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Cucumber Sandwiches with Spicy Mint Chutney and Homemade 

Tomato Sauce 

Ingredients 

White bread (how many ever slices you need - 2 slices will make 2 sandwiches) 

1/2 cucumber, peeled and thinly sliced 

For the spicy mint chutney 

 3/4 cup of mint leaves (I harvested these from the mint plants that were all over the 

backyard!) 

 1-2 thai green chili, optional 

 1/4 - 1/2 teaspoon salt (or to your taste) 

 juice of 1/2 a lime (feel free to substitute a lemon) 

 1/2 teaspoon of coarsely ground cumin (I used a mortar and pestle) 

 3-5 pitted dates (more if you added 1 or more chilis) 

For the fresh homemade tomato sauce 

 1 tablespoon vegetable oil 

 1 teaspoon cumin seeds 

 1/2 teaspoon crushed red chilli or powder 

 2 ripe tomatoes, diced 

 1/2 teaspoon salt 

 1-2 teaspoons honey 

Recipe 

Blend the mint chutney ingredients with the minimum amount of water needed, about 1/2 a cup. 

Taste and add more salt or lime juice as desired. If the chutney is too runny, add more mint leaves 

and blend. 

Heat the oil over medium heat in a pan. Sizzle the cumin seeds and crushed red chili. Add the 

tomatoes, salt and honey and stir. Cover, reduce heat to low and simmer for 15 minutes. Allow to 

cool and blend. Taste and adjust the salt and honey as desired. 
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Toast the bread if you like. Spread the mint chutney on one side and the tomato chutney on another. 

Add a single layer of sliced cucumber pieces. I add 4. Cut out the crust if you like. Slice diagonally or 

in other fun shapes. Enjoy with a cup of tea or a glass of sparkling wine. This is also a great family 

friendly recipe since you can simply switch out with regular bread for those who can eat it. Also, you 

can get kids to help assemble the sandwiches! 

 


