TUSCAN TOMATO SALAD
FOR THE VINAIGRETTE:

2 
tablespoons red wine vinegar

1 
teaspoon dried oregano

1 
teaspoon Dijon mustard

1 
teaspoon honey

½ 
teaspoon kosher salt, plus more as needed

¼ 
teaspoon freshly ground black pepper, plus more as needed

¼ 
cup extra-virgin olive oil

FOR THE SALAD:

1 
pint cherry or grape tomatoes (about 10 ounces)

½ 
medium red onion

½ 
small bunch fresh basil (about 8 sprigs)

1 
(about 15-ounce) can chickpeas

1 (
12-ounce) jar marinated quartered artichoke hearts

MAKE THE VINAIGRETTE:

Place 2 tablespoons red wine vinegar, 1 teaspoon dried oregano, 1 teaspoon Dijon mustard, 1 teaspoon honey, ½ teaspoon kosher salt, and ¼ teaspoon black pepper in a large bowl. While whisking constantly, slowly pour in ¼ cup extra-virgin olive oil and whisk until all of the oil is incorporated.

MAKE THE SALAD:

Prepare the following, adding each to the bowl of vinaigrette as you complete it: Halve 1 pint cherry or grape tomatoes. Thinly slice ½ medium red onion (about ¾ cup). Pick the leaves from ½ small bunch fresh basil and thinly slice until you have ¼ cup. Drain and rinse 1 (about 15-ounce) can chickpeas. Drain 1 (12-ounce) jar marinated quartered artichoke hearts (do not rinse).
Toss to coat. Taste and season with more kosher salt and pepper as needed. Serve immediately or refrigerate for at least 30 minutes to allow the flavors to meld.
RECIPE NOTES

Make ahead: The salad can be made up to 1 day ahead without the basil and refrigerated in an airtight container. Thinly slice the basil and add right before serving.

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
This Italian-style salad is perfect for summer! It’s full of ripe tomatoes and fresh basil, plus pantry ingredients you probably already have on hand.

It’s a make-ahead friendly salad. It tastes even better the next day — just add the basil right before serving.

MAKES: 5 cups serves 4-6
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