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Flavors From Afar Tomato Salad
From Seductive Chef Ginnie Bivona
 Serves Two
Combine:

2 medium vine ripened tomatoes  or 
4 to 6 of the small Campari hydroponically grown tomatoes 

5 tablespoons Ariston First Cold Pressing Olive Oil* 

2 ½ tablespoons Ariston Balsamic vinegar*   (ask for The Seductive Chefs favorite)

½ teaspoon Lawry’s Garlic Salt.  (It’s the only one SC ever uses)

Optional: julienned fresh basil leaves (very good, but plain is good too, try both)

Serve with warm crusty Italian bread

Serve (at room temperature, of course) in small bowls, with plenty of juices for dipping and drinking. It’s about as good as tomatoes can get. In the Chef’s humble opinion. And she has it at dinner almost every night, so she ought to know. By the way, just in case you didn’t know; never refrigerate tomatoes. It ruins the flavor and destroys all the nutrients. Tomatoes will keep on your counter top for weeks. Seriously. 
