Roasted

Zucchini
Pasta Salad

By Kay Chun
Updated Oct. 12, 2023

Total 50 minutes

Time
Prep 20 minutes
Time
Cook 30 minutes
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Armando Rafael for The New York Times. Food Stylist: Cyd Raftus McDowell.

This pasta salad is loaded with two pounds of zucchini,
roasted until golden and caramelized, then tossed in a
tangy garlic-tahini dressing. Roasted sunflower seeds
bring crunch and nuttiness. (Pepitas, slivered almonds or
chopped walnuts are other great options.) Golden raisins
add unexpected pops of sweetness that round out the tart
lemon. The zucchini can be roasted a few hours ahead or
even the night before. Make the pasta salad a few hours
ahead and keep refrigerated; bring to room temperature
and give it a final toss before serving.

Featured in:
Kick Off Summer With These 5 Breezy Make-Ahead Salads

INGREDIENTS

Yield: 6 to 8 servings

2 pounds zucchini, halved
lengthwise and sliced ¥4 inch
thick (8 cups)

PREPARATION

Step 1
Heat oven to 450 degrees. On a rimmed sheet pan, combine
zucchini, scallions and 3 tablespoons of the oil; season with

salt and pepper. Toss to coat, then spread in an even layer.


https://cooking.nytimes.com/author/kay-chun
https://cooking.nytimes.com/recipes/1024152-roasted-zucchini-pasta-salad?smtyp=cur&smid=fb-nytimes#notes_section
https://www.nytimes.com/2023/05/18/dining/make-ahead-salads.html

1 cup chopped scallions

Y cup plus 1 tablespoon extra-
il

Kosher salt (such as Diamond
Crystal) and black pepper

1 pound short pasta, such as
medium shells or fusilli

3tablespoons lemon juice
3tablespoons tahini
1 tablespoon minced garlic

% cup roasted sunflower
seeds

% cup golden raisins

% cup freshly grated
Parmesan

Y cup chopped parsley
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(It’s OK for the slices to overlap.) Roast until tender,

stirring halfway, 20 to 25 minutes.

Step 2
When zucchini is almost done, cook pasta according to

package directions until al dente; drain.

Step 3
In a large bowl, combine lemon juice, tahini, garlic, the
remaining 6 tablespoons of oil and 3 tablespoons of water;

season with salt and pepper and whisk until well blended.

Step 4
Add the warm pasta, zucchini mixture, sunflower seeds and
raisins to the dressing. Season with salt and pepper; toss to

coat. Stir in the cheese and parsley.

Step 5
The pasta salad can be made a few hours ahead and kept
refrigerated. Bring to room temperature and toss well

before serving.
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RATINGS

*4 out of 5

622 user ratings

Your rating

COOKING NOTES

Add Note

Share your notes with other cooks or make a private note
for yourself...
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