
 

 

 

1. Heat 2 tablespoons olive oil in a large skillet. Add cauliflower and ¼ teaspoon sea salt; sauté 
over medium heat until cauliflower is tender, about 7 minutes. Transfer to a bowl and stir in 
red onion and garlic. Set aside to cool slightly. 

2. When cauliflower is still warm, stir in red wine vinegar and ½ cup extra virgin olive oil. Let cool 
completely.  

3. Mix in cucumber, cherry tomatoes, mint, parsley and feta (if using). Season with salt and 
pepper to taste. Chill for 30 minutes before serving. 
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