Heirloom Tomato Salad
Makes 6 servings

the dressing:
· 1/2 garlic clove

· 1/4 tsp. kosher salt

· 1 1/2 Tbsp. red wine vinegar

· 1 Tbs. balsamic vinegar
· 6 Tbs. Light olive oil
Using a mortar and pestle, pound the oregano, garlic and 1/4 tsp. of the kosher salt to a paste. Transfer to a bowl and whisk in the vinegars and the remaining 6 Tbs. olive oil.

the salad: 

· 1/2 pint cherry tomatoes

· 3 pounds heirloom tomatoes in assorted sizes, shapes and colors

· Watermelon cubed

· Wild arugula

· Feta cheese
· Freshly ground pepper, to taste

· 1/2 cup thinly sliced red onion.
· 2 to 3 Tbs. small fresh basil leaves chopped
Cut cherry tomatoes in halves. Cut heirloom tomatoes into wedges and ¼ inch slices. Combine tomatoes, watermelon cubes, onion in bowl. Toss with 3 Tbs. of dressing. Put arugula on serving plate.  Add tomato, watermelon, onion mixture. Sprinkle with feta and basil. Season with pepper and additional dressing to taste.
