FETA SALAD
1 
clove garlic, minced


Kosher salt

2 
tablespoons red wine vinegar

¼
cup extra virgin olive oil

1 
English cucumber, thinly sliced

½
cup red and/or yellow grape or cherry tomatoes, halved

¼
cup torn and loosely packed fresh mint leaves

1 
cup crumbled Wisconsin Feta cheese or feta cheese (4 ounces)


Freshly ground black pepper


Extra virgin olive oil 

For salad: In a medium mixing bowl, place garlic with large pinch of kosher salt. Add vinegar; stir to combine. Slowly whisk the ¼ cup olive oil into garlic mixture. Add cucumber, tomatoes and mint; gently toss to coat. Sprinkle with feta cheese. Set aside.

Feta cheese adds salty punch to a colorful summer salad from Chef Michael Symon. He recommends serving the salad with lamb chops, but it would work great with any grilled meat.

Serves: 4 
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