
 
 
While the pasta is cooking, toss the asparagus and cherry tomatoes with olive
oil, salt, and black pepper. Grill the vegetables until they are tender and slightly
charred, about 5-7 minutes. Remove from grill and set aside.
In a saucepan, melt the butter over medium heat. Add the minced garlic and
sauté for 2-3 minutes until fragrant. Whisk in the flour and cook for 1-2
minutes, stirring constantly.
Slowly pour in the milk, whisking constantly to prevent lumps from forming.
Bring the mixture to a simmer and cook for 3-4 minutes, stirring occasionally,
until the sauce has thickened. Add the tomato paste and stir until well
combined.
Remove the saucepan from the heat and stir in the grated Fontina and
Parmesan cheeses until they are melted and the sauce is smooth. Add garlic
powder and stir to combine.
In a large mixing bowl, toss together the cooked pasta, grilled asparagus,
grilled cherry tomatoes, and Fontina-Parmesan sauce until everything is well-
coated.
Serve the pasta hot, garnished with additional grated Parmesan cheese, fresh
basil and parsley, and freshly ground black pepper, if desired.
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Preheat grill to medium-high heat.
Cook the cavatappi pasta according to
package instructions. Drain and set aside.
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Directions

1 pound cavatappi pasta
1 bunch asparagus, tough ends trimmed
1 pint cherry tomatoes, halved
1/4 cup Sicilian Infused Olive Oil
Salt and black pepper, to taste
2 tablespoons butter
2 tablespoons all-purpose flour
2 cups whole milk
1/2 cup grated Fontina cheese
1/2 cup grated Parmesan cheese
4 cloves garlic, minced
1/4 teaspoon garlic powder
2 tablespoons tomato paste
Garnish with fresh parsley, basil, and
grated parmesan

Notes

Cavatappi Pasta with
Grilled Spring Vegetables

W I T H  T E X A S  H I L L  C O U N T R Y  S I C I L I A N  I N F U S E D  E V O O

Ingredients

https://texashillcountryoliveco.com/collections/infused-olive-oil/products/sicilian-infused-olive-oil

