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Tasty Tortellini Salad 

Yield: 2 portions Difficulty: 2/5 Time: prep 10+15 min + additional chilling/waiting time 

Ingredients: 

For the Southwest dressing: 

• ½ cup mayonnaise or tartar sauce 

• 1 tbl chipotle hot sauce (optional) 

• Smoked paprika 

• Chili powder 

• Cayenne 

• Salt 

• Lime juice 

• Water (optional) 

For the quick pickle: 

• 1 bell pepper 

• 1 red onion 

• 1 chilli (optional) 

• 1 part vinegar 

• 1 part water 

• 1 tsp salt 

For the salad: 

• 1 packet of tortellini (any filling) 

• Southwest dressing 

• Quick pickled vegetables 

• Chopped cilantro or parsley 

Instructions: 

1. Make the quick pickle by cutting the bell pepper and onion into cubes and slicing the 

chilli. Cover the vegetables with a mix of vinegar, water and salt. Let it sit for at least 30 

minutes before adding it to the salad.  

2. Make the dressing in the bottom of the salad bowl by mixing mayonnaise, chipotle 

sauce with paprika, chilli powder, cayenne pepper, salt and lime juice to taste. Thin it 

out with water until it has reached the desired consistency. 

3. Boil the tortellini according to packet instructions and drain them. Add them to the 

dressing with the quick pickle and freshly chopped herbs and stir everything together.  

4. Chill and season to taste before serving. 

Tips and Variations 

❖ The quick pickle adds more flavour and 

texture to the salad although you can just add 

the fresh vegetables to save time 

❖ The quick pickle can be made up to two days 

ahead and left at room temperature for a 

more fermented flavour 

❖ You can use fresh or dried tortellini with any 

filling you like or just use regular pasta 

❖ You can lean into the Tex-Mex-style flavour of 

this salad  by adding kidney beans and or corn 


