TURKISH CHOPPED SALAD
3 
medium garlic cloves, minced

2 
tablespoons extra-virgin olive oil

2 
teaspoons pomegranate molasses (see Note)

½ 
teaspoon crushed red pepper


Salt

2 
large tomatoes, cut into ¼-inch dice

2 
medium cucumbers—peeled, halved lengthwise, seeded and and cut into ¼-inch dice

2 
scallions, minced

1 
green bell pepper, cut into ¼-inch dice

1 
small red onion, cut into ¼-inch dice

½ 
cup chopped flat-leaf parsley

¼ 
cup chopped mint leaves

In a small bowl, combine the garlic, olive oil, molasses and crushed red pepper. Season the dressing with salt.

In a large bowl, toss the tomatoes with the cucumbers, scallions, green bell pepper, onion, parsley and mint. Pour the dressing over the salad and toss well. Serve at once.

Make Ahead:  The salad can be refrigerated for up to 1 hour.

Well many cultures seem too share the same type of dish with a different variation here or there. I think food and culture are linked so far back, it would be hard to "claim" a specific type of salad for one culture over a neighboring other. With authenticity set aside, this salad tasted great! I loved the brief history to it...we made this for Mediterranean themed driveway dinner with friends! Thanks for sharing!
SERVES: 6

