Chilled Cucumber
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For hot summer nights, try this simple, delicious and nutritious chilled
cucumber yogurt soup.

Chilled Cucumber Yogurt Soup

Ingredients

2 whole cucumbers, halved, seeded and diced small

1 garlic clove

1 tablespoon fresh ginger

1/3 cup thinly sliced scallions, green part only and some extra for
garnish

1/3 cup fresh mint

1/3 cup dill

1/4 teaspoon salt

1 pinch black pepper

1 1/2 cups plain Greek yogurt, | prefer to use a yogurt that has some
milk fat, 5% or 2% is good.

1/4 cup olive oil plus additional for drizzling on top.
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Directions

Once you prepare the cucumbers, reserve about 1/3 cup and set aside for
garnishing of soup.

Set up a strong blender or food processor and combine all the ingredients -
cucumbers, garlic, scallions, mint, dill, salt and pepper, yogurt and olive oil.
Puree the ingredients together until it is completely smooth.

Transfer it to a bowl and cover.

Let it chill in the refrigerate for at least 8 hours.

Serve chilled soup in lovely bowls and garnish the top with a little bit of
chopped cucumber, scallions and a drizzle of olive oil.
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