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There are a lot of ways people define 
the beginning of summer.
For some, it’s the day school lets out.
For, others, it falls on the summer 

solstice.
For me, it was last week, when I saw 

the first crop of excess cucumbers nes-
tled in a box in the local post office.
I mean, is there anything more telling 

of summer in Kansas than a gardener 
giving up on trying to ply their friends 
and family with fresh produce and de-
positing it somewhere for the enjoy-
ment of the public at large?
I know from watching some of my 

friends who garden that the act is 
sometimes more like desperation than 
generosity, but there is something spe-
cial about people sharing the literal 
fruits (and vegetables) of their labor 
with the rest of the community.
But, of course, there is still the ques-

tion of what to do with all that fresh 
produce, so in comes this week’s recipe 
for a super simple salad that uses both 
fresh cucumbers and basil and is per-
fect for a hot summer day.
This comes from the blog “This Wife 

Cooks” by Holly Gray. You can find the 
original post at https://thiswifecooks.
com/cucumber-basil-salad/. I added 

some garlic powder in my version.

Cucumber and Basil Salad
Ingredients
•	 1 large English or regular cucum-

ber
•	 3 tablespoons fresh basil, cut into 

thin ribbons
•	 1 tablespoon lemon juice
•	 2 teaspoons olive oil
•	 1/2 teaspoon garlic powder
•	 salt and pepper, to taste

Directions
Cut the cucumber into about one-inch 

slices, and then cut the slices into bite-
sized pieces. Place them in a mixing 
bowl. 
Add the basil, lemon juice, olive oil, 

garlic powder, salt and pepper, and stir 
well to make sure the cucumber is well 
coated. (I used a mixing bowl with a 
lid and just shook it gently to coat it all 
more quickly.)
Cover the bowl and refrigerate the sal-

ad for about two hours or until it’s com-
pletely chilled. Give it another good stir, 
and serve.

This was extremely simple, was really 
quick to make and it only made a couple 
servings, so it was the perfect amount 
for our small household.
I was a little worried I wouldn’t like the 

lemon juice, but it wasn’t overpowering 
at all, and the mixture really let the cu-
cumber and basil shine.
Plus, it used up a whole cucumber, 

which—if my calculations are correct—
means I and everyone else reading this 
only needs to make this five times apiece 
to use up all of this year’s crop.
Let’s get to it, everybody.

Spice Up Your Life is a weekly recipe col-
umn by Lindsey Young, who describes her-
self as an enthusiastic amateur cook and can 
be reached through her website at spiceup-
kitchen.net.

Spice Up Your Life - Lindsay Young

Here’s a fresh summer salad that is right on 
‘cue-cumber’

Cucumber and basil salad is a great 
way to use fresh summer vegetables in a 
healthy and flavorful dish that is easy to 
make and doesn’t have a lot of leftovers 
to deal with.
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are not the only budgets that will be cut.
Concisely, Republicans say these cuts 

will streamline administrative opera-
tions in each of these agencies and the 
cuts will not be to recipients, but to ad-
ministration of the program.
On the other hand, Democrats fear an 

increasingly intense bureaucracy that 
would cause unnecessary delays in ad-
ministering benefits.
As the politicians battle it out, the 

health care industry is concerned that 
reimbursement to critical access hospi-
tals will be reduced with the possibility 
resulting in decreased services, loss of 
qualified personnel, an increase in rates 
and in certain cases, closing.
That is how this issue becomes local.
Next week we will talk with the admin-

istrators at Lincoln County Hospital to 
see what challenges they face in view of 
the proposed budgets. 

County Fair Results

Tyra Meyer, GC Breeding Beef

Nash Seehafer, GC Breeding Ewe

August Buttenhoff, GC Bucket Calf Showman

Ty Mueller, Open Class, RGC Bucket Calf


