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RADISH AND 
CUCUM

BER SALAD
Ingredients
1⁄4 cup nonfat plain yogurt
1⁄4 teaspoon garlic pow

der
1⁄4 teaspoon each salt and pepper
10 radishes (w

ashed and thinly 
sliced —

 about 1 bunch)
1 cucum

ber (w
ashed and cut into 

thin rounds)

 D
irections

1.
In a large bow

l, m
ix together

yogurt, garlic, salt, and pepper.
Add radishes and cucum

bers
and stir to com

bine.
2.

Cover and refrigerate for
at least 15 m

inutes before
serving.

3.
Refrigerate leftovers w

ithin
2 hours.

N
utrition Inform

ation

Serving Size 
3/4 cup

N
utrients

A
m

ount

Total Calories 
20

Protein
1g

Carbohydrates 
4g

D
ietary Fiber 

1g

Total Fat 
0g

Saturated Fat 
0g

Cholesterol 
0m

g

M
inerals

S odium
120m

g

Share your recipes!

Learn m
ore about R

A
D

ISH
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=radish.
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Share your recipes!

Learn m
ore about R

A
D

ISH
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=radish.


