
Recipe	posted	on	gingerfriesen.com,	May	2018	

Smashed Cucumber Salad with Za’atar and Feta 
Adapted from bonappetit.com, April 2018 
 
Ingredients: 

• 8 mini cucumbers 
• Kosher salt 
• 3 garlic cloves, peeled, then lightly smashed flat on cutting board with 

blade of knife 
• 4 Tablespoons extra-virgin olive oil 
• 1 Tablespoon za’atar (see notes) 
• A pinch of crushed red pepper flakes 
• 2 Tablespoons lime juice 
• Crumbled feta cheese 

 
Instructions: 

1. Gently smash cucumbers with a rolling pin or the back of a heavy knife to 
break open. (I used my largest kitchen knife.) Chop or tear into irregular 2” 
pieces and place in a medium bowl; season lightly with salt. Let sit at least 
5 minutes and up to 1 hour.  

2. Meanwhile, cook garlic and oil in a small skillet over medium-low heat, 
turning garlic once, until golden brown and very fragrant, 5-7 minutes. Add 
za’atar and red pepper flakes and remove from heat. Let cool until just 
warm and stir in lime juice; season dressing with salt. Transfer to another 
medium bowl.  

3. Drain cucumbers, discarding any liquid they have released. Add 
cucumbers to bowl with dressing and toss to coat well. Top with feta 
before serving.  

 
Notes:  

• I thought about mincing the garlic, but I’m glad I didn’t. The smashed garlic 
cooks beautifully in the olive oil, and becomes these tasty little fried garlic 
pieces in the salad. The only problem with cooking the garlic for as long as 
the recipe says is that the hot oil starts to pop and spatter all over the 
stovetop, the floor, even you if you stand too close. I wasn’t quite sure 
what to do when this started to happen because the garlic had only 
cooked about 3 minutes at that point. I removed the skillet from the heat 
briefly, then flipped the garlic and put it back on the burner for a couple 
more minutes. So my garlic cooking time was definitely on the lower end, 
maybe 5 minutes at most. I may try an even lower heat next time. 

• The original recipe says you can substitute 1 Tablespoon dried mint and 1 
Tablespoon sesame seeds for the 2 Tablespoons za’atar. As I noted in the 
blog post, I only used 1 Tablespoon za’atar to save on cost, and it was plenty 
of flavor. I may try the mint and sesame seeds in the future, but I know it 
won’t be the same unique taste as the za’atar. 


