GRILLED SALMON GREEK SALAD WITH HERB DRESSING
4 
salmon fillets
1 
teaspoon salt, divided

¼ 
teaspoon black pepper

½ 
cup olive oil

¼ 
cup red wine vinegar

2 
teaspoons Dijon mustard

2 
tablespoons chopped fresh herbs (such as parsley, oregano, and/or thyme)

5 
ounces arugula

1 
cup grape tomatoes, halved

½ 
cucumber, diced

½ 
red onion, sliced

½ 
cup crumbled feta cheese

¼ 
cup pitted kalamata olives

Preheat grill to medium high heat.

Season salmon fillets with ½ teaspoon of salt and black pepper to taste.

Whisk together the olive oil, red wine vinegar, Dijon mustard, fresh chopped herbs, and remaining salt in a small bowl.

Place the salmon fillets on the grill, skin side up. Grill for 4–5 minutes.

Flip and grill for an additional 3–4 minutes, or until desired doneness is reached.

Divide the arugula between 4 bowls.

Top with the tomatoes, cucumber, and red onion.

Garnish with the feta cheese and kalamata olives.

Top each salad with the salmon.
This salad is far from boring - featuring grilled salmon, feta cheese, and assortment of veggies, this leafy dish makes for a great lunch or dinner.

SERVE: 4
