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Introduction

AS ALWAYS, IT’S ALL ABOUT THE QUALITY OF THE INGREDIENTS. The preparation doesn’t have to be complicated or time-consuming. On the contrary, if you use high quality raw ingredients, you shouldn’t hide a thing with fancy tricks. Of course, one must consider what the season has to offer. We have a truly unique environment and wonderful seasons that cause us to lead different “food lives” in the spring/summer than in the autumn/winter. Seasons are, in a way, nature’s own way of inspiring us, especially in our cooking.

During the darkest days of the year, dishes become a little heavier and more robust. When the temperature falls to below freezing, it’s probably not a cool salad you’re longing for. But the alternative doesn’t have to be slow-cooking and thick stews. It’s entirely possible to warm yourself up with a substantial salad that contains the season’s nutritious and flavorful raw ingredients. During this time of year, we should walk right past the produce section with its tomatoes, cucumbers, and iceberg lettuce. These taste best in the summer and besides a salad can be so much more than a simple house salad with tomatoes and cucumbers.

During the autumn and winter, we should be sure to enjoy root vegetables and mushrooms. And the cabbage! Why is it so easy to forget about all the wonderful types of cabbage? With exciting grains, pastas, lentils, and beans we can make rustic, warm, and hearty salads—precisely the type of food you’d like to have these times of the year.

So little by little, the light and the warmth return. Now, lazy summer days, sunshine and sunbathing should be your only concern. And truth be told, the summer activities and the hammocks are a lot more enticing than standing in the kitchen cooking. Ideally, summer food should be easy to make. The summer really invites a simple, everyday luxury. The grill comes out, fresh berries are enjoyed directly from the bushes. Sunripened fruit and sumptuous vegetables are wonderful gifts in the summer kitchen that are perfect when combined in a delightful salad.

Trying to choose one season over another is simply impossible. They are all wonderful and all represent the joy of cooking in their own way. Be inspired, take stock of the season’s magnificent raw ingredients and make delicious and substantial salads all year round!







[image: image]


[image: image]

Bulgur Wheat with Chanterelles and Lingonberries

This warm bulgur salad with chanterelles, lingonberries, and goat cheese exudes autumn. This salad is excellent as an entrée; however, it is also a good accompaniment to game, lamb, or grilled salmon. The lingonberries can be substituted with dried cranberries or pomegranate seeds.

4 portions

1¼ cups (300 ml) bulgur

2½ cups (600 ml) water

1 vegetable bouillon cube

4¼ cups (1 liter) fresh chanterelles

3 shallots

butter for frying

sea salt flakes

freshly ground pepper

¾ cup (200 ml) chopped parsley

¼ cup (50 ml) fresh thyme (stems removed)

½ cup (100 ml) coarsely chopped walnuts

⅔ cup (150 ml) thawed lingonberries

7 ounces (200 g) goat cheese (chèvre)

1. Cook the bulgur according to the directions on the packaging, with the bouillon cube. Keep the bulgur warm.

2. Clean the chanterelles, and slice the larger mushrooms into smaller pieces. Peel and chop the shallots.

3. Fry the mushrooms and shallots in butter until the liquid has been absorbed.

4. Mix together the bulgur, chanterelles, parsley, thyme, walnuts, and lingonberries. Crumble the goat cheese on top and add salt and pepper to taste.

Goat Cheese Salad with Berries and Candied Nuts

This fresh salad with berries, goat cheese, and candied nuts is a superb summer meal. Here, I serve it with thinly sliced Parma ham, but it’s also a home run with grilled lamb.

4 portions

approx. 3½ cups (800 ml) of berries such as blueberries, raspberries, and strawberries

14 ounces (400 g) wheat berries

3½ ounces (100 g) tender salad greens such as red chard, arugula, spinach

7 ounces (200 g) goat cheese (chèvre)

3 tablespoons olive oil

2 tablespoons aged balsamic vinegar or crema di balsamico

sea salt flakes

freshly ground pepper

¼–½ pound (150–200 g) Parma ham (Prosciutto di Parma), thinly sliced

Candied Nuts

1 deseeded and chopped chili pepper

3½ ounces (100 g) pecans

2 tablespoons honey

2 tablespoons raw sugar

¼ teaspoon cinnamon

a pinch of cayenne pepper

1. Begin with the Nuts: Preheat the oven to 425˚F (225˚C). Combine all ingredients for the candied nuts on a baking sheet lined with parchment paper.

