
 
Directions 
Salad — In a large pot of boiling salted water cook pasta until tender, but firm.  
Drain the pasta and rinse with cold water. To the cold pasta add the remaining  
salad ingredients.   
 
Dressing — In a small bowl whisk together ingredients. Add to pasta mixture. Toss to coat. Serve immediately.  

                                                                                                                                            

This salad would have been a 

great starter for the Haases’ 

1948 wedding reception at the 

Bartlett Tavern 

Ingredients 
Salad 
1 lb bow tie pasta 
3 cups torn lettuce 
1/2 cup thinly sliced red onion 
1/2 lb Genoa salami, cut into thick strips 
1/3 lb sliced pepperoni 
2/3 lb provolone, cut into thick strips 
4 oz pepperoncini 
6 oz black olives, drained 
1/2 cup thinly sliced celery 
1 small chopped green pepper 
Tomatoes 

 
Dressing  
1/2 cup olive oil 
1 cup red wine vinegar 
2 tsp salt 
1 1/2 tsp black pepper 
1 Tbsp parmesan cheese 


