
Grilled tomato salad with watermelon and
feta cheese

Consejo del chef

If you have Teka induction hob, you can use Grill function to prepare your
tomatoes. This way you can cook your tomatoes with one touch by getting the
authentic grilles flavour in a simple way.

Raciones para 2

1 slide
Watermelon

1 handfull
Feta cheese

3
Tomatoes

1 pinch
Salt

1 pinch
White pepper

1 dash
Olive oil

1
Lemon

1 Slice the tomato and heat on a grill
pan.

2 Cut the watermelon into triangles and
dice Feta cheese.

3 Place grilled tomatoes on a plate with
the watermelon and Feta cheese.

4 Add a pinch of salt and white pepper,
with a bit of olive oil.
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Chef's Notes

https://cookinglovers.teka.com/en/receta/ensalada-templada-de-tomates-al-grill-con-sandia-y-queso-feta/
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