
Summer Vegetable Spaghetti Pasta 
Purslane is a garden weed to some, (or to many), but we actually plant it sometimes!  There are cultivar’s that have larger 

leaves, however the flavor and nutritional value of the garden “weed” are much the same, we often seek out the plumpest 

leafed of these for our salads and dishes. There is nothing quite like it, and it is a fun ingredient to use. 

This dish was so tasty and sweet that my husband asked if it had sugar in it.  The sweetness comes from the summer squash, 

lemony purslane, sweet heirloom tomatoes and balsamic vinegar.  I really like the parsley, but since my husband doesn’t like as 

much parsley as I do,  I list it as “optional”.  

 

Ingredients: 
Olive oil, extra virgin 
½ sweet onion, large dice 
2 large cloves fresh garlic, minced 
1 med.-small zucchini, quartered lengthwise and then 
cubed 
1 med. yellow summer squash, quartered lengthwise 
and then cubed 
1 small Patty Pan squash, cubed 
1 sweet pepper, any color, seeded and diced 
4-5 cups sweet heirloom tomatoes, (like a Brandywine) 
cut into 1” cubes.   
Balsamic vinegar 
1 bunch green purslane  (1/2 – 1 cup washed leaves) 
½ cup crumbled feta cheese 
½ cup finely chopped parsley (optional) 
Red pepper flakes to taste 
½ 16 oz. pkg. thin spaghetti pasta 

Direcions: 
Cook the pasta in salted water and drain.  While 
pasta cooks, sauté onion until soft in about 1-2 
Tbs. oil.  Add squash, garlic and pepper.  Sauté 
until squash starts to brown and is crisp-tender.  
Cube tomatoes and put into a large bowl.  Sprinkle 
generously with balsamic vinegar and a little less 
olive oil.  Salt lightly and stir.  Remove purslane 
leaves from stems and rinse.  Add to tomatoes and 
stir.   
When pasta is done, drain it and let it cool slightly, 
tossing occasionally to help it cool.  Add pasta to 
tomatoes and stir well so that the dressing coats 
the pasta and noodles separate.  Stir in squash 
mixture.  Top with feta cheese and parsley.  Serve 
with a nice bread like Asiago sourdough or garlic 
toast.   

 



 

 


