


Thai style 
cucumber salad

Ingredients

70ml seasoned rice vinegar
1.5-2 tablespoons natural cane sugar, to taste
1/2 teaspoon fine sea salt

Ingredients

2 cucumbers deseeded
1 red pepper, diced
1 cup diced red onion
Small bunch roughly chopped coriander
3 tablespoons of chopped roasted peanuts, for garnish
Roasted spiced chickpeas

DRESSING

SALAD

Method

•

• 

•

•

•
•

Combine dressing ingredients together in a small bowl and season to taste. Add sugar to taste & 
Set aside.
Peel cucumbers, slice off the ends, and slice in half lengthwise. Scoop out the seeds with a small 
spoon. Slice halves at an angle and place into a large bowl.
Dice the red pepper and red onion and add into bowl. Roughly chop coriander and add into the bowl. 
Pour in all the dressing and toss to combine. 
Let this salad sit for about 30 minutes in the fridge, tossing every 10 minutes or so to help the 
dressing soak in.
Drain and roast the chickpeas 
Portion into bowls and top with peanuts and roasted chickpeas.



tzatziki

Ingredients

340g grated cucumber (from about 1 medium 10-ounce cucumber, 
no need to peel or seed the cucumber first)
170g plain Greek yogurt
1 tablespoon extra-virgin olive oil
2 teaspoons chopped fresh mint and/or dill
1 1/2 teaspoons lemon juice
1 medium clove garlic, pressed or minced
1/4 teaspoon fine sea salt

Method

• 

•

•

Working with one big handful at a time, squeeze the grated cucumber 
between your palms over the sink to remove excess moisture. Transfer 
the squeezed cucumber to a small serving bowl, and repeat with the 
remaining cucumber.
Add the yogurt, olive oil, herbs, lemon juice, garlic, and salt to the 
bowl, and stir to blend. Let the mixture rest for 5 minutes to allow the 
flavors to meld. Taste and add additional chopped fresh herbs, lemon 
juice, and/or salt, if necessary (I thought this batch was just right 
as-is).
Serve Tzatziki immediately or chill for later. Leftover Tzatziki keeps 
well, chilled, for about 4 days


