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Watermelon Tomato Salad

Adapted from Mark Bitman
"101 Simple Salad for the Season”

Note* This recipe is written by Mark Bitman
without measurements. Use each ingredient to
taste and visual appeal.

Watermelon

Red or yellow cherry tomatoes
Fresh mint or basil

Imported feta cheese, crumbled
Red onion or scallions

Pitted Kalamata olives

Extra Virgin olive oil

Lemon juice or balsamic vinegar
Kosher salt

Cube watermelon; slice cherry tomatoes, combine with
roughly chopped mint, crumbled feta, sliced red onion
and chopped Kalamata olives. Dress lightly with extra
virgin olive oil and lemon juice. Despite saltiness of feta
and olives, this may need salt.



