SOUr cream cucumber
salag

Per serving: 46 calories, 3.1 g

Serves: 8 (1/2 cup) Prep time: 10 min

fat, 155 mg sodium
1/2 cup low fat sour 1/2 TBS dried dill (optional) 2 cucumbers, sliced
cream 1/2 tsp salt 1/2 cup sliced white
3 TBS distilled white vine- 1 tsp ground black pepper or swee’r onions
gar, or more to taste (optional)

1 TBS white sugar

1. In alarge bowl, combine sour cream, vinegar, sugar, dill,
salt, and pepper. Stir well.

2. Add cucumbers and onions. Toss gently to coat. Chill 1
hour before serving.



