STREET VENDOR'S VEGETABLE SALAD
Serves 8
 

Street vendors and food stands throughout Israel and the Middle Ease often offer this cool, colorful salad; it's a staple for breakfast, lunch and dinner.  Serve as a side dish, or use to stuff whole-wheat pita breads..........better idea:  serve with your  Kenzen Vital Balance Shake!  Yummy...
 

 

1. Combine first eight ingredients (cucumbers through mint) together in a large bowl.
 

2      large organic English cucumbers, diced small
2      plum tomatoes, diced small
1/2   cup chopped cabbage
2-3   green onions, sliced
1/2   medium red or orange bell pepper, seeded and diced small
2-3   cloves garlic, minced
1/2   cup fresh parsley leaves, minced
1/4   cup fresh mint leaves, minced
 

2. Whisk olive oil, lemon juice, salt and pepper together in a small bowl. Drizzle over vegetables, tossing lightly to coat. Stir in feta cheese, if using.
Serve, or refrigerate for 2 hours to allow flavors to blend.
3          tablespoons olive oil
1          tablespoon fresh lemon juice
1 -1/2   teaspoons sea salt (can use less)
1- 1/2   teaspoons ground black pepper
1/2      cup crumbled feta cheese (optional)
 

 Contributed by Jeannie Z  Thank You!!!

 

 

If you don't like who you are and where you are, don't worry about it because you're not stuck either with who you are or where you are.  You can grow.  You can change.  You can be more than you are.  -Zig Ziglar
