
 

 
 

INGREDIENTS AMOUNT UNIT PROCEDURE 

Cucumbers, sliced thin  1 ¾   Lb  

Kosher Salt 1 Tbl 

Vinaigrette   

Rice Vinegar, unseasoned 1 Cup  

Sugar 3/4 Cup  

Kosher Salt 1/4 Tsp  

Sesame Oil 2 Tsp  

Peanut Oil 2 Tsp  

Dry Thai Chilies, toasted, ground 1/2 Tsp  

   

   

   

   

Cucumbers 
1. Toss cucumbers with kosher 

salt. 
2. Let rest for 30 minutes. 

 
 
Vinaigrette: 

1. Mix all ingredients well. 
 
 
Pickles for Service: 

1. Squeeze excess water out of 
the cucumber.  

2. Measure out 8 oz of 
cucumber slices. 

3. Add ¼ cup of vinaigrette. 
4. Pickles do not need 

refrigeration. 
 
 

  

FRESH PICKLES 
 


