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             Bread and Butter Cucumbers

Learn more at scootercity.com.au

Recipe source: taste
	Equipment:



	· Knife

· Chopping board
· Measuring cups and spoons

· Glass jars

· Colander

· Saucepan

· Wooden spoon
· Glass jars
	Ingredients:

· 5 large Lebanese cucumbers, trimmed and sliced
· 2 small brown onions, halved and thinly sliced

· 1 tbsp salt

· 1 ½ cups apple cider vinegar

· 1 cup caster sugar

· 2 tsp mustard seeds

· 2 tsp coriander seeds

· Large pinch of ground turmeric




What to do:

· Place the cucumber, onion and salt in a bowl.
· Toss to combine.

· Cover with plastic wrap.

· Place in the fridge overnight to soften.

· Rinse the cucumber mixture in a colander.

· Pat dry with paper towel.

· Place vinegar, sugar, mustard seeds, coriander seeds and turmeric in a medium saucepan over medium heat.

· Cook stirring for 3 minutes or until sugar dissolves.

· Add the cucumber mixture.

· Bring to a simmer. 
· Transfer the mixture to clean, dry glass jars.  
