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Cucumbers
II

Season: All Year
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Look for:
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Firm, well shaped green cucumbers. Overmature
cucumbers, generally seedy, are dull or yellow and

have an overgrown, puffy look. Smaller varieties
such as Kirby are preferred for pickling. Long,

slender seedless cucumbers are preferred for salad.

Storage: Refrigerate; use within 1 week.,-
.

Rinse with running cold water. Trim the ends and cut
the cucumber into any shape you like. If the skin is
tender, it is not necessary to peel cucumbers. Slice,
chop, or cut them into long wedges.

To prepare:
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The New Good Housekeeping Cookbook

A Produce Reference Guide

Source:
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Mix all ingredients in a small bowl. Taste and adjust seasonings.

SUDDOrti~~-tate ~e.nsion-(f!~I: Health Safety and Well Beioo

Prepared by: Heather Blount, CEA-FCS
Hale County Extension Service
P. 0. Box 680
Plainview, Tx. 79073-0680
806/291-5270
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