Jeff’s Pasta Salad – recipe makes about two cups
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This is my take on the classic American favorite.
Ingredients:

1 cup uncooked dried pasta – a type that has plenty of ridges
¼ cup red onion, finely chopped

½ cup frozen peas and diced carrots, thawed and drained
¼ cup roasted red pimento (you can buy them in jars), chopped
1 medium red radish, finely chopped
⅓ cup Mayonnaise

1 tablespoon distilled white vinegar

1 tablespoon white sugar

1½ teaspoons yellow (hotdog) mustard
¼ teaspoon salt

⅛ teaspoon ground, black pepper

Preparation:

Boil the pasta according to package directions.

While the pasta cooks, blend all the other ingredients in a bowl. When the pasta’s cooked, rinse it under cold water, drain it then gently fold it into the mixture.

Refrigerate at least 4 hours before serving, but preferably overnight.
