
FATOUSH SALAD
Ingredients:

2 large loaves of Njaim Pita Bread*
1 bunch of radish (sliced)
2 bunches of parsley (coarsely chopped)
1 green pepper (cut in ½" pieces)
8 green onions (chopped)
1 cucumber (peeled and diced)
3 large tomatoes (cut in 1" cubes)
1 small head of romaine lettuce (washed & cut into bite size pieces)
¼ cup crushed dry mint*
Salt* and pepper* to taste
1 tbsp Sumac* and/or Zaatar*
½ cup of extra virgin olive oil* or vegetable oil*

Toast the Njaim Pita Bread until golden brown. Let it cool, and then break into bite size
pieces and set aside.
Place chopped vegetables in a large bowl.
Make dressing by combining garlic, salt, pepper, sumac and olive oil. Mix well.
Add dressing to vegetables, toss very well. Add in bread pieces. Serve immediately.

* These items are available at the Mid-East Food Centre

http://www.go2pdf.com

