Mint Yogurt Cucumber Salad ©
Makes 6 very large servings—about 1.5 quarts of salad

4 medium cucumbers

1 medium red onion

3-6 oz. Sheep’s milk yogurt, 3-Cornor Field Farm

2 T white balsamic vinaigrette

1 handful of mint leaves, about 3-4 stems of leaves, sliced into ribbons

2 tsp. salt

Peel strips on the cucumbers, this leaves some pretty green, while allowing you to remove peel that is course. Slice thin toss with salt and put in a strainer to weep. Slice the red onion (for this recipe, because new red onions can be sharp/rather than sweet, I sliced them thin and poured boiling water over them and let them sit for 20 minutes. Drain onions and cucumbers and toss with mint, vinegar and yogurt.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

