
Cucumber Sandwiches   
Difficulty: Easy     Yield: 2-4 mini sandwiches 
 
 
 
Ingredients: 

 
    2    slices of white bread,   
          preferably pain de mie 

¼ - ⅓   of an English  
               cucumber, peeled. 

    1    tbsp unsalted butter 
    1    bunch of dill 
          salt 
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
Preparation: 
  

1. Slice the peeled cucumber into papery-thin rounds. Lay on a 
paper towel and lightly salt to draw out moisture. 
 

2. Remove the crusts of both slices of bread and butter each on 
one side.  
 

3. Layer the cucumber rounds on one slice of bread. 
 

4. Chop or pull apart the fronds of dill and sprinkle evenly over 
the cucumber slices.  
 

5. Top the sandwich and slice diagonally into triangles or 
lengthwise into rectangles.  
 
 

 
 

 
 
  


