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All About: Cucumbers 

 

 

 

 

 

 

How to Store Cucumbers: 
Put your cucumbers in sealed plastic bags in your refrigerator. If you have a spot where the temperature 
hovers around a balmy 40 degrees (like your fridge door) that will make them keep the longest and do 
not store them with tomatoes, apples or citrus which will accelerate their deterioration.  



2 
 

Types of Cucumbers: 
Although there are many cultivars of cucumbers, there are two major types of cucumbers that most 
people are familiar with, slicers or pickling. We grow both kinds. Pickling cucumbers are smaller, have a 
thinner skin and thus are better suited to pickling. Slicers are larger and have a thicker skin, but are 
milder and less bitter when eaten raw, than pickling cucumbers are. 

 

 

Best Uses: 
 Salads     
 Soups      
 Casseroles 
 Roasted     
 Pastas 
 Grilled   
 Pickles 
 Relishes     

  

 

 

Preparing Cucumbers:  
Typically, pickling cucumbers are not peeled 
and Slicing ‘cukes’ are peeled, but not always. 
Some people score the outside of the cucumber 
with a fork for an attractive change. Pickling is 
an easy way to preserve your cucumbers and 
does not require a pressure cooker. In America 
we use cucumbers mostly raw, slice, dice, or 
chop according to recipe and add to salads, 
sandwiches, fresh veggie trays or try cucumber 
rounds topped with a little tuna, egg, cheese or 
simply salt. Cucumbers are used in cool 
cucumber soups. Drop a few slices into a 
pitcher of water for a cool cucumber water. In 
Germany cucumbers are used in far more ways, 
especially in cooking. 

 

 

 

 

 Quiche 
 Stir-Fry 
 Quiche  
 Steamed 
 Pesto 
 Smoothies 
 Cucumber chips 
 Drinks 
 Sandwiches 
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Substitutes: 
Zucchini or Beets. I would think that in any recipe that calls for cooked zucchini, that cucumbers will 
make a good substitution. 

How to Freeze Cucumbers:  
Most people pickle their cucumbers to preserve them, but if you’re wanting to do something quick, and 
still end up with some cucumbers that are crisp and nice enough to toss into a salad in the dead of 
winter and bring back a taste of summer, then here’s how. 

Most people I know use a brine when freezing cucumbers. 

In a large bowl, mix together 2 quarts of thinly sliced cucumbers, some chopped onion and 2 
Tablespoons salt. Let stand a couple hours. Rinse well in cold water, drain and place in clean bowl. Add 
2/3 cup each of vinegar, olive oil and sugar. Add 1 teaspoon celery seed, mix well, cover and refrigerate 
overnight. 

Pack in brine in freezer container, leaving 1-inch head space. Freeze. Wait 1 week before using. 

They will keep for several months in the freezer. 

To thaw, place in fridge for a day. 

 

How to Cook Cucumbers: 
In America, cucumbers aren’t used as often in cooking as they are in other countries around the world. 
But I will say that Foodies are beginning to give cucumbers the place at the kitchen table they deserve! 

They cook quickly, so add them near the end of a long-cooked dish, or sauté them, stir-fry, steam, roast, 
or grill them. You can leave the peel on if your cucumbers are raised organically, just give them a quick 
rinse. If they are extra large older cukes, you may want to remove skins and/or seeds first. 

 
 

Quick toppings for Cucumbers: 
~ extra virgin olive oil  ~ grated parmesan cheese  ~ butter 

~ lemon or lime juice  ~ leeks or scallions   ~ toasted bread crumbs 

~ dill    ~ feta cheese    ~ bacon 

~ vinegar   ~ pancetta    ~ ricotta 

~ dried fruit   ~ Sour Cream    ~ chopped garlic 
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Suggested Recipes: 
CHICKEN WITH CUCUMBER 

 1 chicken (4 lb. cut up) 
 2 tablespoons oil 
 ¼ lb. fresh mushrooms (sliced) 
 1 clove garlic (minced) 
 3 tablespoons flour 
 1-3/4 cup water 
 1 tablespoon chicken base (or bouillon granules) 
 2 large cucumbers  
 1 cup sour cream 

 

