Mom’s Cucumber Salad



2 cucumbers
½ tsp. salt
¼ cup fresh sour cream
2 Tbsp. mayonnaise
2-3 Tbsp. white vinegar
2 Tbsp. minced fresh dill
1 Tbsp. sliced red onion
1½ teaspoons granulated sugar
Salt, to taste
Freshly ground pepper, to taste

1. Do not peel the cucumbers. Carefully score the unpeeled cucumbers lengthwise with the tines of a fork and slice them into ⅛-inch thick slices. Sprinkle with salt and let stand for 15 minutes. Squeeze out the liquid from the cucumbers. Drain. 

2. In a mixing bowl, whisk together the fresh sour cream, mayonnaise, lemon juice, fresh garden dill, minced onion, sugar. Salt and pepper to taste. 

3. Stir in the drained cucumbers into the mixed salad dressing. 

4. Cover. Chill for 2 to 3 hours. The cucumbers improve in taste as they marinate. 

5. Garnish with sweet Hungarian paprika sprinkled over the top of the finished salad.

Serves 6

