Pasta Salad with Shrimp
Ingredients:

2 lb whole wheat pasta

½ cup grated parmesan cheese

2 bell peppers (your choice on color) julienned
½ lb fresh green beans blanched

2 cucumbers julienned
2 cans diced tomatoes drained

2 fresh Italian dressing from the mix (to taste)

Salt and pepper to taste

1 lb fresh shrimp, peeled and cleaned

In salted water boil pasta until done, about 8-11 min and drain.  Add pasta, vegetables, parmesan cheese, salt and pepper and one Italian dressing to large bowl and mix well.  Cover with plastic wrap and place in fridge over night.  

Remove pasta from fridge and add one half to whole container of second Italian dressing.  Feel free to ad more parmesan cheese, salt and pepper to your taste.  
About an hour before serving, preheat skillet with little olive oil.  Add shrimp.  She shrimp will form a “C” shape and turn a pink color when done, about 3-5 min.  Toss shrimp in with salad or leave on top for presentation. 
