
recipe

Cucumber and 
Pomegranate Salad 
Recipe adapted from Lucid Food: Cooking for an Eco-Conscious Life

Makes 4 ser vings

• 2 cucumbers--peeled, halved and seeds removed
• Seeds of 1 pomegranate
• ¼ cup thinly sliced sca#ions, green parts only
• ½ cup $esh cilantro leaves
• Juice of 1 lime
• 3 tablespoons olive oil
• Salt 
• ½ cup crumbled feta cheese
• Freshly ground black pepper

1. Cut the cucumbers into ¼-inch slices and place in a bowl 
with all but 4 tablespoons of the pomegranate seeds. 
Add the scallions, cilantro leaves, lime juice and olive oil. 
Toss and season with salt.

2. Divide the salad among four bowls and top with the 
crumbled feta, the remaining pomegranate seeds and a 
few grinds of pepper before serving.

Reprinted with permission $om Lucid Food: Cooking for an 
Eco-Conscious Life by Louisa Shafia, copyright © 2009. 
Published by Ten Speed Press, a division of Random House, Inc.

An exclusive recipe to accompany the story found at http://TastingTable.com

Printable recipe sponsor:
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  Can’t get enough Tasting Table?

Follow us on Twitter!
See what our editors are tasting, cooking, 
buying and testing before you read it (or 
don’t) on Tasting Table:
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
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