Growing Harvesiing Preparidy Sharing

Greek Salad

SERVES: 6

INGREDIENTS:

e 12 small tomatoes or 6 large, cut
into chunks or wedges
e 2 green capsicums, de-seeded and

chopped

e 2 cucumbers, peeled and halved
lengthways

e 4 spring onions or 1 small red
onion

e 24 Kalamata olives

e 3 tbsp extra-virgin olive oil

e 3 tspred wine vinegar

e Salt, to taste

e Freshly ground black pepper, to taste
e 100g feta

METHOD:

Prepare all of the ingredients based on the instructions in the ingredients list

Place the tomatoes and capsicum in the large bowl

Scoop out and discard most of the seeds from the cucumbers with the teaspoon

Chop the cucumber into 2cm cubes and add it to the large bowl

If using spring onions, remove the outside layer and the roots then trim the tops. Cut

into 1cm pieces. If using red onion, cut it in half and peel it, then slice it as finely as

you can. Add the onion to the large bowl.

6. If the olives have pips, remove them by squashing the olives. You can do this by
squeezing each olive between your thumb and the middle joint of your forefinger, or
by carefully pressing the flat side of the cook’s knife onto each olive. Add the olives
to the large bowl.

7. Whisk the oil and vinegar lightly with the fork in the small bowl. Pour the dressing
over the salad and mix well.

8. Taste and season with salt and pepper (try to under-salt it as the feta will be salty).

Crumble the feta over the salad, then serve.

ueEwN e


https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiE89DAwI3iAhVCAXIKHeDJA1sQjRx6BAgBEAU&url=https://www.kitchengardenfoundation.org.au/&psig=AOvVaw0YfipyCqr5n_l6EgpLq3sD&ust=1557458832165198
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwi0p7bpo_LjAhVLeysKHcauAFoQjRx6BAgBEAQ&url=https://www.delish.com/cooking/recipe-ideas/recipes/a54226/best-greek-salad-recipe/&psig=AOvVaw0RskojnLN_BxsUowLsM6eq&ust=1565319525338482

