
 

Pesto Chicken Caesar Pasta Salad 

Serves: 4-6 

Ingredients:  

• 300g pasta (fusilli, penne, or rotini) 
• 2 cooked chicken breasts, sliced or shredded 
• 1 large romaine lettuce, chopped 
• 50g grated Parmesan cheese, plus extra for serving 
• 100g croutons 
• Fresh parsley or basil, chopped (optional) 

Dressing 

• 120ml Caesar dressing 
• 2 tbsp basil pesto 
• 1 tbsp lemon juice 
• 1 tsp Dijon mustard 
• Freshly ground black pepper, to taste 

Method: 

1. Cook the pasta according to the packet 
instructions until al dente. Drain and rinse under 
cold water to cool completely. 

2. In a small bowl, whisk together the Caesar 
dressing, pesto, lemon juice, Dijon mustard, and 
black pepper until smooth. 



 

3. In a large bowl, combine the cooled pasta, chicken, 
romaine lettuce, Parmesan, and most of the 
croutons. 

4. Pour over the dressing and toss gently until 
everything is evenly coated. 

5. Top with the remaining croutons, extra Parmesan, 
and chopped herbs if using. 

6. Chill for 15–30 minutes before serving, or enjoy 
immediately 

Optional Extras: 

• Crispy bacon pieces 
• Halved cherry tomatoes 
• Sliced avocado 
• Baby spinach 
• Toasted pine nuts 
• Fresh mozzarella pearls 

Top Tips 

• Add the croutons just before serving to keep them 
crunchy. 

• Rotisserie chicken makes this recipe quick and 
easy. 

• The salad keeps well in the fridge for up to 2 days, 
though it’s best to store the lettuce and croutons 
separately if making ahead. 


