
From carstens smith

1 1⁄4 cups distilled vinegar
1/3 cup sugar
a few sprigs of dill
8 cucumbers

 

Thinly slice the cucumbers, ideally with a mandolin so you can 
have paper-thin slices. 

Put the sliced cucumbers in a large glass or ceramic bowl.

Combine the vinegar and sugar in a saucepan. Bring to a boil, 
then reduce the heat and simmer
for 5 minutes. Stir continuously to help the sugar dissolve. 
Remove from the heat and let the
mixture cool slightly (warm, not hot, to the touch).

Pour the vinegar and sugar over the cucumber slices, toss in 
the sprigs of dill, and mix carefully.
Let everything sit for a couple of hours, then gently mix again. 
Chill, overnight if possible.

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

Vær så god!

cucumber salad


