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2. Mixed or compound salad
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coleslaw
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3. Composed Salad
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4. Classical salads
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salad waldorf
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5. Contemporary

(modern) salad
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6. Warm Salad



> 1as9a519v049880

B N

Base
Body
Dressing

Garnish

Garnish — chives

Base — lettuce Dressing — yoghurt

Body — lamb
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GREEN OAK RED OAK FRILLICE ICEBERG
(NSuTsnA) (1saldn) (Jaa Ted1Gsn)
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RED CORAL GREEN CORAL
(1Isanesa) (NSunosa)
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WILD ROCKET ROCKET
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Live Nano-Kohlrabi Live Nano-Am aranth

Live Nano-Mustard
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> 283N (hors d’oeuvre)
> Wanasia (finger food)
> a1ul (canape)
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Parts of a canapé

Garnish — caviar

Body — smoked
salmon and

cream cheese Base —

seaweed rice
cracker
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Compound salad

Coleslaw salad (2 portions)

Ingredients Method

40 gm carrots, fine julienne » Combine all ingredients in a suitably

40 gm cabbage, fine chiffonnade sized bowl.

1 celery stalk, finely sliced * Fold through mayonnaise to bind.

20 gm onions, finely sliced » Cover and refrigerate until required.
40 gm apples, fine julienne

1 tbsp parsley, chopped

30 ml mayonnaise




Compound salad

Potato salad (2 portions)

Ingredients Method

160 gm potatoes, floury = Steam the potatoes in their skins until

. just tender.
30 ml mayonnaise

= Allow potatoes to cool, then remove skin

1 tbsp either chopped parsley, mint, thyme and cut into 2 cm cubes.

or tarragon
= Fold through mayonnaise and choice of

herb.

= Cover and refrigerate until required.




Composed salad

Ingredients Method

Dressing:

2 egg yolks

1 clove garlic crushed

5 gm Dijon mustard

60 ml salad oil

5 ml Worcestershire sauce
1 anchovy crushed

10 ml lemon juice

Grated parmesan cheese

1 tsp chopped parsley

Salad .
1 baby cos lettuce
30 gm bacon julienne (fried crisp)

40 bread croutons fried lightly (1cm x 1cm)

15 gr shaved parmesan

Whisk yolks, mustard vinegar, anchovy
together.

Add oil as for mayonnaise.

Season with remaining ingredients.

Wash and dry cos leaves and lightly toss
through the dressing.

On a salad plate, alternate layers of
leaves, bacon, croutons and parmesan.




Classical salad

aldorf salad (2 portions)

Ingredients Method

50 gm celery julienne
20 gm walnuts, chopped -
50 gm grapes green, peeled

50 gm apple, julienne

50 ml mayonnaise

Combine all ingredients in a bowl.

Add mayonnaise and fold through to
bind the salad.

Portion and plate or refrigerate until
required.
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E-Mail Sansanee.th@rmutp.ac.th
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