KIWI & FETA SALAD
5 
tablespoons extra-virgin olive oil

5 
tablespoons freshly squeezed lemon juice

3 
tablespoons honey

1 
garlic clove, finely grated

1 
tablespoon za’atar

¼ 
cup tahini

1 
red onion, peeled and finely diced

8 
kiwis, firm and not overripe, ends trimmed, chopped into chunks, skins and all

1 
large cucumber, seedless or seeded

7 
ounces feta, crumbled or roughly chopped

1 
handful fresh dill, finely chopped

2 
tablespoons black sesame seeds

Start by making the dressing in the bottom of a large serving bowl. (This saves on washing up if nothing else.) Add the oil, lemon juice, honey, garlic, za’atar, and tahini and mix.
Add the onion and mix really well. The onion will soften as it sits in the dressing. Add the kiwi.

To prepare the cucumber, slice lengthwise and remove the seeds using a small spoon. Cut into long strips and then into cubes. Add to the bowl. Add the feta on top and sprinkle with the chopped dill and sesame seeds.
Don’t mix the salad till you are ready to serve, or everything will wilt and go weird. To make it ahead, pop it in the fridge, covered, until it’s time to serve.
SERVES: 4-8
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This salad was such a surprise! Everything is balanced between sweet and salty—and you don't even notice the kiwi skin. Dressing and feta tied it all together. I didn't have dill but am anxious to try it because it seems like it doesn't fit. Love adventures in food. :)
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MocaAugust 3, 2022

It was so delicious! It has a unique flavor and it’s so fresh and tasty.

Thanks for sharing! Cheers!

There's a lot going on in this salad. Is it good? Uh... hard to say. Without the kiwis, this is a nice if perhaps a bit over-complicated Mediterranean cucumber salad. With them... well, the kiwis do add a nice pop of slightly tart sweetness, which is a welcome contrast to the other strong flavors. The skins are barely noticeable - I don't mind them, but as far as I can tell they added nothing to the dish. But... I guess what I'm really just stuck on is that I don't really think the kiwis added anything that couldn't have been added better with different fruit. If I was making this again, I think I'd sub in strawberries for the kiwis - it seems like that would be a much better flavor pairing, and the red might help 

