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            We        “Choriatiki salata!!!”
The famous Greek salad is made with simple but fresh 

vegetables grown by the farmers in the villages.

“Choriatiki” means the farmer’s salad or the salad of the village. It’s a rustic but simple salad of high nutritional value. You can take both vitamins from the vegetables and proteins from the cheese. However the most important ingredient is the extra virgin olive oil, the world’s healthiest food. 
Here’s our recipe!
Ingredients
*2-3 tomatoes
*1 medium cucumber
*1 small onion 
*1 large piece of feta cheese
*5-6 Greek black olives

*Extra virgin olive oil 
*1tsp red wine vinegar (optional)
*Salt

*Oregano

*You may also add some green bell 
peppers and capers.
  Description
1. Cut tomato in wedges-do not cut in cubes.
2. Peel cucumber and cut in slices about ½ inch thick. You may cut the rounds in half.
3. Cut onion in thin slices.
4. Place tomatoes and cucumbers in a shallow bowl.
5. Place the thinly sliced onion on top. Add olives and capers.
6. Drizzle with olive oil and a splash of vinegar.* Add some salt to taste.

7. Mix all the ingredients very well.  (This is the secret for a tasty salad)

8. Place a piece of feta cheese on top and sprinkle entire salad with oregano.
9. Melina’s touch : add some crispies on top,  for a crispy touch in your salad.
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Our Greek salad! It is both healthy and delicious!





Now you can enjoy your Greek salad either as a main dish, a healthy snack or a side dish! The choice is yours, a healthy choice!








