478d16bb8fc9f0&source=direct&medium=hyperlink&itemname=pastry+wheel+cutter&minPrice=8&relatedKeywords=dough+cutter%2Cravioli+cutter%2Cpizza+wheel&category=Home+%26+Garden&version=surface-the-opportunities-retail%7C7%7C1.2.0&ref22=https%3A%2F%2Fjustbrightideas.com%2Frhubarb-appetizer-recipes-for-a-summer-bbq


Strawberry Balsamic Pasta Salad 
This Strawberry Balsamic Pasta Salad is fresh, flavorful, and perfect for spring 
and summer! Made with juicy strawberries, tender pasta, fresh basil, creamy 
mozzarella and crisp cucumbers all tossed in a lightly sweet balsamic dressing. 

15 mins 10 mins 25 mins 
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Ingredients 

For the Balsamic Dressing: 

Instructions 

16 oz fusilli pasta 
1/3 cup slivered almonds 
16 oz strawberries 
8 oz mozzarella pearls 
1 shallot 
3 mini cucumbers 
2 cups baby arugula 
1/2 cup fresh basil leaves 

1/3 cup olive oil 
3 Tbsp balsamic vinegar 
2 Tbsp honey 
2 tsp Dijon mustard 
1/2 tsp each salt + pepper 
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Nutrition 
Serving: 1/8th of recipe | Calories: 274kcal | Carbohydrates: 26.3g | Protein: 9.5g | Fat: 
17.1g | Saturated Fat: 4.6g | Cholesterol: 20mg | Sodium: 162.9mg | Fiber: 2.5g | 
Sugar: 9g 

1. Cook the pasta. Bring a large pot of salted water to a boil. Cook the pasta 
according to the package directions until al dente. Drain and rinse under cold 
water to stop the cooking process and set aside to cool. 

2. Toast the almonds. In a small skillet over medium heat, toast the slivered 
almonds for 2 to 5 minutes, stirring occasionally, until lightly golden and 
fragrant. Remove from heat and let cool. 

3. Make the dressing. In a small bowl or jar with a tight fitted lid, whisk 
together the olive oil, balsamic vinegar, honey, Dijon mustard, salt and 
pepper until fully combined. 

4. Assemble the salad. In a large bowl, add the cooled pasta along with the 
strawberries, arugula, mozzarella pearls, sliced shallot, cucumbers, toasted 
almonds and fresh basil. 

5. Toss and serve. Drizzle the balsamic dressing over the salad and gently toss 
to combine. Taste and season with salt and pepper, as needed. Serve 
immediately or chill before serving. 
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Southwest Couscous Salad 

author: LIZ THOMSON prep time: 10 MINUTES cook 

time: 10 MINUTES total time: 20 MINUTES yield: 6 
CUPS 1X category: SALAD method: STOVETOP 

cuisine: AMERICAN diet: VEGETARIAN 

Description 

This Southwest couscous salad is fresh, flavorful, and packed with colorful veggies tossed in a creamy lime 
dressing. It’s the perfect easy side dish for summer cookouts, meal prep lunches, or a quick weeknight 
dinner! 

Ingredients 

For the Salad 

For the Dressing 

1 cup pearl couscous 
2 tablespoon olive 

oil 

15oz can corn (drained) 

1 red bell pepper, diced 
2 orange bell pepper, 

diced 
1 cup diced red onion 

3 jalapeño peppers, diced 
1 cup chopped cilantro 

1/4 cup mayonnaise 

2 tablespoons plain Greek yogurt or sour cream 

1 tablespoon lime juice 

1/4 teaspoon chili powder 
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Instructions 

12% Vitamin C Vitamin A 114% 

Nutrition Facts 
Serving Size 1 cup 
Serves 6 

Amount Per Serving 

Calories 245 

% Daily Value* 

Total Fat 10.4g 

Cholesterol 4.6mg 

Sodium 171.9mg Total 

Carbohydrate 33.1g 

13% 

2% 

7% 

12% 

Dietary Fiber 4.1g 

Sugars 6g Protein 

6g 

14% 

12% 

Find it online: https://iheartvegetables.com/southwest-couscous-salad/ 

1/4 teaspoon smoked paprika 

1/4 teaspoon garlic powder 

1/4 teaspoon salt, or to taste 

Cook the couscous according to package directions. Drain and set aside. 1 

Heat olive oil in a skillet over medium-high heat. Add the corn and cook for 4–6 minutes 
until lightly charred. Let it cool slightly 

2 

In a small bowl, whisk together the Greek yogurt, mayonnaise, lime juice, chili powder, 

smoked paprika, garlic powder, and salt. 

3 

In a large bowl, combine the couscous, jalapeño, corn, bell peppers, red onion, and cilantro. 4 

Pour the dressing over the salad and toss until evenly coated. Add additional lime juice or salt 

if needed. Garnish with extra cilantro. Serve chilled or at room temperature. 

5 

6/8/26, 3:29 PM Southwest Couscous Salad - I Heart Vegetables 

https://print.grow.me/aHR0cHM6Ly9paGVhcnR2ZWdldGFibGVzLmNvbS9zb3V0aHdlc3QtY291c2NvdXMtc2FsYWQvcHJpbnQvMTIwNjYyLw== 2/2 

https://iheartvegetables.com/southwest-couscous-salad/

