By J Schimand

This cucwmber salad is refreshing and delicious! A sweet vinegow dressing is
boiled; thenw poured over thinly sliced cucumbers to-ensure the best flavor. The
salad, canv be served chilled ov at roow temperature.

Prep Time:

10 ming

Cook Time: 5minv Additional Time:, 1 hwr Total Time: 1 hw 15 ming
Servings: 8

How to- Make Cucumber Salad

Making cucuwmber salad at home couldn't be easier. Yowll find o detoiled
ingredient list and step -by-step instructions invthe recipe below, but let's go-
over the basics:

Ingredienty

4 cucumbers, thindy sliced

1 small white onion, thindy sliced
1 cup white vinegowr

% cup white sugowr

% cup water

1 tablespoon dried dil, or to-taste

Directions

1. Tosy sliced cucuwmbers and oniow together in avlawge bowl. Set aside.

2. Combine vinegar, sugar, and waler inv o sauncepoarv over medivm-highv
heat; bring to-a boil; powr over cucuwmbersy and onions invthe bowl. Stir inv
Al Cover and let moawinate inthe refrigevator for at least 1 howr before
serving.

: “For avpretty salad; peel only half of each cucunber, leawving strips of skinv o
each.”



Make Cucuwmber Salad Ahead of Time

Making the cucumber sadlad ahead of tume will allow the ingredienty to- meld,
resudting inv av bolder flavor. Yow cawnv prepave the recipe up to-two-days irv
advance - store it i o airtight container in the refrigevator wnitih yow're
ready to- serve.

How to-Store Cucumber Salad

While the flavor will strengthen with time, the cucumbers will lose their
crispness after avfew days. Yow cowv store leftovers inv o airtight container inv
the refrigevator for four to-five davys.

Nutrition Facty (per serving)
99 Calories

Og Fat

25g Carly

lg Proteirv



