
DIRECTIONS 
1. Peel onions, slice thinly.  Put onions in a large 

bowl, separate rings and top with ice cubes. 
Add cold water to cover slices and place in 
refrigerator and let chill for 2 hours. 

2. Using a colander rinse and drain the onions.  
Set aside. 

3. Prepare the scallions and cherry tomatoes. 

4. Just before serving, combine all ingredients, 
including olive oil and red wine vinegar and 
toss lightly. 

5. Adjust seasoning and serve immediately. 

 

 

Onion, Tomato & Scallion Salad 
Serves 4-6 

INGREDIENTS 

• 4 Medium onions, sliced 
thin 

• 2 Scallions, chopped 

• 10 Cherry tomatoes, quar-
tered 

• 2 Tbsp. olive oil 

• 1 Tbsp. red wine vinegar 

• Salt and pepper, to taste 

 

 

 

Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 


