Cucumber Sandwiches

Ingre dients @ Adapted from SpendW ithPennies.com
e 8 ounces cream e 4 teaspoon garlic powder
cheese softened o salt & pepper to taste
e 3 tablespoons mayonnaise e 1long English cucum-
e 2 teaspoons fresh dill chopped ber thinly sliced
e 1 teaspoon fresh e 1 loaf sliced bread crusts re-
chives chopped moved
Directions r@ﬂ Yield: 30 mini sandwiches Serving size: 4 sandwiches

e With a hand mixer mix cream cheese and mayonnaise in a small bowl until smooth. Stir in herbs, gatlic

powder and salt and pepper to taste.
e Spread bread slices with cream cheese mixture.
e Thinly slice cucumbers. Layer over half of the bread slices. Top with additional herbs if desired.

e Top with remaining bread slice, remove crusts if desired and cut each sandwich into 3 pieces.

e Serve immediately or cover and store up to 24 hours.

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!
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https://www.spendwithpennies.com/homemade-mayonnaise/
https://www.spendwithpennies.com/homemade-mayonnaise/

Fast Facts

Featured Food Groups

Nutrition Facts
Serving Size (200g)
Servings Per Container
\ Amount Per Serving
Vegetables Dairy Grains . N
Calories 190 Calories from Fat 70
. . % Daily Value*
Total Fat 7g 1%
ChooseMyPlate gov, ChooseMyPlate.gov, ChooseMyPlate gov
Saturated Fat 4.5g 23%
ChooseMyPlate gov Trans Fat 0g
Cholesterol 20mg 7%
Sodium 380mg 16%
. . @ Total Carbohydrate 24g 8%
Cooklng TIPS — Dietary Fiber 3g 12%
Sugars 6g
Protein 9g
e This cucumber sandwich recipe can be made up to 24 hours in ad- Vitamin A 15%  + Vitamin C 10%
vance. Calcium 20% + lIron 8%
e If you make sure the bread is covered with the dill cream cheese ot o dalty valos oy o pigmer o o
. . . depending on your calorie needs:
spread, they will not get soggy. Once made and sliced, place in a Calories 2000 2500
. . . . Total Fat L th. 651 80
container and seal well. Store in the refrigerator. I like to leave them Satuated Fat Lessthan 203 259
. . Chalesterol Less than  300mg 300mg
at room temperature for about 20 minutes before serving,. Sodium Less than  2400mg  2.400mg
. . . Total Carbohydrate 300g 3750
e Ifyou’re in a rush, using a flavored cream cheese (such a veggie Dietary Fiber g 30
Calories per gram
Fat9 - Carbohydrate 4 + Protein 4

Second Harvest is an equal opportunity provider.
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