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Smashed Cucumber Salad
4 Servings •  1 Serving =  ½ Cup

INGREDIENTS

• 1 English cucumber
• 1 clove garlic, minced
• 2 teaspoons rice vinegar
• 2 teaspoons less sodium soy sauce
• ½  teaspoon sesame oil

DIRECTIONS

1. Using a rolling pin, smash the cucumber until split in 
half. Slice on the diagonal and place the cucumber 
pieces in a bowl. 

2. Add the garlic to the bowl.
3. In a small bowl, combine the rice vinegar, soy sauce, 

and sesame oil.
4. Pour the mixture over the cucumber salad. 
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