Swedish Cucumber Salad for Two (Gurksallad)
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Ingredients:

1 large cucumber  

1 – 2 tablespoons whole yellow mustard seeds  

½ a small, red onion, very thinly sliced, then soaked in water for at least 10 minutes  

1 cup (more or less) of flat-leaf parsley, minced/very finely chopped (see notes)

1 tablespoon vegetable oil or butter

Preparation:

Peel the cucumber, slice it in half lengthwise, scoop out the seeds with a spoon and very thinly slice the two halves into half-circles. Spread the slices out on the cutting board or a sheet of parchment paper in a single layer and lightly sprinkle with salt. Put the salted slices in a colander and let sit at least 10 minutes to draw out the water. 

Rinse the salt off the cucumber slices and allow them to drain. Also drain the onions well. 

Put the oil/butter in a medium hot pan and scatter the bottom with mustard seeds. Wait for them to pop, then stir in the cucumber slices and sauté just until they get warmed through. Add in the onion and parsley, give it a stir and serve.

Notes:

Soaking the onion slices in the water helps tame the nasty raw-onion bite. The cup or so of fresh parsley should reduce by half in volume if minced sufficiently enough for the recipe.

