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 1 head romaine lettuce 

 1 cucumber 

 2 medium tomatoes 

 ½ c fresh parsley 

 ¼ c fresh mint 

 1 green pepper 

 1 bunch of green onions 

 1 dill pickle 

 ½ t sumac spice 

 2 large or 4 small pita breads 

 ½ c olive oil, plus more for pita chips 

 Slightly less than ½ c lemon juice (3-4 large lemons) 

 2 t minced garlic 

 Kosher salt and fresh cracked pepper 
 

1. Preheat oven to 275.  
2. Separate pita bread and brush with olive oil, then sprinkle with salt and 

pepper. 
3. Bake, checking often until lightly golden brown, about 10 minutes. 
4. Cool, then place in a large sealable bag to break up into small chips. 
5. Wash and chop romaine by cutting length wise a few times and then 

thinly cutting into short strips. Place in a large salad bowl. 
6. Peel and chop cucumber into quarters length wise, then into ½ inch 

slices and add it to the salad bowl. 
7. Chop tomato, green pepper, green onion, and pickle. Add to the bowl. 
8. Remove parsley and mint from stems and finely chop, then add to bowl. 
9. Sprinkle sumac on top and toss salad. 
10. Whisk olive oil, lemon juice, garlic, 1 t salt and a pinch of pepper. 
11. Just before serving, top the salad with pita chips and dressing. 

 
NOTES:  

 This salad is so good and so good for you! 

 Make extra pita chips and dip them in hummus – YUM! 

 Sumac spice may be hard to find, but it really gives this salad its signature 
taste.  I found mine in a Middle Eastern store and have kept the container 
in an air-tight container in the fridge for a very long time! 
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