Summer Spaghetti Salad
6 fresh tomatoes
1 diced onion

6 chopped olives

2 cloves minced garlic 

¼ cup fresh parsley

2 tbls fresh basil

1 tbls red wine vinegar

½ cup olive oil

16 oz spaghetti noodles 

¼ cup Parmesan

Coarsely chop up tomatoes. Combine in a glass bowl the tomatoes, onion, olives, garlic, chopped parsley and basil and sprinkle with the vinegar. Pour the oil over it and stir to mix and refrigerate covered for 6 hours or overnight. 
Just before serving cook pasta and drain, sprinkle on Parmesan and mix well. Toss with cold marinated tomato sauce and serve right away. 
To make this as a main dish, add 4 oz. thin sliced salami or pepperoni with 1 cup of shredded cheddar just before serving.

