Crunchy Broccoli and Feta Salad

Serves 4 to 6.

1-2 bunches of broccoli (depending on size)

2 tbsp. extra-virgin olive oil

2 tbsp. red wine vinegar

2 tsp. Dijon mustard

1 clove of garlic, minced

¼ tsp. salt

¼ tsp. pepper

1 cup crumbled feta cheese

½ cup finely diced red onion

1 cup grape or cherry tomatoes, halved 

Cut broccoli into small florets. In order to use more of the broccoli bunch, you can peel the outer layer off of the stem and then chop it into small pieces.  I had never done this before but tried it and the stem pieces were good.  If desired, steam broccoli for a minute or two either in a steaming basket over a saucepan on the stove or in a microwave dish with a bit of water in the microwave.  I often just use the broccoli without steaming it.  Drain the broccoli.
In a large bowl, whish together the oil, vinegar, mustard, garlic, salt and pepper.  Add the broccoli, feta, tomatoes and onion.  Toss to coat.
