
16 oz pasta of choice -boiled and chilled

16 oz cherry tomatoes, halved or quartered

1 red bell pepper, deseeded & diced

1 small red onion, diced

1, 14 oz can black beans, drained & rinsed

2 cups fire-roasted corn (frozen is fine!)

For the Dressing

 

1 cup water

1 cup raw cashews (unsalted)

1 lime, juiced

3 cloves garlic

2-3 chipotle peppers, packed in adobo sauce

1 tsp chili powder

1 tsp ground cumin

1 tsp smoked paprika

1 tsp kosher salt

INGREDIENTS

 1. Add dressing ingredients to a high-

speed blender. Blend until smooth and

creamy. Set aside.

 2. Add the halved tomatoes to a large

mixing bowl. Season with 1/2 tsp salt,

tossing to combine. 

3. Add in the bell pepper, red onion,

cilantro, black beans, corn, and cooked

pasta. Pour the dressing over top. Toss to

combine, seasoning with salt and pepper as

needed.

 

4. Serve and enjoy! Its better served a bit

later but eat as your heart desires.

DIRECTIONS

Southwest Pasta Salad

8 SERVINGS 25 MINUTES



1 can (14 oz) chickpeas, drained and rinsed

3 tbsp red onion, finely diced

2 tbsp celery, finely chopped

1-2 tbsp diced pickles or relish (sweet or dill)

1/4 cup vegan mayo

1 tbsp dijon mustard

1/2 tsp EACH garlic + onion powder

1/4 - 1/2 tsp turmeric

1/2 - 1 tsp fresh dill 

salt to taste

INGREDIENTS

  1. Roughly mash the chickpeas with the

back of a strong fork, potato masher or

pastry blender. The better you mash them,

the better they will hold together.

2. Add remaining ingredients. To the

chickpeas, add celery, red onion, sweet or

dill pickles or relish, vegan mayo, dijon,

garlic + onion powder, turmeric, and salt

to taste. Feel free to add a squeeze of lemon

juice.

3. Mix to Combine. Serve on bread, lettuce

wraps, or crackers!

DIRECTIONS

Chickpea 'Egg' Salad

3 SERVINGS 15 MINUTES



2 oz Pineapple Juice

1/2 oz Marachino Cherry 

4/5 oz Champagne or

Sparkling Wine

INGREDIENTS

 Put the juices and one
cherry in the bottom of a
flute glass, fill with
champagne and garnish
with an orange

DIRECTIONS

Cherry Bomb Mimosa



3 Strawberries, sliced

1/2 oz Simple syrup or Agave

2 oz Vodka

1/2 oz Lemon Juice

Champagne or Sparkling

Wine

INGREDIENTS

Muddle the strawberries
and syrup in a cocktail
shaker. Add the vodka,
lemon juice, and ice.
Shake and strain into a
coupe glass and top with
champagne or sparkling
wine. (For a milder drink
use sparkling water.)

DIRECTIONS

Strawberry Fizz


