
Servings: 4

Santorini Salad

Santorini Salad

Instructions:
1. Combine the zest, juice, onion, olive oil and oregano in a medium bowl. 
    Season with salt and pepper. Toss well and let stand at room temperature
    for about 10 minutes. 

2. Combine the tomatoes, cucumber, green and red bell peppers, artichokes 
    and olives in a large bowl. Add the onion mixture and toss well. 
    Add the cheese and toss again

3. Serve immediately.

Ingredients:
2 teaspoons finely minced lemon zest
3 tablespoons fresh lemon juice
1 sweet onion, halved and thinly sliced
1/4 cup extra virgin olive oil
1 tablespoon chopped fresh oregano
  salt and freshly ground pepper
2 large tomatoes, diced
1 cucumber (peeled and seeded 
    if desired), diced
1 green bell pepper, diced
1 red bell pepper, diced
1 cup fresh cooked or canned or 
   frozen & defrosted artichoke hearts
1 cup Kalmata olives
6-8 ounces feta cheese, crumbled

           

This week’s recipe comes straight from the book
“Serving up the Harvest” by Andrea Chesman, which
is available in the Book Section at Rising Tide Co-op.
“A Traditional vegetable and feta salad, dressed with olive oil 
and fresh lemon juice, Santorini Salad sparkles with fresh flavors. 
Add a crusty loaf of bread, a well-chilled white wine, and perhaps, 
some grilled shrimp, and you will have a very fine summer meal.”

Ingredients:
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1 cucumber (peeled and seeded 

    if desired), diced

1 green bell pepper, diced

1 red bell pepper, diced

1 cup fresh cooked or canned or frozen 
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1 cup Kalmata olives

6-8 ounces feta cheese, crumbled
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Whether harvested from your own 
backyard garden or bought at a local farmers’ market, nothing is more satisfying than delicious fresh 
vegetables.  In this seasonal cookbook, Andrea Chesman offers          easy-to-make recipes that are 
designed to bring out the very best in whatever produce is currently peaking. From spring’s first 
Peas and New Potato Salad to autumn’s sweet Caramelized Winter Squash and Onion Pizza, 
serving up the harvest has never been so tasty!     
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