THAI CUCUMBER SALAD
1.5 
pounds cucumbers, sliced

1/3 
cup red onion, thinly sliced

½ 
cup fresh cilantro, finely chopped

½ 
cup unsalted roasted peanuts, chopped

¼ 
cup Thai sweet chili sauce

3 
tablespoons olive oil, extra virgin

2 
tablespoons rice vinegar

½ 
teaspoon salt

 

In a large bowl, add Thai sweet chili sauce, olive oil, rice vinegar and salt. Whisk to combine.

Add cucumbers, red onion, cilantro and peanuts. Gently stir to mix with a large spoon.

Refrigerate for 30 minutes to allow flavors to meld.

Serve cold as a side dish with chicken, pork or beef. Or enjoy on its own with a slice of crusty bread.

Last step! If you made this recipe, please leave a review and let us know what you think!

Notes

Store: Refrigerate leftovers in an airtight container for 2-3 days. Do not freeze. You can also store peanuts in a pantry and add them right before serving to maintain their crunch.

Sweet and spicy Thai Cucumber Salad is fresh, crunchy, and quick to make. This refreshing side dish is perfect for summer and ready in 10 minutes!

Another favorite cucumber recipe of mine is grandma’s creamy cucumber salad and cucumber bell pepper salad.
This Thai cucumber salad recipe is my newest obsession. It’s so good, I could eat the whole bowl on its own! It’s one of those fresh, healthy salads that’s perfect on a hot day.

The combination of sliced cucumber, red onion, peanuts, cilantro, and a homemade rice vinaigrette is mouth-watering. I love it for lunch, but you can also serve it with Thai food or your favorite grilled protein.

SERVES: 6

