Tomato salad - Ball park top of my head version
1 -2 lb Plum Tomato’s coarsely chopped 
½ bulb (8-10 cloves) fresh garlic paste (use garlic press or food processor)
1 big red onion

1 large cucumber 

¾ - 1 cup  (2-3 seconds pour from a large tin) Virgin Olive oil – The greenish more flavorful type

Basalmic vinager to taste - 10-12 dashes from sprinkle top (No idea how much really)

5-6 big leaves Fresh Basil, 

1-2 sprig Fresh Oregano 

1 clump (small hand full) Fresh Thyme 

All herbs chopped pretty fine

If you are using dried herbs
1-2  Tbs Basil

1 big tsp Oregano 

1 smaller tsp Thyme

2 dried cheyenne peppers (Chinese)- deseeded and ground fine

OR

2 tsp red pepper flakes

1-2 Tbs Garlic powder

2 Tbs onion powder

½ hand full dehydrated onion flakes

Hand full parmesan or Romano cheese

1-2 dashes Chilli oil (optional)
2 tsp (to taste) sugar  (optional – balances out the sour and rounds out the flavor)
