
Greek Salad with
Homemade Dressing 

Ingredients
    1/2 cup olive oil
    1/2 cup red wine vinegar
    juice of one lemon
    4 cloves garlic , minced
    1 tbsp dried oregano leaves (or a handful of fresh)
    1 tsp salt
    1/2 tsp black pepper
    1 tsp sugar
    3 tomatoes  1 English cucumber
    2 sweet peppers     1 red onion
    1 cup feta cheese , crumbled      1 1/2 cups black olives
    1/2 lb lettuce

Instructions    Make the dressing by mixing the oil, vinegar, lemon juice, garlic, 
oregano, salt, pepper and sugar. Let the dressing marinate for at least 30 minutes.
    Chop up vegetables into large pieces.
    Stir the salad dressing in a large bowl with the chopped vegetables (minus the 
lettuce) and olives.
    Let the salad marinate at least 1 hour before serving.
    Just prior to serving, toss in the chopped lettuce leaves.
    Sprinkle feta cheese on top.
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