Greek Salad

http://userealbutter.com/2014/06/01/greek-salad-recipe/
from Kalofagas

2 large ripe tomatoes, cut into wedges
3 Persian cucumbers (or 1 English cucumber), sliced (peeling is optional)
1/2 cup green bell pepper, sliced
small red onion, sliced

12 Kalamata olives

sea salt to taste

olive oil to taste

2 tsps dried Greek oregano

feta cheese (cubed, slab, or batons)
capers (optional)

fresh lemon juice (optional)

Combine the tomatoes, cucumber, bell pepper, red onions, and olives in a large bowl.
Sprinkle with some sea salt. Drizzle some olive oil (1-2 tablespoons) over the
vegetables and then sprinkle with half of the dried oregano. If using, squeeze some
lemon juice into the salad. Gently toss the vegetables together until coated. Arrange the
feta over the vegetables and drizzle more olive oil and the rest of the dried oregano over
the salad. Garnish with capers (optional). Serves 4.
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