FRESH TOMATO AND RED ONION SALAD WITH HERBS
by radish*rose

Ingredients for a side dish for two hungry adults:

2-3 large ripe tomatoes

1/2 red onion

Handful of fresh leafy herbs, any kind, chopped or torn (I used parsley and sage here but
you could also use cilantro, dill, mint, or whatever you like)

Flaky sea salt, such as Maldon

Freshly ground pepper

Extra-virgin olive oil

Balsamic vinegar

Equipment: A sharp knife, a nice plate
Method:

Slice your veg: The first thing you should do is sharpen your knife! Seriously, someone
should test the tensile strength of tomato skin. I do not know why it is so hard to cut it
with a knife, but it is my secret test for whether a knife is truly sharp! I like to cut the
tomato in half from stem to bottom, cut out the core, turn it so the flat side is down, and
slice 1/8" thick. I used a sashimi knife for this (super-sharp Japanese knife with one
beveled side and one straight side) but any sharp chef's knife will do. Slice your onion
thinly , too. The thinner the onion, the prettier your salad will be!

Assemble your salad: Layer your tomatoes in a pretty ring around your plate. Scatter
the thinly sliced onions over the top. Sprinkle flaky sea salt and freshly ground pepper
over the whole thing. Sprinkle your chopped or torn herbs over the top. Drizzle the
whole thing with olive oil and balsamic. Now let it sit while you make the rest of dinner...
The salt will bring some of the juices out of the tomatoes, which will blend with the olive
oil and balsamic and make your salad super yummy! Enjoy!

Original post: http://radishrose.net/2014/08/02/fresh-tomato-and-red-onion-salad-by-
radishrose
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