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Visit our website at: http://www.phoenix.va.gov/     

Ingredients:


2 large tomatoes, thickly sliced

1 medium cucumber (about 7 inches long) thinly sliced

1 small onion thinly sliced and separated into rings

1/3 cup Kalamata olives

2 teaspoons capers

cup chopped parsley

cup crumbled reduced fat Feta cheese 
Directions:
1. Combine tomato slices, cucumber slices and onion rings on a large platter or in a large bowl. Top with olives, capers, parsley, and crumbled Feta cheese.

2. Place garlic, pepper and lemon juice in food processor or blender and pulse 4 times, with food processor or blender running gently pour oil in steady stream being careful to prevent splashing. Process until smooth.

3. Pour over salad and serve. Toss gently. 
Nutrition Info: 
Servings Per Recipe: [image: image4.png]


 6 

Calories:  130 

Carbohydrate:  8 gm 

Fat:  10 gm 

Protein:  2 gm 

Sodium:  220 

Fiber:  2 gm
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Greek Salad





Compliments of the Clinical Nutrition Department
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