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Simple Greek Salad 
 

• 4 cups romaine hearts, washed, dried and 
torn into bite size pieces  

• 1 large ripe tomato 
• ½ field cucumber peeled and cut into bite 

sized pieces 
• 1/8 cup greek feta cheese 
• ¼ cup Kalamata olives 
• 1 to 2 tbsp olive oil 
• ½ teaspoon dried oregano 
• Fresh salt and pepper to taste 

 
Directions: 

• Wash romaine hearts, tear into bite size pieces and spin dry in a salad spinner; add to 
medium sized salad bowl 

• Cut tomato in to bite size pieces and add to salad bowl 
• Peel and cut cucumber into bite size pieces and add to salad bowl 
• Crumble feta cheese with a fork and add to the salad bowl 
• Drizzle with olive oil 
• Add dried oregano, salt and pepper 
• Toss and let sit for 5 to 10 minutes before serving 

 
(serves 4) 
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