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A Mobile Market Recipe

Tangy Cucumber  
salad 
Makes: 2 Servings 

Ingredients:

1/2 cup apple cider vinegar*

2 Tbsp olive oil**

2 tsp sugar 

1/2 tsp table salt 

To taste ground black pepper 

1 cucumber 

2 tsp finely chopped fresh chives 

    or diced red union (optional)

*May substitute any vinegar on hand except balsamic

**May substitute another cooking oil if olive not on hand  

Instructions:

1. Place the vinegar, oil, sugar, salt and

pepper in a medium bowl and whisk to

combine. 

2. Thinly slice the cucumber crosswise. 

3. Add cucumbers to the vinegar & oil mix,

add chives or red onion if desired, and toss

to combine.

                                   

                                

  Recipe adapted from www.thekitchn.com
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