Sour Cream Cucumbers:

Peel and thinly slice 2-3 cucumbers and slice 1/2 red onion into a bowl.  Generously salt the cucumbers and onions and let the bowl sit at room temperature for at least 30 minutes.

Prepare the dressing which is sour cream and red wine vinegar to taste.  Usually you need about a cup of dressing.

After 30 minutes, rinse off the salt and completely drain the cucumber/onion mixture.  Add the dressing to the salad.  Check for salt- you may need to add again, or it may be fine.

Refrigerate and serve.  Makes a super-easy summer salad and the salting takes the bite out of the onions (no onion breath!)  This was my mom’s recipe.

Serves 4-6 depending.  You can get fancy and add dill or other herbs but I like to keep it plain and simple.  
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