
Long Livo

Shirazi Salad – Easy 
Fresh Tomato Cucumber 
Salad
10 min
Prep time

10 min
Total time

4
Servings

Easy
Difficulty

Persian
Cuisine

Ingredients

Main Ingredients

2 large ripe tomatoes, diced

1 English cucumber, seeded and diced

1/4 red onion, very thinly sliced

1/4 cup fresh mint leaves, torn

Dressing

3 tbsp fresh lime juice

2 tbsp extra-virgin olive oil

1 tsp sugar (optional)

Salt to taste

Instructions

1 Dice the tomatoes and cucumber into bite-size pieces; place them in a large bowl.

2 Add the thinly sliced red onion and torn mint; toss gently.

3 Whisk together lime juice, olive oil, sugar, and a pinch of salt; drizzle over the vegetables and toss to 
coat.

4 Let the salad rest for 5 minutes, then serve chilled or at room temperature.

Nutrition per serving

120 kcal
Calories

2 g
Protein

10 g
Carbs

8 g
Fat

Tips & notes

- If you prefer a milder onion flavor, soak the sliced onion in cold water for a few minutes, then drain.
- For a peppery edge, add a pinch of freshly ground black pepper to the dressing.
- You can swap mint for cilantro for a different aromatic profile.
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