
Cucumber Raita

Paul Gioia

Ingredients Serves 6 Serves 60

Lebanese cucumber 1/2 30

Plain light yoghurt 2 cups 4 kg

Desiccated coconut 2 tbs 1 ½ cups

Cumin seed 1 tsp 3 tbs

Water 2 tbs 1 ½ cups

Salt ¼ tsp ¾ tbs

Method

1. Cut cucumbers lengthways, scoop out seeds and finely chop. 

2. Roast cumin seeds in a dry pan and grind. 

3. Combine all ingredients and mix well. 

4. Refrigerate until use.
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