
Cucumber, Onion & Tomato Salad 
 
Prep Time: 30 minutes                                                                                       Cook Time: Ø minutes 
Total Time: 30 minutes                                                                                      Servings: 12  
 
I use sour cream thinned out with vinegar, no mayo, then add sugar help balance the flavors. It's 
creamy and tart, and can easily be adjusted with more or less vinegar and sugar. Kick it up with a 
sprinkle of CCC Prairie Dust Seasoning on each serving. 
 
Ingredients: 

 2-3 Long English Cucumber, peeled and sliced 
 1 small Red Onion, sliced thin  
 ½ -3/4 Pint Grape Tomatoes, quartered 
 1 pint Sour Cream 
 3-4 tbsp Rice Vinegar 
 ¼ cup Granulated Sugar 
 ¼ tsp Salt, Kosher 
 ¼ tsp Black Pepper 
 CCC Prairie Dust Seasoning 

 
Instructions 

1. Slice cucumbers and onions, place in a colander and sprinkle liberally with kosher salt and mix 
to coat, let stand while you prepare the rest of the ingredients. (helps take the bite out of the 
onions and some water out of the cucumbers) 

2. In a medium mixing bowl combine sour cream, vinegar, sugar, salt & pepper. Mix well with a 
whisk. Taste and adjust if needed. 

3. Rinse the cucumbers and onion well with cold water, drain well and add them & the tomatoes 

to the dressing and combine well. Cover and refrigerate for at least one hour before serving. 
 


