
Fatoosh 

 

Ingredients: 

1. ½ a head of iceberg lettuce 

2. 1 radish 

3. 2 small ripe tomatoes 

4. 2 cucumbers 

5. 2 carrots 

6. 3 tablespoons of parsley finely chopped  

7. 1 tablespoon of fresh mint leaves finely chopped 

8. Half a lemon worth of lemon juice (adjust to taste) 

9. 4 tablespoons of Olive oil 

10. 1 tablespoon of apple cider vinegar 

11.  Salt to taste 

12. 1 piece of Arabic bread  

Directions: 

1. Slice Arabic bread into 2 centimeter squares then, in a frying pan, 

fry bread until golden brown and drain the oil from the bread on a 

paper napkin. 

2. Chop iceberg lettuce into edible sized pieces. 

3. Finely slice radish. 

4. Slice carrots and cucumbers into 

quarters and chop into thin triangles 

5. Slice tomatoes into 1 centimeter 

cubes. 

6. In a small bowl, mix the olive oil, the 

apple cider vinegar, and lemon juice. 

7.  Add all elements (vegetables, 

dressing, and fried bread) in a bowl, 

add salt to taste  

8. Serve. 

 

 


