
 
  

 

 

 

 

Cucumber Sandwich  
Recipe type: Snack Serves: 8 
Prep time: 15 minutes Cooking time: N/A 

C means cup T means tablespoon t means teaspoon oz means ounce 

What you need: 

1 C plain Greek yogurt 
1 T dried parsley 
1 T dried dill 
1 T dried basil 
½ t salt 
1 t Extra virgin olive oil 
½ English cucumber, thinly sliced 
8 slices whole wheat bread, crust removed 

What to do: 
1. Wash your hands. 
2. In a small mixing bowl, combine the plain Greek 

yogurt, dry spices, a dash of kosher salt, and a drizzle 
of extra virgin olive oil. Mix well. 

3. Spread one side of each slice of bread with a generous 
spoonful of the mixture. 

4. Arrange the cucumber slices on half of the bread slices, 
completely cover the bread. Top with the other slice of 
bread (you should have 4 cucumber sandwiches at this 
point). 

5. Gently cut each cucumber sandwich into triangles or 
squares. 

6. Arrange the sandwiches on a plate and serve. 
7. Enjoy. 

Contains Milk and Wheat

FK= 4.8 
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