TOMATO SALAD
1½
tablespoons finely chopped shallot or red onion


Juice from half a lemon (1½ tablespoons)

1½ to 2 pounds ripe tomatoes (such as 3 large or 2 pints)


Salt

2
tablespoons extra-virgin olive oil

20
basil leaves, torn if large

In a large bowl, stir together the shallot and lemon juice. Set aside while you cut the tomatoes.

Cut the tomatoes into bite-size pieces, adding them to the bowl as you go. Season generously with salt and stir to combine. Gently stir in the olive oil, followed by the basil. Season to taste with salt. Serve right away or let sit, stirring occasionally, for up to 30 minutes.
The minimal ingredients in this salad allow tomatoes to shine through. Besides our star, salt is the most important element because it draws out the juices to leave the tomato with more concentrated flavor. The resulting pink-hued juices mingle with the shallot, olive oil and lemon juice to create a dressing that is so good, it is reason enough to make this salad. Use up every drop by dipping into it with grilled bread, or pour it over braised beans, grilled fish or roast chicken. While tomato salads are often dressed with vinegar, lemon juice is more gentle, working behind the scenes to help tomatoes taste like their brightest selves.

SERVES: 4
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Name Padma2 months ago

Perfect! Made exactly as written. I had a couple of heirloom tomatoes and about a cup of Sungold cherry tomatoes. Loved the mixture of sweet, salty and tart.

Is this helpful? 20

KJ2 months ago

Didn't have lemon on hand so substituted apple cider vinegar instead. Absolutely delicious and easy! Make sure to refrigerate a bit before eating. Will be making again for sure!

Is this helpful? 14

kathjohn1 month ago

Made this last night with tomatoes and basil from the garden. The lemon takes the bite from the shallot, but the shallot flavor is still present. Perfect salad for fresh summer tomatoes.

Is this helpful? 10

Rose K1 month ago

Will pile this onto a fresh baguette, give it a squish to press the juices into the bread, and take it out onto the patio to enjoy along with the mosquitos. Ahhhh, sumner!

Is this helpful? 10

Moses S1 month ago

I am responding to Alan L's note. Refrigeration affects the flavour of tomatoes, but it takes a couple of days to do so. As per research lead by Denise Tieman of the University of Florida in Gainesville.

Is this helpful? 10

Allan L.1 month ago

I'm responding to KJ's recommendation to refrigerate. That doesn't seem like a good idea, since refrigerator temperatures dramatically change the flavor of tomatoes. And not for the better!

Is this helpful? 7

Richard1 month ago

Fantastic salad when tomatoes are at their best. I added some slivered Kalamata olives for some added complexity.

Is this helpful? 2

