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DINNER

Dill, Chickpea, and Feta Pasta Salad

30 December 2024

TOTAL TIME SERVES PER SERVING CALORIES

50 min 8 $1.60 412 kcal
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Looking for a refreshing and satisfying dish that’s perfect for any occasion? Look no further
than this delightful Dill, Chickpea, and Feta Pasta Salad! Bursting with vibrant flavors and
textures, this pasta salad is not only a fantastic side dish but also a hearty main course that can

easily steal...

Ingredients

[l ¥ teaspoon freshly ground black pepper, plus more [[] 30 ounce chickpeas, also known as garbanzo

as needed beans, drained and rinsed
canned
[l Y% cup capers [] 1 pound medium English cucumber (about ,

medium dice
[l 1% cups ounces feta cheese, crumbled (about [l Y% cup coarsely chopped fresh dill

[l ¥» teaspoon kosher salt, plus more as needed [] 2/3 cup olive oil
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[] 2 tablespoons finely chopped fresh Italian parsley [l 2 tablespoons coarsely chopped shallot
leaves

[] 1 pound short pasta, such as gemelli or fusilli [l % cup white wine vinegar

EQUIPMENT Bowl, Pot, Blender, Spatula

Method

@ Bring a large pot of heavily salted water to a boil over high heat. Meanwhile, make the dressing.

@ Place the dill, vinegar, shallot, and measured salt and pepper in a blender. Blend on high until evenly
combined, about 15 seconds. Stop the blender and scrape down the sides of the pitcher with a rubber
spatula. Return the blender to high speed, remove the small cap from the lid (the pour lid), and slowly
drizzle in the oil. Turn off the blender, add the capers, and pulse until they’re coarsely chopped, about 5
(1-second) pulses; set the dressing aside in the blender.Once the water is boiling, add the pasta and cook
it according to the package directions.

Drain and then rinse it under cold water until cool.
Drain any excess water from the pasta and transfer it to a large bowl.

Add the chickpeas, cucumber, feta, parsley, and reserved dressing (and tuna, trout, or chicken, if using)
and toss to combine. Taste and season with salt and pepper as needed.

Serve chilled or at room temperature.

ONOIOCIO

Nutrition per serving

412 17 g 12 g 6lg

KCAL PROTEIN FAT CARBS
Saturated Fat 4 g - 25% of daily needs
Fibre 7.1 g - 28% of daily needs
Sugar 2.7 g - 3% of daily needs
Sodium 866 mg - 38% of daily needs
Cholesterol 20.9 mg - 7% of daily needs
Vitamin C 4.7 mg - 6% of daily needs

Adapted from Chow. Find this recipe, ratings and more ideas at whatsheate.com/dill-chickpea-and-feta-pasta-salad-18819
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