Netanel’s Cherry Tomato Salad

20 Cherry tomatoes, plum or round as you wish, washed

10-15 fresh mushrooms cleaned

10 green olives sliced into rings

1/2 teaspoon dried minced onion OR 1 tablespoon fresh finely chopped onion

2 tablespoon olive oil

1-2 teaspoons lemon juice

1/2 teaspoon salt to taste

Directions:

Slice your cherry tomatoes in half and place in bowl. Thinly slice your mushroom and add. Add

the olive rings and onion, pour in the olive oil, lemon juice and salt and toss well till all is coated.
Let sit and marinate 15-20 minutes. Serve room temperature.



