GF Broccoli, Chickpea and Tomato Salad

1 head of fresh Broccoli

1 Tbsp Dijon Mustard

2 Tbsp Red Wine Vinegar 

2 Tbsp Olive Oil

½ Red Onion, minced

Dash of salt

Dash of pepper

1 pint of Cherry Tomatoes, halved

1 can Chickpeas, drained and rinsed

Cut florets from broccoli and steam until crisp-tender. In a large bowl, whisk Dijon mustard with red wine vinegar, olive oil, and red onion. Season with salt and pepper. Add halved tomatoes, chickpeas and broccoli. Toss to coat. Serve chilled or at room temperature. 
