Vegan Monday: Pasta Salad With Tomatoes, Onions, Walnuts,
Pomegranate And More

Ingredients:

Difficulty: Easy
(serves 4 as a side dish, 2 as a main dish)

Printable PDF-recipe (no photos)

5 dl (or 2 cups or 200 gr) fusilli pasta*
| large onion, thinly sliced

6 medium tomatoes, diced

200 gr toasted walnuts, coarsely crushed
seeds from | pomegranate

a handful of parsley, finely chopped

| tbsp sumac**

| tsp isot***

| tsp red pepper flakes

.5 tsp salt, and more to taste

| tsp dried mint

3 tbsp pomegranate syrup****

3 tbsp olive oil

*You can use another kind of pasta as well. Farfalle can be a good option for example. You can
also use gluten-free pasta.

*¥| got this from the oriental market “Mero” in Itikeskus, Helsinki. It is a tangy, crimson spice.
This spice is really important for the dish, so | highly recommend you find it. That’s why | can’t
give you a substitute recommendation.

**This is a type of dried chili pepper. If you can’t find it, you can replace it with more red pepper
flakes.

*#*From the oriental market.

Instructions:

|. Cook the pasta according to the package instructions, drain well when cooked and put aside to
cool down.

2. In a large salad bowl, put the sliced onion, rubbing the pieces a little with each other. Add
tomatoes and mix while pressing a little with the back of your spoon to have the juices come out.

3. Add walnuts, pomegranate seeds and parsley and mix.
4. Add cooked pasta and mix.
5. Add sumac, isot, red pepper flakes, salt and mint and mix.

6. Add pomegranate syrup and olive oil and mix. Serve and enjoy right away. Leftovers are
delicious too!



