ERVES 4 | 20 MINUTES

4 cups plain low-fat yogurt

2 tbsp. minced garlic

Yatsp. salt

/s tsp. each ground white pepper and
ground cumin

1 English cucumber, peeled and chopped

1 avocado, cut into /2-in. dice

Vs cup each chopped fresh mint leaves
and fresh dill

4 tsp. extra-virgin olive oil

Whisk together yogurt, garlic, salt

spices, and 2 cups cold water in a large

bowl. Add cucumber, avocado, mint

11b. asparagus, trimmed and halved

6 cups halved cherry, grape, and pear
tomatoes in varied colors

12 cup crumbled gorgonzola cheese

1ripe avocado, cut into cubes

1 cup sliced basil leaves

¥/a cup extra-virgin olive oil

2 tsp. lemon juice

2 tsp. Dijon mustard

/2 tsp. each kosher salt and pepper

1. Boil asparagusin a large po

water for 2 minutes. Drain and rinse

PER SERVING

98 Sunset



