FROM MY HOME TO YOURS...

Israeli Salad
From Cheryl Haiken

INGREDIENTS:

1 hot house long cucumber

4 Roma tomatoes

1 Red Pepper

Parsley

2 Tablespoons of Olive Oil

2 Tablespoons of White Balsamic Vinegar
Lemon Juice

Za’atar spice

Salt and pepper to taste

Drain seeds from tomatoes and cut into tiny pieces. Cut cucumber and red pepper into
tiny pieces too. Mix together and add chopped up parsley, olive oil, white balsamic
vinegar, za'tar spice and mix well. Add a squeeze of lemon juice, and the salt and
pepper to taste.



