[image: ] Olivia’s Greek Olive Salad [image: ]
Serves: 1
Ingredients
· 85g penne pasta [image: ]
· ½ unwaxed lemon, finely grated zest and juice [image: ]
· ¼ red onion, finely chopped [image: ]
· ½ tbsp olive oil, ideally extra virgin [image: ]
· ¼ cucumber, peeled and cubed [image: ]
· 100g cherry tomatoes, quartered [image: ]
· 15g fresh basil, roughly chopped [image: ]
· 60g feta, crumbled [image: ]
· handful pitted black olives [image: ]
· sea salt and freshly ground black pepper [image: ]
Equipment
· [image: ]Saucepan 

· [image: ]Chopping board and knife

· [image: ]Colander 

· [image: ]  Mixing bowl & spoon

Method
· Firstly, gather your equipment.
· Secondly, fill your saucepan halfway with water, add a pinch of salt and put it onto the hob to boil.
· After that you put the pasta into the water and cook it for 8 minutes.
· Next, whilst the pasta is cooking, mix up the lemon juice and zest, oil, onions and a few grinds of pepper in a bowl.
· Now, once the pasta is cooked, drain it through a colander and run cold water over it to cool it down.
· Finally take a large bowl and place the cooked, cooled pasta in it. Then add the tomatoes, feta, olives and the dressing made earlier and mix it all together well. You can finish it off by sprinkling the basil over the top.
· Voila! Your Greek salad is now ready to enjoy! [image: ]
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