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Recipe source: modified from SAKGP: Raita – Cucumber with Yoghurt 
Fresh from the garden  Cucumber, garlic, mint, coriander
	Equipment
Medium bowls 
Scales
Citrus juicer
measuring jugs, cups and spoons
rubber spatula
knives
Serving plates 
	Ingredients
750 g yoghurt 
2 cucumbers, peeled and diced
2 garlic cloves, finely chopped
1 small handful of mint, finely 
chopped
1 tbsp lemon juice
1 handful of coriander, finely chopped 
¼ tsp salt



What to do  
Measure out 750 g yoghurt.
Pour the yoghurt into the medium-sized bowl. 
Finely chop 2 garlic cloves and add to yoghurt
Finely chop the mint leaves and add to the yoghurt.
Peel 2 cucumber and dice into small pieces.
Juice 1 lemon and add 1tbsp to the yoghurt.
If using, chop the coriander and add to the yoghurt.
Mix well to combine all the ingredients.
Season with salt and taste to check seasoning. 
Transfer the Cucumber Yoghurt Sauce to the serving bowls and chill in the fridge before serving. 
Garnish with extra mint leaves.
Serve with Carrot Fritters and Carrot Salad.
ENJOY!
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