CUCUMBER ROLLS WITH DRIED TOMATO, COTTAGE
CHEESE AND CHIVES

DIRECTIONS

Cut both ends of the cucumber and slice the cucumber in long slices with a

INGREDIENTS

- 100 grams of dried fomato

- | cucumber

- 100 grams of coHage cheese
- S grams of chives

- 4 radishes

+ 8 cocktail picks

- Pepper

SEEMUCH MOREAT:  @seawe

cheese slicer.
Put the cucumber slices en a board.
Grate the radishes.

Spread the cotage cheese and the grate of the radish on the cucumber

slices.

Lay the dried fomatoes at the begin of a slice of cucumber and roll it up.
Fasten the cucumber rolls with a cocktail pick

Season the cucumber rolls with black pepper.

Slice the chives thin and garnish the rolls with the chives.
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