TOMATO-CUCUMBER SALAD

YOU WILL NEED:  

DRESSING:

1/4 CUP LIGHT MAYONAISE 

1/4 CUP REDUCED FATE SOUR CREAM

1/4 CUP RICE WINE VINEGAR

1 TBS LIME JUICE

SALAD:

2 PINTS CHERRY TOMATOES, HALVED 

1 ENGLISH SEEDLESS CUCMBER, THINLY SLICED, DO NOT PEEL

3 TBS FINELY CHOPPED SCALLIONS

3 TBS FRESH DILL 

WHISK DRESSING INGREDIENTS IN A LARGE BOWL UNTIL BLENDED. 

ADD REMAINING INGREDIENTS AND TOSS GENTLY TO COAT VEGIES.  

THIS RECIPE IS FROM THE SUMMER ISSUE OF GARDENING AND DECK DESIGN

NEXT WEEK’S RECIPE:  CURRIED CHCIKEN SALAD

