MEDITERRANEAN I
VEGETABLE SALAD By

Crumbled feta cheese, tomato, cucumber, red onion, pepperoncini, Kalamata and
Manzanilla olives tossed in a lemon-oregano vinaigrette and topped with Battered
Vegetable Sticks. Yield: 1 Serving

Ingredients:
5 pach | Battered Vegetable Sticks [#240720], % Cup | Red Onion, Diced
Prepared According to Package Directions 2 Each | Pepperoncini
% Cup  Feta Cheese, Crumbled % Cup | Kalamata Olives
% Cup | Tomato, Diced % Cup Manzanilla Olives
% Cup | Cucumber, Diced % Cup Lemon-Oregano Vinaigrette
Directions:

1. In a large mixing bowl, mix together the feta cheese, tomato, cucumber, red onion,
pepperoncini, Kalamata and Manzanilla olives.
2. Toss the vegetables in the lemon-oregano vinaigrette and place the mixture onto a serving dish.

3. Top with the Battered Vegetable Sticks.
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