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Cucumber tomato  Salad  

Servings:  6 - 8  

Time to Prep:  10  minutes  

Chill time: 12 - 24 hours  

Ingredients  

1  Lb  English cucumber  

10  Oz  Cocktail T omato es  

2.5  Oz  Red onion, thinly sliced  

5  Oz  Rice wine vinegar  

2  Oz  Vegetable oil  

10  Grams  Sugar  

10  Grams  Salt  

To  Taste  Coarse black pepper  

directions  
o Dice the cucumbers and tomatoes into bite - sized 

pieces.  
o In a large mixing bowl, combine the cucumbers, 

tomatoes, and onion.  
o Pour the vinegar and oil over the vegetables, 

then add the sugar, salt, and pepper.  
o Toss everything together until well combined.  

Cover and refrigerate for 12 –24 hours to allow 
the flavors to meld.  

o T aste and adjust the seasonings to your 
preference.  

o Serve chilled and enjoy!  

Tips & Tricks  
✓ The sweetness and acidity of tomatoes can vary, 

so don't be afraid to adjust the sugar, salt, or 
vinegar after tasting. Cherry or grape tomatoes 
are excellent substitutes.  

✓ Give tuna salad a fresh twist! Stir a spoonful of 
this marinated salad into drained tuna, then add 
Miracle Whip and a drizzle of sriracha for a bright, 
flavorful lunch.  


