Mediterranean Potato Pasta Salad

Ingredients:
1 box	 	Pastato Potato Elbows
1 cup		Chopped sundried tomatoes from jar with olive oil
¾ cup		Olive oil from sundried tomato jar
1 cup		Red & yellow bell peppers diced
1		Sweet onion diced and cooked
¼ cup		Fresh basil leaves chopped
¼ cup		Freshly squeezed lemon juice
½ - 1 tsp	salt & black pepper
 
Method: 
1.Cook pasta per directions on package. Drain and cool to room temperature then transfer to bowl. 
2.Add peppers, cooked onions, basil and sun dried tomatoes to pasta. 
3.Gently toss pasta while pouring in olive oil and lemon juice. Taste frequently for preferred amount of flavor. Add salt and pepper to taste.
4.Serve at room temperature or refrigerate briefly before serving
