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Spring Vegetable and Arugula Salad With Labneh and Cucumbers
A mess of crisp and tender spring goodness, dressed with a lemony dressing and piled atop creamy, tangy labneh.

JUMP TO RECIPE

RECIPE DETAILS

Spring Vegetable and Arugula Salad With Labneh and
Cucumbers Recipe
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Season cucumber slices with kosher salt and set in a fine-mesh strainer or colander over the
sink or a bowl. Set aside while you prepare the rest of the vegetables.

Meanwhile, place red onions in a 1- to 2-quart container and cover with hot tap water. Set aside
while you prepare the rest of the vegetables.

R E C I P E S R E C I P E S  B Y  C O U R S E S A L A D S Q U I C K  S A L A D S

Prep
10 mins

Cook
25 mins

Active
30 mins

Total
35 mins

Serves
4 servings

Ingredients

2 medium Persian cucumbers, split lengthwise and cut into 1/4-inch disks (about 6 ounces; 170g)●

Kosher salt●

1 small red onion, thinly sliced (about 4 ounces; 115g)●

12 ounces fava beans in their pods or 4 ounces shucked fava beans (120g shucked beans)●

12 ounces English peas in their pods or 4 ounces shucked peas (120g shucked peas)●

8 ounces asparagus, woody ends removed, stalks cut on a sharp bias into 1-inch pieces (225g)●

6 ounces snap peas, strings removed, sliced on a sharp bias into 1/2-inch slices (170g)●

8 ounces broccolini, woody ends removed, cut on a sharp bias into 1-inch pieces (170g)●

1 tablespoon (15ml) fresh juice and 2 teaspoons (5g) finely grated zest from 1 lemon●

2 teaspoons Dijon mustard (10g)●

3 tablespoons extra-virgin olive oil (45ml), plus more for serving●

4 ounces arugula (115g; about 4 packed cups of leaves)●

3 ounces toasted sunflower seeds (85g)●

6 ounces fresh mozzarella cheese, cut or torn into 1/2-inch chunks (170g)●

8 ounces labneh or Greek yogurt (225g)●
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More Serious Eats Recipes

If using fava beans and English peas in their pods, shuck the beans and peas from their pods,
keeping them separate. Discard the pods. Bring a large pot of salted water to a boil and prepare
an ice bath. Working with one vegetable at a time, blanch the favas, peas, asparagus, snap
peas, and broccolini in the boiling water for 1 minute each, transfer to the ice bath to cool, then
transfer to a paper towel-lined tray and pat dry. Remove and discard the skins from each
individual fava bean. Set vegetables aside.

In a large bowl, whisk together lemon juice and mustard. Whisking constantly, slowly drizzle in
olive oil. Season to taste with salt and pepper. Drain, rinse, and dry the cucumber and red onion.
Add blanched vegetables, cucumber, onion, arugula, sunflower seeds, and mozzarella to the
dressing, and toss to combine, adjusting seasoning with salt and pepper.

To serve, spread a spoonful of labneh on the bottom of individual plates, or cover the bottom of
a large serving platter with the labneh. Drizzle the labneh with olive oil, then pile the salad on top.
Serve immediately.

Special Equipment
Fine-mesh strainer or colander; whisk
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Are the Rules of Big-Pot Blanching True?●

All About Labaneh●

Homemade Labaneh (Labneh) Recipe●

N U T R I T I O N  FA C T S ( P E R  S E R V I N G )

554
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24g
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(Nutrition information is calculated using an ingredient database and should be
considered an estimate.)
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