Nana Adelina’s Italian Tomato Salad

Tomatoes (preferably Romas or garden-grown)

Fresh Garlic



White Onion

Oregano



Basil

Salt




Olive Oil (the best if available)

Water

Cut tomatoes in small bite-size pieces putting pieces and as much of the tomato juice in bowl as possible.  Mince garlic over top of tomatoes, slice onion very thin and put on top of garlic.  Sprinkle oregano, basil, salt over everything.  Repeat this layering until you have filled the bowl.  Add olive oil until oil and tomato juice reach about ¾ up the bowl.  Add water so that tomatoes are almost submerged.  VIP:  Salt is the key ingredient be sure to keep checking for flavor.  Cover with plastic wrap and let marinade in refrigerator at least overnight.  About 1 hour before serving remove from refrigerator stir and let stand to room temp.  Serve with fresh French or Italian bread.

Proportions are difficult to say.  For two people perhaps, five or six good size tomatoes, double that for Romas.  Use at least 5 cloves of garlic and one onion.

