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FETA RED ONION AND TOMATO SALSA

2 red onions, diced

1 tablespoon olive oil

1/2 teaspoon minced oregano

1/2 cup chopped parsley

2 cucumbers, peeled, seeded and cut into 1/4 inch slices

4 tomatoes, peeled, seeded, 1/4 inch dice

1/2 teaspoon salt

1 teaspoon pepper

1/4 cup feta, crumbled




In a bow, mix the onion, olive oil, oregano, parsley, cucumbers, tomatoes, salt and pepper.

  Mix well and store for up to 2 days.

Add feta just before serving.

SERVE WITH GRILLED SALMON,  SIRLOIN OR CHICKEN OR AS A SAUCE FOR PASTA.

If I serve this with Salmon I have several options. I can poach the fish in a court bouillon,  or steam it in a microwave,  sear it in a very hot skillet for about 3 minutes per side for a 4 ounce serving or grill it outside or inside.

By the by, I am serving this to a group as a first course this week using 4 ounce portions of fish.  For a main course I would recommend 6 ounce portions.  Be careful of those 10 to 12 ounce portions.

