
  
   

 
Cucumber Soup 
 
 
 
Ingredients for 8 persons 
4 hot-house cucumbers, peeled 
32 ounces plain yogurt 
Salt to taste 
Freshly ground pepper to taste 
Chives 
 
 
 
 
 
Preparation 

 Cut 3 cucumbers in half lengthwise and remove the seeds. Chop into cubes and purée 
in a food processor or blender. 

 Add the yogurt, salt and pepper. Blend until smooth. Refrigerate for 2 hours. 

 To serve, pour the soup into 8 stemmed cocktail glasses. Finely slice the fourth 
cucumber and arrange on top of the soup with the chive sprigs. 

 

 

Bon Appétit, 
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