
4 market cucumbers, very thinly sliced 
1/2 large red onion, very thinly sliced 

1/4 cup white wine vinegar or rice vinegar 
1 tablespoon honey or agave nectar

1 teaspoon sea salt 
2 tablespoons chopped fresh dill 
2 tablespoons chopped scallions 

1 teaspoon freashly ground black pepper 

In a large bowl, toss together the cucumber, onion, vinegar, honey, and salt. 
Chill for 20 minutes. 

Transfer to a serving bowl, leaving any excess water behind. 
Sprinkle with the dill, scallions and fresh ground pepper. 
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