2. Roast in the middle of the oven for approximately 6 minutes. Remove from oven and fold together so the nuts mix well with the sugar. Let the nuts chill, and break into smaller pieces.

3. The Salad: Rinse the berries and halve the larger strawberries. Rinse and drain the wheat berries.

4. Plate the greens first, then the wheat berries and other berries, and crumble cheese on top. Drizzle with olive oil and balsamic vinegar. Add salt and pepper to taste.

5. Sprinkle the candied nuts on and garnish with ham when ready to serve.
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Chicken Salad with Tuna Sauce

A substantial and summery salad that is a successful combination of Salad Niçoise and Vitello Tonnato. Paired with this flavorful dressing, this salad is a favorite in my summer kitchen.

4 portions

5 ounces (150 g) haricots verts (or green beans)

1 can large white beans (14 ounces/400 g)

1 grilled chicken

½ cucumber

9 ounces (250 g) cherry tomatoes

3 tablespoons olive oil

2 tablespoons freshly squeezed lemon juice

sea salt flakes

freshly ground pepper

1 head romaine lettuce

4 hardboiled eggs

2 scallions

½ cup (100 ml) black olives

Dressing

1 can of tuna fish in water

2 tablespoons capers

3 tablespoons mayonnaise

2 tablespoons freshly squeezed lemon juice

⅓ cup (75 ml) sour cream

sea salt flakes

freshly ground pepper

1. Cook the green beans in lightly salted water until soft. Let cool. Rinse the white beans and drain.

2. Split the chicken into smaller pieces. Cut the cucumber into pieces, and halve the tomatoes.

3. Mix together the beans, chicken, cucumber, tomatoes, olive oil, and lemon juice. Add salt and pepper to taste.

4. Arrange the lettuce on a serving plate. Divide the chicken salad evenly. Top with egg wedges, thinly sliced scallions, and olives. Serve with the dressing.

5. The Dressing: Drain the tuna fish. Mix the ingredients and add salt and pepper to taste.
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Beet Salad with Bacon and Bleu Cheese

The saltiness from the bleu cheese and bacon is a great complement to the beet’s natural sweetness. The lentils are delicious and nutritious and make for a hearty meal.

4 portions

1 pound (500 g) beets

1 can lentils (14 ounces/400 g)

5 ounces (140 g) bacon

2 pears

approx. 3⅓ cups (800 ml) frisée lettuce

3 tablespoons olive oil

2 tablespoons aged balsamic vinegar or crema di balsamico

sea salt flakes

freshly ground pepper

5 ounces (140 g) bleu cheese

2 ounces (50 g) walnuts

1. Cook the beets in lightly salted water until tender. The length of time depends on the size of the beets. Leave the root ends and a portion of the stem in, as this holds in the color and the beets will taste better.

2. Rinse the beets under cold water, pulling away the skin while they are still warm, and cut into wedges.

3. Drain the lentils. Fry the bacon until crispy and let dry on paper towels. Cut the pears into wedges.

4. Arrange the lettuce, lentils, and beets on plates. Drizzle oil and vinegar on top. Sprinkle with crumbled cheese, chopped nuts and bacon. Add pepper to taste.
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Pesto Beans with Mortadella

Summer meals shouldn’t be complicated. A salad is perfect to mix together, even in a simple vacation home kitchen. Moreover, this fresh Italian summer salad doesn’t even need a stove!

