TOMATO PLUM SALAD 
2 
tablespoons freshly squeezed lemon juice (from 1 medium lemon)

2 
tablespoons extra-virgin olive oil

1 
teaspoon honey or agave syrup

1 
teaspoon ground sumac

1½ 
pounds small or medium tomatoes, or a combination, halved or cut into 1-inch pieces 
(about 4 cups)

1 
pound firm plums (4 medium), halved, pitted, and thinly sliced

2 
Persian cucumbers or 1/3 English cucumber, halved lengthwise and thinly sliced 
crosswise (about 1 cup)

1 
small red onion, quartered and thinly sliced (about ¾ cup)


Kosher salt


Freshly ground black pepper

½ 
cup fresh basil, mint, or cilantro leaves, or a combination, torn if large

Whisk 2 tablespoons lemon juice, 2 tablespoons extra-virgin olive oil, 1 teaspoon honey, and 1 teaspoon ground sumac together in a large bowl.

Toss 1½ pounds chopped tomatoes, 1 pound thinly sliced plums, 2 halved and thinly sliced Persian cucumbers, and 1 quartered and thinly sliced small red onion in the dressing. Taste and season with kosher salt and black pepper as needed.

If you have the time, cover and refrigerate for 1 hour to let the flavors meld. Gently fold in ½ cup fresh herb leaves just before serving.

RECIPE NOTES

Make ahead: You can assemble the salad without the herbs up to 1 day in advance and refrigerate in an airtight container. If needed, drain off some of the liquid. Fold in the herbs just before serving.

Storage: Leftover salad can be refrigerated in an airtight container for up to 2 days.
SERVES: 6 to 8

