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Simple Chopped Salad with  
Garam Masala and Herbs

Garam masala is an Indian spice blend. Find it in spice 
aisles or at penzeys.com.

Start to Finish: 35 minutes    	

1 	 large cucumber, peeled, seeded, and finely chopped (about 2 cups)

1 	 tsp. kosher salt, divided
1/2 	 cup extra-virgin olive oil

	 Juice of 1 lemon
1/2–3/4 tsp. garam masala
1/2 	 tsp. ground black peppercorns
1/2 	 head romaine lettuce, chopped or torn (about 8 cups)

8 	 radishes, cleaned, trimmed, and finely chopped

3 	 medium tomatoes, cored and finely chopped

3 	 green onions, thinly sliced
3/4 	 cup chopped fresh cilantro or mint

	F resh lemon wedges

Place cucumber in a colander; toss with 1/2 teaspoon of the salt. Let drain 
for 30 minutes. Rinse cucumber; drain well.

Whisk oil, lemon juice, remaining 1/2 teaspoon salt, garam masala, and 
ground peppercorns in a very large bowl. Add drained cucumbers, lettuce, 
radishes, tomatoes, green onions, and fresh herb. Toss to combine. Serve 
with lemon wedges. Makes 8 servings.
Per serving: 155 cal., 14 g total fat (2 g sat. fat), 0 mg chol., 256 mg sodium, 9 g carbo., 3 g dietary fiber, 2 g protein.
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