Tomato Salad
Serves 2-4

2 large chopped heirloom tomatoes

4 strawberries, quartered

4 large basil leaves, torn

a small handful of tender greens (optional)

2 oz. feta cheese, cut into cubes (optional)

2 Tbsp. of your favorite vinaigrette (we love this essential formula:
http://www.thekitchn.com/essential-recipe-balsamic-vinaigrette-139113)
1 Tbsp. toasted pistachios, chopped

Salt and pepper to taste

Place tomatoes, strawberries, basil leaves, and optional greens + feta in a medium bowl,
drizzle with vinaigrette and toss gently. Arrange on serving plates and sprinkle with
pistachios, salt and pepper and serve. Simple and incredibly delicious!

*recipe by Chef Lawrence Kocurek Chef de Cuisine of W Austin’s Trace
for Camille Styles



