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Ingredients
3 cups w

hole w
heat pasta 

(uncooked)
1 cup broccoli (chopped)
1 cup cucum

ber (peeled and 
diced)

1 cup sum
m

er squash (sliced)
3⁄4 cup Italian salad dressing

D
irections

1.
Cook pasta according to
package directions. D

rain, rinse
w

ith cold w
ater, and place in

large bow
l.

2.
Add rem

aining ingredients and
m

ix w
ell.

3.
Refrigerate leftovers w

ithin 2
hours .

N
utrition Inform

ation

Serving Size 
1/6 of recipe

N
utrients

A
m

ount

T otal Calories 
220

Protein
8g

Carbohydrates 
43g

D
ietary Fiber 

5g

Total Fat 
3g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
230m

g

Share your recipes!

Learn m
ore about SU

M
M

ER SQ
U

A
SH

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=sum
m

er squash.
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