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Greek Salad - 
Crunchy Broccoli Style 

The Salad 
1 Large Bunch Broccoli, sliced into 
small bite-sized pieces 
½ Cup Thinly Sliced Sundried Toma-
toes (dry - not in oil) 
¼ Cup Chopped Shallot 
½ Cup Kalamata Olives, Pitted 
½ Cup Crumbled Feta Cheese 
½ Cup Coarsely Chopped Pistachios 

The Dressing 
¼ Cup Extra Virgin Olive Oil 
2 TB Red Wine Vinegar 
1 Tsp Honey 
1 Garlic Clove, grated 
½ Tsp Dried Oregon 
1 Tsp Dijon Mustard 
Sea Salt and Freshly Ground Pepper 
to Taste 

Toss the salad ingredients together in 
a bowl. Add the dressing ingredients 

to a small jar and shake well. Sea-
son to taste with salt and pepper 
and drizzle over the salad, adding 
just enough dressing to coat it well. 

Feta, the brined and crumbly white 
cheese that is typically sold in a 
block,  is a popular cheese in the 
U.S. although it hails originally from 
Greece. Here in the states its typical-
ly made with cow or goat milk, but 
authentic Feta is actually made with 
mostly sheep’s milk with a little goat 

milk. Feta is lower in fat and calories 
than aged, (and firmer), cheeses 
and has more calcium and B vita-
mins than spreadable cheese like 
ricotta.
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Flowers Santorini Assyrtiko 

Santorini, Greece 
About $20 

Greek Salad needs Greek wine – and 
this Assyrtiko is a super match to the 
tangy salty flavors in the salad. Never 
heard of Assyrtiko (Ah-sear-te-ko)? It’s an indigenous Greek grape with 
apple and citrus aromas and flavors along with good acidity and minerality 
when you taste it. If you like Sauvignon Blanc – you’ll like Assyrtiko. This 
wine is also delicious with seafood and other typically Greek fare. 

4 Cheers! 

This dressed salad benefits from 
an hour or two of rest before serv-
ing. This gives the dressing a 
chance to penetrate the broccoli 
and brings all the salty tangy fla-
vors together. It will keep well in 
your fridge for 2 days, if it lasts 
that long! 

3 Clever Idea

1 Quick Recipe:

2 Kitchen Scoop
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