
Farmers Market Summer 
Pasta 

 
A pasta seasoned only with olive oil, salt, and pepper - letting the fresh produce from 
the Farmers Market take the spotlight. 
 

Ingredients:  

1 cup fregola sarda or Israeli couscous 

1 Tbsp olive oil 

1 yellow onion 

1 pinch red pepper flakes 

4 cloves garlic 

4 ounces cherry tomatoes 

1 ear corn 

6 ounces beans or peas 

8 baby sweet peppers  

4 ounces mozzarella  

1 bunch basil 

 
 

 

 



Directions:  

GET STARTED 

Get a small or medium pot of water boiling. 

Prep the veggies: Cut kernels off the corn cob. Cut other veggies into large 
bite-size pieces (half cherry tomatoes, halve or quarter peppers, etc.). Dice 
the garlic and onion. Slice the basil into ribbons. 

Tear the mozzarella into bite size chunks. 

MAKE THE PASTA 

When the water boils, add the pasta and cook for 12-15 minutes, or 
whatever it directly says on the package. When it is done, drizzle 1 Tbsp of 
olive oil on it (that's the 'sauce'), season with salt and pepper, and set aside 
off the heat. 

MAKE THE VEGGIES 

In a large pan, add a little olive oil. When it is hot, add in the onion & red 
pepper, and sauté until it starts to soften, about 5 minutes. Add in the garlic 
and sauté for 2 minutes (adding it in too early might burn it, making it 
bitter). 

Next, add in all the veggies and half the basil. Season with salt and pepper. 

If the pan is too dry, add ¼ cup of water. If it is not too dry, the veggies will 
release some liquid into the pan as they cook, to keep them from burning. 
Cook for 5-10 minutes - until the veggies are as soft as you like them. 

COMBINE & SERVE 

You can mix the fregola into the veggie pan if you want, or keep it separate 
and place the veggies on top. 

Top with the mozzarella cheese and remaining basil. Enjoy! 

 

 



Recipe from: https://askthefoodgeek.com/farmers-market-summer-pasta/ 
 
 
 


