
Quick Japanese Pickled Cucumber Recipe (Kyuri Asazuke)

These cucumbers are easy to prepare and ready within 1-2 hours!

Ingredients:

• 🥒  2 Japanese cucumbers (or Persian cucumbers)

• 🧂  1 tsp salt

• 🍚  2 tbsp rice vinegar

• 🍯  1 tbsp sugar (or honey)

• 🥢  1 tbsp soy sauce

• 🍶  1 tsp sesame oil

• 🌶  ½ tsp red chili flakes (optional)

• 🧄  1 garlic clove, minced (optional)

• 🍋  ½ tsp grated ginger (optional)

• 🌿  1 tsp toasted sesame seeds (for garnish)

Instructions:

1. Prep the Cucumbers

◦ Slice cucumbers into thin rounds or diagonally for more surface area.

◦ Lightly sprinkle 1 tsp salt over them and let sit for 15 minutes to draw out excess 
moisture.

◦ Rinse and pat dry.

2. Make the Pickling Brine

◦ In a small bowl, mix rice vinegar, sugar, soy sauce, sesame oil, garlic, ginger, 
and chili flakes.



3. Combine & Marinate

◦ Toss the cucumbers in the brine.

◦ Let them sit in the fridge for at least 1 hour (or overnight for a stronger taste).

4. Garnish & Serve

◦ Sprinkle with toasted sesame seeds before serving.

◦ Enjoy as a side dish, with rice, or as a topping for ramen or sushi.

Variations:

• More Sweetness – Add a dash of mirin or more sugar.

• Spicy Kick – Use shichimi togarashi (Japanese chili pepper blend).

• Fermented Style – Let it pickle for 1-2 days for deeper flavors.

• Crunchier Texture – Use Kiriboshi daikon (dried radish) for added crunch.

Nutritional Breakdown (Per Serving) 🥢

(Approximate – depending on cucumber size and exact ingredients used)

• 🔥  Calories: 35 kcal

• 🥒  Carbohydrates: 5 g

• 🍬  Sugar: 3.5 g

• 🧂  Sodium: 330 mg

• 🍳  Protein: 0.7 g

• 🥑  Fat: 1.5 g

• 🌿  Fiber: 0.7 g
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