
Cretan dakos salad
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Place chopped tomatoes in a bowl and pour the olive oil 
on them. 

Break the rusks into small pieces, put them in 
the bowl and mix them well to soak. 

Add the cheese and dried oregano on top.
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6 Cretan rusks (dakos) or other crispbread
6-7 tomatoes diced

 (you can use 20 cherry tomatoes if you prefer)
100-200 gr. feta cheese or 

other soft white cheese
2 tbsp olive oil

1 tsp dried oregano

All you need
It’s a traditional veggie dish from the island of Crete, Greece, perfect as a 
snack.
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