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SUMMER RECIPES 

to enjoy all year round 

Italian pasta salad 

Serves 2 

Ingredients 

 200g cherry tomatoes, halved 
 Pinch of salt 
 170g of pasta bows 
 1/2 tbsp olive oil 
 1 small onion, thinly sliced 
 1 tbsp of balsamic vinegar 
 1 tbsp of water 
 1/2 clove crushed garlic 
 80g fresh mozzarella cheese 
 pinch of fresh parsley 
 pinch of pepper 

Simple but delicious, this tasty dish takes less than 30 minutes to prepare and cook.   

To start, put the cherry tomatoes in a dish and add the salt.  Bring some water to the boil and 
add the pasta bows. 

Once cooked, add the pasta to the cherry tomatoes. 

While the pasta and tomatoes cool, heat the olive oil in a non-stick pan and gently cook the 
onion and garlic for a couple of minutes.  Add the balsamic vinegar and water to coat the 
onion, then cover for 5 minutes or so until the liquid has evaporated.   

Cool completely then add to the pasta and tomatoes, and combined with the mozzarella, 
fresh parsley and pinch of pepper. 

Enjoy your delicious homemade creation with a glass of something chilled. 
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SUMMER RECIPES 

to enjoy all year round 

Summer eggs 

Serves 2 

Ingredients 

 1 tbsp olive oil 
 2 large courgettes, chopped into small chunks 
 200g pack of cherry tomatoes, halved 
 1 small garlic clove, crushed 
 2 teaspoons of pesto 
 2 eggs 

Heat the oil in a non-stick frying pan and fry the courgettes, stirring until they start to soften. 
  
Add the garlic and halved tomatoes and heat for another 2 minutes. 

Stir in the pesto then move the mixture to the side of the pan to make room for the stars of 
the show.  Crack the eggs into the pan and cover with a lid for 2-3 minutes until they’re 
cooked. 

Serve with crusty bread and good company. 
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SUMMER RECIPES 

to enjoy all year round 

Raspberry iced mousse 

Serves 2 

Ingredients 

 250g Quark (low fat cream cheese) 
 25g icing sugar 
 Squeeze of lemon juice 
 125g frozen raspberries 

Pour the Quark into a bowl with the sugar, and squeeze in a few drops of lemon juice.   

Beat with a wooden spoon until smooth and creamy. 

Gently stir in the raspberries until they start to streak into a marble effect. 

Spoon into two glasses, add extra lemon juice to taste, and tuck in. 

Our quick and tasty alternative: 

 For a slightly less healthy version of this recipe, try lightly crushing some raspberries 
with a little icing sugar and orange juice, then folding through Cornish Clotted Cream 
(always in season) cream and serving with freshly baked shortbread. Guilt-free?  No.  
Delicious?  Yes. 

 

 


