Dining With Friends 2008

Indian


Yogurt and Cucumber Sauce - Raita
Recipe multiplied by 6
	Ingredients
	Equipment

	6 cucumbers, rinsed and coarsely grated
3 t salt (for cucumbers)

3 t salt (for yogurt mixture)

10 ½ C (84 ounces) yogurt

1 T sugar

¾ t ground cumin

¾ C mint, chopped just before serving
	Dish towel

Large bowl

Grater or food processor


Preparation

· Lay a clean dish towel flat on the counter
· Place the grated cucumber on it, sprinkle with salt and let stand for 5 minutes
· Gather up the corners of the dish towel and squeeze out all the excess moisture
· Put the yogurt in a bowl and beat in the remaining ingredients except the mint
· Stir in the cucumbers, taste for seasoning
· Cover and chill until ready to serve
· Stir in the chopped mint and transfer to a serving bowl
Julie Sahni, Classic Indian Cooking, p. 245
