Artichoke Chicken Tortellini Salad – served cold 

Prep - 30 Minutes to the table (TTT)
3 cups of frozen cheese tortellini
¾ cup of fresh plain goat cheese – crumble into small pieces
½ cup of small (petite) artichoke – cut into bite size pieces

¾ cup of fresh diced tomatoes (use a firm smaller size) 

1 tsp of fresh basil

1 tsp of garlic

½ tsp of salt and pepper

¼ cup of pecorino Romano cheese – grated

1 cup of fresh diced rotisserie chicken breast – bite size
½ cup of Italian Basil/ balsamic salad dressing

Cook tortellini pasta for 6 minutes until el dente. Drain under cool water and rest for 6 minutes. Add a small amount of olive oil to keep from sticking. Prepare the remaining ingredients and place all into a large bowl. Add cooled pasta and stir gently until all ingredients are incorporated. 

Place pasta in the refrigerator for one hour. Serves 15 people using (small ice cream scoops).
This pasta can be served with a white buerre blanc sauce instead of the Italian dressing. 
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