
MEDITERRANEAN
TOMATO SALAD

MAKES 4 SIDE SALADS

INGREDIENTS

4 large beef tomatoes or 12 wine ripened cocktail tomatoes

1 shallot or small red onion, minced

6 leaves fresh basil, minced

2 tbsp fresh parsley, minced

1/2 tsp sea salt

fresh freshly grated black pepper

2 tbsp red wine vinegar

1 tbsp lemon juice

6 tbsp olive oil

INSTRUCTIONS

Wash the tomatoes in cold water and cut into bite size pieces. Add to a bowl.

Add the olive oil, red wine vinegar, lemon juice, minced basil, minced parsley, minced onion, and sea salt to a small bowl and
mix well to combine. Add to the tomatoes and toss to combine.

Guten Appetit!
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