
Smoked Salmon Wrapped Cucumber
5 minutes

 Smoked Salmon (cut into
spears)

 Cucumber (quartered)

 Lemon Juice

46

1g

3g

Fiber 0g

Sugar 1g

6g

Cholesterol 7mg

Sodium 192mg

Vitamin A 104IU

Vitamin C 4mg

Calcium 15mg

Iron 0mg

 Refrigerate leftovers in an airtight container for up to two days.

 One serving is four cucumber spears.

 Add fresh dill and picked onions to the wrapped cucumber.

Wrap the smoked salmon around the cucumber spears. Top with lemon juice.
Enjoy!

http://www.phc360.ca
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