
Cucumber Salad II 

1 small red onion, sliced 
1 small green pepper seeded and thinly sliced 
1 Tbs celery seed 
1 cups sugar 
1 cup white vinegar 
2 large cucumbers 
1 cup of water 
 

1 clove of garlic, minced 
3 Tbs of sugar 
2 Tbs of 10% white vinegar   

sweet paprika powder (to sprinkle) 
ground black pepper (to sprinkle) 
Salt and black pepper to taste 

 

1 , In a large serving bowl, combine the cucumbers, onion and green pepper. 
2 , Sprinkle with salt and celery seed. 
3 , Combine the sugar and vinegar; pour over cucumber mixture. 
4 , Cover and refrigerate for at least 8 hours 
5 , Peel the cucumbers and, using a mandolin slicer, slice both cucumbers as thinly as possible into a 

bowl. Add the salt and mix the cucumbers slices to lightly and evenly coat them. Let sit for 30 
minutes to draw out the water from the cucumbers. 

6 , The cucumbers will release about ½+ cup of liquid. Then, take large handfuls of cucumbers and, 
with your hands clenched, squeeze out as much liquid as you can and place the balls of squeezed 
cucumbers in a bowl. Discard the liquid. 

7 , In a cup, combine the sugar, the vinegar, and the water and stir until the sugar is dissolved. Add 
this mixture to the squeezed cucumbers and mix thoroughly. Add the chopped garlic, sprinkle with 
paprika powder and ground black pepper. 

8 , The vinaigrette is so light and refreshing, that you will be tempted to drink it after you eat the 
cucumber salad. 

Enjoy  
 

Degree of Difficulty 

Degree of Difficulty: Very easy 

Cooking Times 

Preparation Time: 15 minutes 
Total Time: 15 minutes 

Nutrition Facts 
Serving size: Entire recipe (50.9 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 
Nutrition information calculated from recipe ingredients. 

Amount Per Serving 

Calories 1143.86 

Calories From Fat (2%) 27.23 

% Daily Value 

Total Fat 3.11g 5% 

Saturated Fat 0.38g 2% 

Cholesterol 0mg 0% 

Sodium 13991.06mg 583% 

Potassium 1679.28mg 48% 

Total Carbohydrates 289.7g 97% 

Fiber 10.1g 40% 

Sugar 254.69g 

Protein 7.77g 16% 


