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Acini di pepe is a type of small pasta that resembles tiny beads, making it ideal for salads
and soups. This pasta absorbs flavors well, making it a perfect addition to fruit salads.
Unlike larger pasta varieties, Acini di Pepe blends seamlessly with the fruit and creamy
dressing, creating a balanced texture that is both smooth and slightly chewy.

This pasta is made from durum wheat semolina, which gives it a firm texture even after
cooking. It originated in Italy and has since gained popularity worldwide, especially in
recipes like frog eye salad, soups, and fruit-based dishes. Its versatility makes it a great
ingredient for both savory and sweet meals.

Ingredients Needed for This Chilled Fruit Salad
To prepare Acini di Pepe fruit salad, you will need a combination of fresh and canned
ingredients.

1 cup Acini di Pepe pasta – The main ingredient that gives the salad its unique
texture.
1 (20-ounce) can crushed pineapple – Adds a tropical sweetness and essential
vitamins.
1 (15-ounce) can mandarin oranges – Brings a citrusy flavor and vitamin C boost.
1 cup white sugar – Sweetens the salad and balances the tangy fruit flavors.
2 large eggs, beaten – Helps thicken the fruit sauce for a creamy consistency.
3 tablespoons all-purpose flour – Used as a thickening agent.
½ teaspoon salt – Enhances the overall flavor of the salad.
1 (8-ounce) container frozen whipped topping, thawed – Adds a light and fluffy
texture.
7 ounces miniature marshmallows – Provides a soft and chewy bite to the salad.
1 (10-ounce) jar maraschino cherries (optional) – Gives a pop of color and extra
sweetness.

Step-by-Step Guide to Making Acini di Pepe Fruit Salad
Making this chilled fruit salad is simple and requires just a few steps. Here’s how you can
prepare it:

Cook the pasta – Bring a large pot of lightly salted water to a boil. Add Acini di Pepe1.
pasta and cook until tender (about 8 to 10 minutes). Drain and set aside.
Prepare the sauce – In a saucepan, combine the reserved juices from the canned2.

https://spicyrranny.com/wp-admin/post.php?post=4235&action=edit
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fruits (about 1½ cups), sugar, eggs, flour, and salt. Cook over medium heat, stirring
constantly until the mixture thickens.
Mix with pasta – Add the cooked Acini di Pepe pasta to the thickened mixture,3.
ensuring it is well coated. Refrigerate for at least 8 hours or overnight.
Assemble the salad – Once chilled, transfer the pasta mixture to a large bowl. Stir in4.
the crushed pineapple, mandarin oranges, whipped topping, and marshmallows.
Garnish and serve – Top with maraschino cherries if desired. Keep the salad5.
refrigerated until serving time.

This simple yet flavorful dish is perfect for parties, picnics, and family gatherings. Its
refreshing taste makes it a go-to dessert, especially in warm weather.

Health Benefits of Acini di Pepe Fruit Salad
While Acini di Pepe fruit salad is often enjoyed as a sweet treat, it also offers several health
benefits due to its nutritious ingredients. Here are four key health benefits of this delightful
dish:

Rich in Vitamin C – The pineapple and mandarin oranges in this salad are excellent1.
sources of vitamin C, which helps boost immunity, improve skin health, and protect
against infections.
Provides Energy – Acini di Pepe pasta is made from semolina, a type of wheat that2.
provides complex carbohydrates, offering a steady source of energy without sudden
spikes in blood sugar.
Good Source of Fiber – The fruits and pasta in this salad provide dietary fiber, which3.
supports healthy digestion and promotes gut health.
Supports Bone Health – Eggs, which are used to thicken the fruit sauce, contain4.
essential nutrients like vitamin D and calcium that contribute to strong bones and
teeth.

Nutritional Information of Acini di Pepe Fruit Salad
Here’s a breakdown of the approximate calories and nutrients per serving of Acini di Pepe
fruit salad:

Nutrient Amount per Serving
Calories 487 kcal
Total Fat 9g



Acini di Pepe Fruit Salad: A Delicious and Refreshing Dessert | 3

Nutrient Amount per Serving
Carbohydrates 99g
Protein 7g
Sugar 50g
Fiber 3g
Vitamin C 25% of Daily Value

This fruit salad is a delicious way to enjoy a sweet treat while also benefiting from its
nutritious ingredients. It can be easily customized by reducing the sugar content or adding
fresh fruits for extra health benefits.

Why This Recipe is a Holiday and Summer Favorite
Acini di Pepe fruit salad is a favorite dish for both summer parties and holiday celebrations.
Its light and refreshing taste makes it perfect for warm weather, while its creamy and sweet
texture makes it a comforting addition to festive gatherings. Families often request this dish
year after year, and it has become a staple at potlucks and special occasions.

One of the best things about this fruit salad is that it can be made in advance, making it a
convenient option for busy hosts. Whether served at Thanksgiving, Christmas, or a summer
barbecue, this dish is guaranteed to be a crowd-pleaser.

Conclusion
Acini di Pepe fruit salad is more than just a sweet treat; it’s a flavorful and refreshing dish
packed with nutritional benefits. The combination of tiny pasta, juicy fruits, and creamy
topping creates a delightful balance of textures and flavors. Whether you’re making it for a
special occasion or simply as a light dessert, this recipe is sure to be a hit. Try it out and see
why it’s a favorite at every gathering!

FAQs

1. What is Acini di Pepe?

Acini di Pepe is a tiny, round pasta that resembles small beads. It is commonly used in soups
and salads due to its small size and ability to absorb flavors.

https://www.bbcgoodfood.com/recipes/collection/light-desserts
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2. Can I substitute Acini di Pepe with another type of pasta?

Yes, if you can’t find Acini di Pepe, you can use other small pasta types like orzo or
couscous, though the texture may vary slightly.

3. How long does Acini di Pepe fruit salad last in the fridge?

This salad can last up to 3-4 days when stored in an airtight container in the refrigerator.
However, it’s best enjoyed fresh.

4. Can I make Acini di Pepe fruit salad without sugar?

Yes! You can reduce or eliminate sugar by using naturally sweet fruits or a sugar substitute
like honey or stevia.

5. Is Acini di Pepe fruit salad gluten-free?

No, traditional Acini di Pepe pasta is made from wheat, which contains gluten. However,
you can find gluten-free pasta alternatives that work well in this recipe.

6. Can I add fresh fruits instead of canned fruits?

Absolutely! Fresh fruits like grapes, berries, and chopped apples can enhance the flavor and
add more nutrients to the salad.

7. Is this salad suitable for vegetarians?

Yes, the traditional recipe is vegetarian-friendly. However, if you want a vegan version,
replace the eggs with cornstarch as a thickener and use dairy-free whipped topping.


