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1. Preheat your oven to 400ᵒF and set a 

large pot of salted water on to boil. Once 

boiling, add the penne to the water and 

cook for 12 minutes, or until al dente. 

Drain and set aside. 

 

3. After 6 minutes, remove the 

asparagus from the pan, and cut into 1-

inch pieces. Continue roasting the 

tomatoes for an additional 4 minutes. 

Drain the olives. 

 

5. Place the pasta, asparagus, tomatoes, 

olives, and arugula in a large bowl and 

toss to combine. Drizzle the dressing over 

top and crumble over ¾ of your goat 

cheese. Stir well to evenly coat everything. 

 

2. Meanwhile, cut your asparagus 

spears in half and place into a large bowl. 

Add the cherry tomatoes, then drizzle 

with 2 Tbsp. olive oil, ½ tsp. salt and ½ 

tsp. pepper. Toss to coat evenly, then 

spread onto a tinfoil-lined baking sheet 

(it’ll be easier if you keep the asparagus 

and tomatoes separate). Transfer to the 

oven and roast for 6 minutes. 

4. Make the dressing. Peel and mince 

the shallots, then combine it along with 

the Dressing Base (lemon juice, Dijon 

mustard, Herbes de Provence, and 

honey) in a medium bowl. Whisk in the 

remaining 6 Tbsp. olive oil and season 

with a pinch of salt and pepper to taste. 

 

 

 

 

6. To serve, spoon the pasta salad into 

dishes and garnish with the remaining 

goat cheese. Enjoy! 

 

 

  

 

ROASTED ASPARAGUS AND 

TOMATO PASTA SALAD  
WITH GOAT CHEESE AND ARUGULA 

 
 

 

 

Ingredients (4 Person Serving – 816 Calories Per Serving) 
 

Penne    400 g 

Asparagus   600 g 

Cherry Tomatoes  32    

Olive Oil   8 Tbsp.   

Shallots    2 

Lemon Juice   4 Tbsp. 

Dijon Mustard   2 Tbsp. 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Herbes de Provence  2 tsp. 

Honey    1 Tbsp. 

Sliced Olives   1 200 ml Can 

Baby Arugula   80 g 

Goat Cheese   114 g 

Salt and Pepper  To taste 

 


