
Greek Salad 
 
2 large cucumbers 
4 medium tomatoes 
1 medium red onion 
16 Kalamata olive 
4 oz. Greek Feta cheese 
1/2 cup extra virgin olive oil 
1/2 cup red wine vinegar 
1 tablespoon dried oregano leaves 
1 tablespoon granulated sugar 
Salt & Pepper 
 
 
 

 Wash and peel the cucumbers, leaving thin strips of peel on 
them.  Slice them into 1/2 inch pieces.  

 Thinly slice the red onion.  
 Slice the tomatoes.  
 Seed and slice the Kalamata olives.  
 Crumble the Feta cheese.  
 Place all the ingredients in a bowl and mix them carefully so as 

not to mash the tomatoes. 
 In a bowl, mix together the oil. vinegar, oregano and sugar.  

Season with salt and pepper and whisk until emulsified. 
 Drizzle the dressing onto the salad and mix well (again be 

careful not to mash the tomatoes) and serve. 
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