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Cucumber Relish
Modified from SAKGP Cucumber Relish
	From the Garden Cucumbers, Chillies, Coriander, Garlic Spring onions
	Equipment
Large bowls and colander
Small bowls
Cook Top 
Saucepan
Fine-mesh strainer
Measuring spoons and cups and jug
Chopping boards 
Vegetable knives
Wooden spoon, large spoons
Scales

	Ingredients
· 200 ml rice vinegar
· 150 g caster sugar
· 1 clove garlic, peeled, not chopped
· 2 coriander roots, cleaned
· 2 cucumbers, chopped into 1 cm cubes
· 2 spring onions, finely chopped
· 2.5 cm knob of ginger, peeled and julienned
· 1 chilli, de-seeded and finely chopped
· 1 small handful of coriander leaves



What to do
· In a measuring jug, measure out 200 ml rice vinegar
· Weigh out 150g caster sugar
· Peel 1 clove of garlic 
· Wash coriander well and cut off roots and stems, Separate the coriander leaves.
· Chop 2 cucumbers into 1 cm cubes.
· Finely chop 2 spring onions
· Peel a 2.5 cm knob of ginger.  Slice into thin pieces and slices into thin matchsticks (julienne)
· Cut the green chilli in half, remove the seeds.  Finely chop the chilli flesh.
· Dry and finely chop the coriander leaves.
· Boil the vinegar with the sugar, garlic and coriander roots in the small pot for a few minutes until the sugar has dissolved. 
· Strain the liquid into the large mixing bowl and allow cool.
· Place the cucumber, shallot, ginger, chilli and coriander leaves into the large mixing bowl and toss with vinegar mix to combine.
· Transfer into serving bowls.
· Serve with Soft Tacos and Mexican Green Rice.  ENJOY!
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