
C o o k  t i m e :  2 0  m i n u t e s

Ingredients :

B y  E m i l y  S t i m a c

g l u t e n  f r e e ,  v e g e t a r i a n

Direct ions:

D I L L Y  C U C U M B E R S

3-4 cucumbers  

1 /2  cup mayonna ise  

1 /2  cup nonfat  yogurt  

1  1 /2  Tbsp v inegar  

1  Tbsp sugar  

1  Tbsp mi lk  (as  des i red)

1-2  tsp f ine ly  chopped d i l l  

1 /4  cup sn ipped ch ives  

1 /4  tsp  pepper  

sa l t  

F lowers

Pee l  and score  cucumbers  wi th  fork ,  or  i f

prefer red pee l  w i th  a  potato  pee ler  creat ing

about  1 /4 "  s t r ips  of  pee led a l ternated wi th  1 /4 "  o f

not  pee led for  a  st r iped look .  E i ther  way g ives  i t

a  fest ive  appearance look .  

S l i c e  t h i n l y  a n d  p l a c e  i n  c o l a n d e r ,
a d d i n g  s a l t  b e t w e e n  e a c h  c u c u m b e r .
S e t  i n  f r i d g e  f o r  a t  l e a s t  1 0  m i n u t e s .  

M i x  t h e  d r e s s i n g  i n  a  l a r g e  b o w l  a n d
s e t  a s i d e  u n t i l  s e r v i n g  t i m e .  

J u s t  b e f o r e  s e r v i n g ,  p l a c e  c u c u m b e r s
o n  a  c l e a n  t o w e l  a n d  r o l l  u p .  S q u e e z e
t h e  m o i s t u r e  o u t  a n d  t o s s  i n t o  t h e
d r e s s i n g .

G a r n i s h  w i t h  a d d i t i o n a l  c h i v e s  a n d
f l o w e r s  a n d  s e r v e .  

A  c lass ic  f rom our  cookbook 'Good

Thymes in  the  K i tchen '  a l l  three

edit ions !  

www.thymegarden .com 

This event series is co-sponsored by:

Our event on June 22, 2023 was
Seasonal Cooking with Herbs
Presented by chef and author 

Emily Stimac
www.thymegarden.com 

Cooks and Books

Join us at the next event @C3!
https://www.corvallisoregon.gov/parksrec/page/

cooks-and-books

Food Action Team

Cooks & Books is a free quarterly series
featuring conversation with a local chef, cooking
demo, and cookbooks provided by the library. 