Put oil in a large skillet over medium heat, brown chicken 
on all sides by turning when needed. Remove chicken 
and set aside. Reduce heat, to drippings add mushrooms and garlic and sauté for 2 minutes. Add the 
flour and stir to coat the mushrooms, slowly add water and chicken base, stir and cook over medium 
heat until bubbly. Return the chicken to the skillet and bring to a boil, reduce heat to simmer for about 
30 minutes. Slice one of the cucumbers into thin slices and set aside, peel other cucumber, slice 
lengthwise and remove seeds, cut into 1-inch chunks and add to skillet, simmer another 20 minutes or 
until chicken juices run clear when cut into. Carefully stir in sour cream and heat, but do not boil. Add 
thin sliced cukes at end just before serving. 

 

CREAMED CUCUMBERS 

 5 cucumbers (thinly sliced) 
 1 bunch scallions (chopped) 
 1 cup sour cream 
 1 cup cream 
 1 teaspoon dried parsley flakes 
 1 teaspoon salt 
 ¼ teaspoon pepper 
 ¼ teaspoon granulated garlic 

We love this salad we often leave the peelings on the 
cucumbers, and if we don’t have scallions, we use 
thinly sliced onions.  

Mix all the ingredients together in a medium sized 
bowl, cover and refrigerate for a couple hours for flavors to mingle well. Serve. The second day 
the cucumbers are a little softer, but the flavor is even better. 
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CUCUMBERS AND PARSLEY SAUCE 

 3 cucumbers (peeled, sliced 1-inch thick) (about 4 cups) 
 1 tablespoon butter 
 2 tablespoons onion (finely chopped) 
 2 tablespoons flour 
 1-1/2 teaspoons salt 
 1/8 teaspoon pepper 
 1-1/2 cup milk 
 1 large egg (beaten) 
 2 tablespoons fresh parsley (finely chopped) 
 Small amount of hot-sauce 

 

In pot place 1-inch water, bring to boil and add cucumbers. Cook about 10 minutes, drain well. 

In skillet melt butter and sauté onion about 5 minutes or until golden. Remove from heat and add flour, 
salt and pepper and stir until smooth. Stir a small amount of hot-sauce into the egg, and pour into 
skillet. Add cucumbers. 

Over low heat, bring mixture just to boiling, stirring often. Sprinkle with parsley and serve. 
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CUCUMBER AND SPINACH SMOOTHIE 

 4 cups raw spinach 
 2 kiwis 
 ¼ cucumber 
 ½ tablespoon lemon juice 
 1-3/4 cups apple juice 

 
 
Peel kiwi and cucumber and chop into 
smaller pieces. Tear spinach leaves. Place 
all the ingredients into blender and pulse 
until desired consistency.  
  
 
 
 
 
 
 
 
 
 

BASIL CUCUMBER PESTO 
 
 
 ½ cup pine nuts (soaked) 
 ½ cup pumpkin seeds (soaked 
 ½ cup cucumber (chopped) 
 1 cup basil leaves (tightly packed) 
 ¼ cup olive oil 
 ¼ cup nutritional yeast 
 1 Tablespoon lemon juice 
 ¾ teaspoon black pepper (powdered) 
 ¾ teaspoon salt 
 

 
Put pine nuts, pumpkin seeds, cucumber and basil in food processor and process until well combined. 
Add rest of ingredients and process until desired consistency. 
 
 
Garnish with basil leaves and sliced cucumbers. Serve as a dip, a thick sauce for pasta, or salad dressing. 
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BAKED CUCUMBERS 
 

 2 large cucumbers 
 2 tablespoon wine vinegar 
 ¼ teaspoon salt 
 1 teaspoon sugar 
 4 tablespoons butter (melted) 
 1 Tablespoon fresh basil (chopped) 
 ½ cup scallions (chopped) 
 Pepper to taste 

 
 
 
Half-peel the cucumbers, cut lengthwise and remove large seeds. Cut into strips, and then cut into 2 inch 
pieces. 
Place into medium sized bowl and toss with salt, vinegar and sugar. Let sit for a minimum of a half-hour. 
Heat oven to 375 degrees. 
Drain and pat cucumbers, toss into a baking dish with butter, herbs, scallions and pepper. 
Bake for about an hour, tossing occasionally. 
 

  
 
 


