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Greek Dill Cucumber Salad
6 Servings •  1 Serving = ½ Cup

INGREDIENTS

• 2  English cucumbers

• 1 Tablespoon fresh dill, chopped

• 1 clove garlic, minced

• 1 lemon, zested and juiced

• Freshly ground black pepper, to taste

• ¼ cup nonfat plain Greek yogurt

DIRECTIONS

1. Peel the cucumber, cut in half length wise, slice into thin pieces, 
and place into large bowl.

2. Add the dill, garlic, lemon zest and juice, and pepper.

3. Toss with yogurt until it blends into a thin dressing. 

Recipe developed by the San Antonio Food Bank 


