Cucumber with Spicy Dressing

Ingredients
- 2 cucumber

- 4 cloves garlic (minced)

- 1 parsley

- 10g ginger (minced)

- 3pcs red bird chili (chopped)

- 4 tablespoons black rice vinegar
- 2 tablespoons light soy sauce

- sesame oil

- 25ml cooking oil

- 3g cayenne pepper

Step
1. Clean the cucumber and thin slice into spiral shape with SpiralEZ.

2. In a bowl, mix together the vinegar, light soy sauce, sesame oil, ginger, garlic and red bird chili.

3. Pile up the cucumber slice into peony flower shape. Pour the sauce evenly and let it marinate
for 10 minutes.

4. Sprinkle with chili powder. Heat up the cooking oil and drizzle over the cucumber flower. Top
with parsley and ready to serve.
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