4 portions

2 cans large white beans (each 14 ounces/400 g)

1 can artichoke hearts (14 ounces/400 g)

½ cup (100 ml) pesto, homemade or store-bought

sea salt flakes

freshly ground pepper

2 ounces (50 g) arugula

approx. 1½ pounds (700 g) melon such as ogen melon or cantaloupe

½ cup (100 ml) black olives

approx. 7 ounces (200 g) sliced mortadella

Pesto (¾ cup/200 ml)

½ cup (100 ml) pine nuts

1 garlic clove, chopped

1 bunch fresh basil

½ cup (100 ml) freshly grated Parmesan

½ cup (100 ml) olive oil

sea salt flakes

freshly ground pepper

1. Begin with the Pesto: Blend together nuts, garlic, and basil. Add in the cheese and lastly the olive oil. Add salt and pepper to taste.

2. The Salad: Rinse beans and let drain. Drain artichoke hearts, and halve them.

3. Combine the beans and artichoke hearts with the pesto and add salt and pepper to taste. Add half of the arugula to the artichoke salad just before serving.

4. Cut the melon into wedges and remove the seeds.

5. Arrange the artichoke and arugula salad on plates and sprinkle with olives and mortadella. Top with the remaining arugula.
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Bulgur-Stuffed Eggplant with Tzatziki

Eggplant salad in a “bowl.” A wonderfully spiced bulgur salad with feta cheese and mint is a perfect filling for the relatively neutral flavor of eggplant. I serve this as an entrée with tzatziki, but these eggplants are also a good complement to grilled lamb and tomato salad. A delightful variation is to flavor the tzatziki with freshly chopped mint.

4 portions

Stuffed Eggplants 

4 eggplants

olive oil for brushing

sea salt flakes

¾ cup (200 ml) bulgur

1¾ cups (400 ml) water

1 vegetable bouillon cube

1 red onion

2 garlic cloves

2 tomatoes

3 tablespoons chopped mint

½ teaspoon Sambal Oelek

7 ounces (200 g) crumbled feta

Tzatziki

½ cucumber

sea salt flakes

¾ cup (200 ml) Greek yogurt

1 garlic clove, pressed

½ tablespoon olive oil

1. Begin with the Tzatziki: Grate the cucumber on the roughest side of a cheese grater. Lay the cucumber in a strainer, sprinkle a little salt on top, and let drain for about 20 minutes. Press out all the liquid. Combine the cucumber, yogurt, garlic, and olive oil. Add salt to taste.

2. The Eggplant: Preheat the oven to 425˚F (225˚C). Split the eggplants lengthwise, brush with olive oil and lightly salt. Lay them out on a cookie sheet lined with parchment paper, and bake in the middle of the oven for about 20 minutes. Let the eggplants cool a bit, and then carefully hollow them out so the shell remains intact. Chop the eggplant flesh.

3. Boil the bulgur in bouillon, keeping it covered for about for 10 minutes. Let the steam release.

4. Finely chop the garlic and onions. Halve the tomatoes, scrape out the seeds, and cut the tomatoes into small cubes. Blend together all of the ingredients for the bulgur salad and add salt to taste.

5. Stuff the eggplants with the bulgur salad. Bake them in the middle of the oven for 10 to 15 minutes. Serve together with tzatziki.
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Grilled Asparagus with Mozzarella

This is without a doubt a perfect fresh lunch salad for early summer. Grilled asparagus, mozzarella, and a flavorful dressing made from capers and sardines. Air dried ham or smoked turkey breast are a good addition for those who don’t want a vegetarian salad.

4 portions

1 pound (500 g) tender green asparagus

olive oil

2 fresh mozzarella balls

approx. 2 ounces (50 g) arugula

Croutons

2–3 slices whole grain bread

olive oil

sea salt flakes

Dressing

½ cup (100 ml) chopped fresh parsley

½ cup (100 ml) olive oil

2 anchovies

2 tablespoons capers

1½ tablespoons freshly squeezed lemon juice

freshly ground pepper

1. The Dressing: Mix together the ingredients and add pepper to taste.

2. The Croutons: Preheat the oven to 425˚F (225˚C). Remove the crust and cut into cubes. Mix the bread, oil, and salt on a baking sheet lined with parchment paper. Roast in the middle of the oven until the bread turns color, about 5 minutes.
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