Dinner Menu

Main dish: Ultimate Advent Super Cool Tasty Salad

Number of people recipe is for: 8

Ingredients:


1 iceberg lettuce





600g tomatoes






2 x cucumber





300g carrots





400g cheddar cheese





fr. green beans or peas – cooked and cooled




red beets




lemon juice





2.5kg baked potatoes




Instructions to cook:  

This is a simple recipe but requires some exciting chopping. Please, no fingers, nails, hair or skin in this salad, it’s advent, no meat.
1.  Chop tomatoes into eighths and cucumber into cubes.  Then chop up lettuce into 3cm or so pieces.  Grate carrots (you can use the electric processor with the grating blade. It’s easier than doing it by hand.) and beets. Add peas or beans.
2.  Chop cheese and ham into small pieces.

3.  Mix all of the above together with 250ml of a light lemon dressing (1/4 lemon, 3/4 ordinary oil salt and pepper, 1t oregano) 

4.  Bake potatoes in oven for 1.5 hours or until cooked at 180 degrees.  (If you don’t have time to bake potatoes, chop them into smaller pieces and boil in salt water. When they’re done – be careful not to overcook them as they’ll disintegrate – drain them let them cool and add them to the salad.)
5.  Serve salad with baked potatoes (or with bread if you’ve added potatoes to the salad) and margarine.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

