
Marinated Tomato & Feta 
Salad 
 
Serves: 6  
Prep Time: 10-15 minutes 
Cook Time: None 
Price: $1.69 per serving  

 
 
INGREDIENTS 
For the Tomatoes: 
1 TBSP olive oil 
1 small red onion (or ½ a large one), finely chopped  
½ tsp salt 
8-10 ripe Roma tomatoes, cut into quarters (about 4 cups worth) 
3-4 green onions (dark and light green parts), finely sliced 
½ cup feta cheese, crumbled 
¼ cup fresh parsley, chopped 
10-12 fresh basil leaves, sliced thinly (chiffonade) 
 
For the Dressing: 
¼ cup extra-virgin olive oil 
2 TBSP balsamic vinegar 
1 heaping TBSP honey 
¼ tsp salt and freshly ground black pepper (more to taste) 
 
DIRECTIONS 
Finely chop your red onion. Heat the 1 TBSP olive oil in a medium skillet over medium-high heat. 
When the pan is hot add in the onions and season with ½ tsp salt. Stir to coat all the onions in the oil 
and salt. Lower the heat to medium-low and continue to cook the onions for about 6-8 minutes or so 
until softened and lightly browned. Stir the mixture frequently to prevent burning. Allow the onions 
to cool completely. 
 
While the onions are cooling, cut your tomatoes into quarters or sixths (depending on the size of the 
tomatoes). Just try to get all the chunks about the same size. Finely slice your green onions, 
discarding the white parts and using only the light green and dark green parts. Add these to the 
tomatoes along with the cooled red onions. Give it a gently stir to combine. 
 
Make the dressing by adding the vinegar, honey, salt and pepper to a small bowl. Whisk in the extra-
virgin olive oil slowly to allow it to incorporate. Pour about half of the dressing over the tomatoes and 
give them a toss. Add more dressing as needed, being careful not to over-dress the salad. 
 
Add in the Feta cheese and chopped parsley and give the mixture one last stir. When you’re ready to 
serve, sprinkle the basil leaves over the top to finish the salad. 


