
 
 
Roasted Courgette Pasta Salad 

 
8 oz (by volume) courgette, halved lengthwise and sliced ¼ inch thick 
2 oz (by volume) spring onions 
2 tablespoons extra-virgin olive oil 
Salt and pepper 
4 oz pasta 
1 tablespoon lemon juice 
1 tablespoon tahini 
1 teaspoon minced garlic 
1 oz roasted sunflower seeds or other seeds 
8 or more cherry tomatoes, quarters 
8 or more black olives 
1 oz freshly grated Parmesan 
 
Heat the oven to 200°C. On a rimmed sheet pan, combine courgettes, spring onions 
and 1 tablespoon of oil; season with salt and pepper. Toss to coat, then spread in an 
even layer. Roast until tender, stirring halfway, about 20 minutes. 
 
Cook the pasta until al dente. 
 
In a large bowl, combine lemon juice, tahini, garlic and 1 tablespoon of oil and 1 
tablespoon of water, season with salt and pepper and whisk until well blended. 
 
Add the warm pasta, courgette mixture, sunflower seeds, cherry tomatoes and olive 
to the dressing. Season to taste; toss to coat. Stir in the Parmesan. 
 
It can be made a few hours ahead and kept refrigerated. Bring to room temperature 
and toss well before serving. 
 
 
 
 
 
 
 
 
 

 


