Chickpea and Avocado Salad with Feta

INGREDIENTS 8 SERVINGS 10-15 MIN

1 can chickpeas, drained and rinsed
1 ripe avocado, diced

1 cup cherry tomatoes, halved

1/2 cup cucumber, diced

1/2 cup red onion, finely chopped

1 tablespoon fresh cilantro or parsley, chopped
1/4 cup crumbled low fat feta cheese
2 tablespoons olive oil

2 tablespoons lemon juice

2 tablespoons red wine vinegar

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon dried oregano

1/2 teaspoon ground cumin

Salt and pepper to taste
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PROCEDURE

1.ln a bowl, combine the chickpeas, diced
avocado, cherry tomatoes, cucumber, red
onion, fresh cilantro or parsley, and crumbled
feta cheese.

.In a separate small bowl, whisk together the
olive oil, lemon juice, red wine vinegar, garlic
powder, onion powder, dried oregano, ground
cumin, salt, and pepper to make the dressing.
.Pour the dressing over the salad and gently
toss until everything is well coated.

Serving Size: 1 to 1.5 cups
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