
CUCUMBER AND PEACH SALAD 
 

For more recipe ideas, visit us at: slofoodbank.org/nutrition  
 

Makes 6 servings    Total Time: 20 minutes  
 

Ingredients:  
 
 
 
 
 
 
 
 
 

1. In a small bowl, combine rice vinegar, lime juice, and shallots. Allow shallots 
to soak for 10 minutes.  

2. In a large bowl, combine cucumbers, peaches, avocado, olive oil, and salt 
and pepper. Mix well.   

3. Serve! 
 

Adapted from: dishingouthealth.com 

         For CalFresh or Food Bank information, call (805) 238-4664. 
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1. In a small bowl, combine rice vinegar, lime juice, and shallots. Allow shallots 
to soak for 10 minutes.  

2. In a large bowl, combine cucumbers, peaches, avocado, olive oil, and salt 
and pepper. Mix well.   

3. Serve! 
 

Adapted from: dishingouthealth.com 

         For CalFresh or Food Bank information, call (805) 238-4664. 
 

2 tablespoons seasoned rice vinegar   
2 tablespoons lime juice  
1 medium shallot, sliced  
1 lb. cucumbers, thinly sliced  
2 medium peaches, cored and cut into 
chunks  

 

 

1 medium avocado, cubed  
¼ cup olive oil  
Salt and pepper to taste 

 

2 tablespoons seasoned rice vinegar   
2 tablespoons lime juice  
1 medium shallot, sliced  
1 lb. cucumbers, thinly sliced  
2 medium peaches, cored and cut into 
chunks  

 

 

1 medium avocado, cubed  
¼ cup olive oil  
Salt and pepper to taste 
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ENSALADA DE PEPINO Y DURAZNO  
 

Para más ideas de recetas, visítenos en: slofoodbank.org/nutrition  
 

Hace 6 porciones    Tiempo total: 20 minutos 
 
 Ingredientes: 
 
 
 
 
 
 
 
 
 
 

1. En un tazón pequeño, combine el vinagre de arroz, el jugo de limón y las 
chalotas. Deje las chalotas en remojo durante 10 minutos.  

2. En un tazón grande, combine los pepinos, los duraznos, el aguacate, el 
aceite de oliva, la sal y la pimienta. Mezclar bien.  

3. Servir! 
_______________________________________________________________________________ 

 

Adaptado de: dishingouthealth.com 

Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 
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_______________________________________________________________________________ 

 

Adaptado de: dishingouthealth.com 

Para información sobre CalFresh o el Banco de Alimentos, llame al (805) 238-4664 

2 cucharadas de vinagre de arroz 
sazonado  
2 cucharadas de jugo de lima  
1 chalota mediana, en rodajas  
1 libra de pepinos, en rodajas finas  
2 duraznos medianos, sin corazón y 
cortados en trozos  
 

1 aguacate mediano, en cubos  
¼ taza de aceite de oliva  
Sal y pimienta para probar 
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