
Preheat  oven to  425 degrees .1 .
Br ing  a  large  pot  of  sa lted water  to  boi l .  Add pasta
and cook unt i l  a l  dente ,  about  10  minutes .

2 .

Place bacon in  a  s ing le  layer  on  a  baking  sheet  and
cook for  20 minutes  or  unt i l  desired cr ispiness

3 .

Place one cheese cube into  each s i l icone tray .  P lace
in  the  oven for  4-5 minutes ,  or  unt i l  melted.  P lace in
the f r idge to  cool .

4.

Drain  pasta  and r inse  under  cold  water  unt i l  cool .5.
Place cooled pasta  in  a  large  serv ing  bowl ;  set  as ide.6.
In  a  smal l  bowl  combine zesty  I ta l ian  dressing  and
ranch,  mix  wel l .  Add dressing  to  pasta  and toss  wel l  to
coat  pasta .

7 .

Add bacon,  tomato,  basi l ,  skeleton cheese and onion
to  the  pasta  bowl ,  mix  wel l  to  combine,  and season
with  sa lt  and pepper  as  desired.  Serve  at  once,  or  chi l l
unt i l  needed.

8.

Ingredients : Direct ions
1 pound Halloween pasta
1 cup zesty Italian salad dressing
1/2 cup creamy Ranch salad
dressing
1 pound thick cut bacon cut into
strips or crumbled
2 cups cherry tomatoes cut in half
white and yellow cheese cubes
1/3 cup red onion diced
1/2 cup fresh basil leaves, chopped
Salt and pepper to taste
Optional: Skeleton silicone molds

Sp o o k y  Pa s t a  Sa l a d


