
Long Livo

Easy California Roll 
Cucumber Salad

10 min
Prep time

10 min
Total time

4
Servings

Easy
Difficulty

Japanese
Cuisine

Salad
Course

Ingredients

Salad

2 medium seedless cucumbers, thinly sliced into 
ribbons

1 ripe avocado, diced

2 tbsp rice vinegar

1 tsp soy sauce (low-sodium)

1 tsp honey

1 tsp sesame oil

1 tbsp toasted sesame seeds

Pinch of salt

Instructions

1 Wash the cucumbers and slice them into thin ribbons using a mandoline or a sharp knife.

2 In a small bowl, whisk together rice vinegar, soy sauce, honey, sesame oil, and a pinch of salt.

3 Place the cucumber ribbons in a large bowl, pour the dressing over them, and toss gently to coat.

4 Add the diced avocado, sprinkle sesame seeds, and give a final gentle toss. Serve immediately or chill 
briefly.

Nutrition per serving

150 kcal
Calories

3 g
Protein

12 g
Carbs

10 g
Fat

Tips & notes

- If you prefer a sweeter profile, add a touch more honey.
- For extra zest, grate a small amount of fresh ginger into the dressing.
- Feel free to drizzle a splash of sriracha for a mild kick.
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