
S a l a d  i n g r e d i e n t S
•	 12	oz.	Soba	noodles
•	 1	English	cucumber,	sliced	and	halved
•	 1	pint	grape	tomatoes,	halved	
•	 ½	small	red	onion,	thinly	sliced
•	 ¼	cup	halved	green	olives	
•	 2	tablespoons	shredded	parmesan	cheese	

l e m o n  o r e g a n o  d r e S S i n g
•	 3	tablespoons	extra	virgin	olive	oil
•	 2	tablespoons	sherry	vinegar
•	 2	tablespoons	lemon	juice
•	 2	teaspoons	dijon	mustard
•	 2	teaspoon	dried	oregano	
•	 ¼	teaspoon	kosher	salt
•	 ¼	teaspoon	freshly	ground	black	pepper

i n S t r U C t i o n S
1.	 Cook	noodles	according	to	package	directions.	Drain	in	

a	colander,	and	run	under	cold	water.	Place	noodles	in	a	
large	bowl.	

2.	 Add	the	cucumber,	tomatoes,	onion,	olives	and	cheese.	
3.	 In	a	small	bowl,	whisk	together	the	oil,	vinegar,	lemon	

juice,	mustard,	oregano,	salt	and	pepper.	Drizzle	over	
salad.	

Soba Noodle Mediterranean Salad
ENT REE S

r e c i p e s

P l a t e  S e C t i o n S  F U l F i l l e d :

Carbohydrates VegetablesProtein Fats Extras

Recipe makes 6 servings.


