
Opa’s Team Picks… 

Mediterranean Tomato Cucumber Salad 
Ingredients Instructions 

• 3 cups tomatoes, sliced or chopped 
(4 large or 6-8 Roma or 2 pints cherry)  

• 1 large cucumber, diced  

• 1 small red onion, thinly sliced  

• ½ cup fresh herbs, such as basil, 
parsley, thyme, dill, rosemary, or 
oregano   

• 3 tbsp olive oil  

• 1 tbsp balsamic vinegar  

• Salt and pepper, to taste  

• 2 garlic cloves, finely diced (optional)  

• ½ cup mozzarella balls, sliced in half 
(optional)  

1. Toss Salad: In a large salad bowl toss 
together tomato, cucumber, red onion, 
garlic, mozzarella, and herbs.   

2. Dress Salad: Drizzle with vinegar and 
olive oil, toss to combine. Taste, then 
sprinkle with salt and pepper to taste.   

3. Serve: Let stand for 15-20 minutes 
before serving. Best enjoyed fresh at 
room temperature.  

 


