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Lebanese Cabbage Salad
This recipe comes from the small village of Baakline 
in the mountains of Lebanon. Very simple & fresh 
flavors makes this a great summer salad.

Ingredients
1/2 head of cabbage, shredded •	
1 cup chopped tomato •	
1/2 cup slivered onion•	
1/2 cup chopped parsley•	
1/2 cup chopped scallions (green onions)•	
12 Greek olives pitted and quartered •	
3 Tbls olive oil•	
3 Tbls lemon juice •	
1 Tsp salt or to taste •	
1 clove garlic crushed •	
1 Tbl crushed dried mint (or fresh!)•	

Preparation
Crush garlic into a paste with salt. Add lemon and mint. Mix well. Combine in 1.	
jar with oil and shake.
Toss vegetables together and chill. Dress with lemon, oil and garlic. Top with 2.	
olives and mint before serving.

Ingredients
1 eggplant•	
2-3 tbs olive oil•	
2-3 tomatoes, sliced•	
½ cup freshly grated parmesan cheese•	
4 tbs mayonnaise•	
2 garlic cloves, crushed•	
Fresh herbs to garnish (dill, basil, oregano, thyme, etc)•	
Salt and pepper•	

Preparation
Slice eggplants, toss with olive oil, salt and pepper.•	
Grill until the eggplant slices are cooked, about 5 minutes on an electric grill •	
or you can also fry or bake the eggplant slices.
Meanwhile mix the grated parmesan cheese, mayonnaise and pepper in a •	
small bowl
Arrange the eggplant slices on a plate, top each one with a slice of tomato •	
and a spoon of the garlicky parmesan mixture.
Garnish each appetizer with a fresh herb sprig and serve warm or cold. •	

Recipe from http://laylita.com/recipes/2008/08/12/annas-eggplant-appetizer/

 Eggplant and Tomato Appetizer


