
Pat’s Cucumber Hummus Bites 
 

I was casting about recently for something light to 
serve with a drink on my patio to some friends. I 

remembered that my friend Pat had sent me a photo 
of something she had made. Her instructions were 

short, and the result is an easy snack that looks so 
summery, is tasty, but will not spoil your dinner. 

 
 

 
Ingredients: 

 
English Cucumber 

Hummus (homemade or good quality store bought) 

Fresh Basil-slivered/ribboned thin 
Cherry Tomatoes (assorted colors if available)-cut in half 

Feta Cheese-optional 
  

 
• Slice cucumber into slices that can be picked up (1/2 inch approximately). Spoon a 

dollop of hummus on each one. Place each one as you top it right onto the tray 
you will serve them on. 

• Place a half cherry tomato on each cucumber slice. 
• Sprinkle with optional cheese, followed by basil. 

• Cover with plastic wrap and chill in fridge. This helps firm/crisp them up. 
 

When I recently made these, I skipped the feta but added some sliced kalamata, very 
customizable! 

 

 
 


