FATTOUSH (Serves 4)
2 pita loaves, each cut into quarter-by-quarter inch pieces

1 large ripe tomato cut into ¼ inch cubes

1 medium sweet onion, chopped

1 (8 oz) cucumber, peeled, halved, seeded and cut into ¼ inch cubes (more is ok)

1 heart of romaine lettuce, chopped

12 mint leaves, chopped

½ cup parsley, chopped

1/3 cup evoo

¼ cup fresh lemon juice

1 tablespoon ground sumac

Salt and pepper to taste

3 ounces shredded feta (optional)

Start by roasting pita in 375 degree oven for approximately 15 minutes until bread is golden brown. Set aside to cool. Combine all ingredients in a large, chilled salad bowl, adding olive oil, lemon juice, salt, pepper, and sumac last. Toss to coat. Top with shredded feta.
