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Ingredients 

1 medium cucumber, peeled, sliced in half, seeded and finely chopped  
1 cup plain yogurt or greek yogurt 
1 tablespoon olive oil  
1 teaspoon lemon juice or white wine vinegar  
1/2 teaspoon salt  
1 teaspoon dill or oregano  
1 clove garlic, minced  

Directions 

In a medium bowl combine all the ingredients and chill for at least 1 hour to allow the flavors to marry. 

Serve as a dip with toasted Pita bread 

 

 

 

 

 

 

 
 
Yields 1 1/2 Cups                                                                                                      Prep time: 5 minutes 

Cutting board  
Vegetable Shredder 
Measuring spoons 
Baking sheet 
Parchment or  
          Silpat 
Medium sized Bowl 
Spatula or spoon 

Officer Andy’s Safety Corner 

Careful of the 
shredder. Its 
still a bladed 
kitchen tool 
which can hurt 
if one is not 
paying 
attention.   


