I ' Cucumber Salad with

Buttermilk Dressing and

Pickled Onion

O Total 45 min; Serves 4 to 6
Bowl by Materio v PICKLED ONION

Lumina from
Dara Artisans.

cup red wine ‘inegar
cup sugar
cup water
tsp. sea salt
red onion, thinly sliced
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