Waldorf lettuce

3 tbsp lemon juice

150 g celery, raw

1 large red apple

4 cm slice of fresh pineapple

1 handful of grapes, blue

4-5 tbsp sour cream or soy cream

1 pinch of salt

2 tbsp walnut kernels broken

1. 
squeeze the lemon juice and add to the
Dressing bowl.

 
Peel the celery and slice it on a fine to medium

 
medium grater into nice strips right into the

 
bowl and mix with the lemon juice.

2.
Wash and quarter the apple and cut out the core.

 
Quarter each quarter again lengthwise 

 
and cut these pieces crosswise into thin slices.

3. 
cut off the peel and the hard core of the pineapple and

 
and cut the flesh into small pieces.

4. 
wash the grapes, halve or quarter them and remove
 
the seeds.


Mix the salad ingredients in the bowl and sprinkle 
 
with the walnut kernels. 

Original recipe from the Waldorf Hotel under John Jakob Astor

250 g celery raw in fine strips. Also 250 g apples.

100 g walnuts finely chopped, some for decoration. 

100 g mayonnaise with 2 tbsp lemon juice, a little salt and 

4 tablespoons sweet cream liquid or whipped mixed as a 

dressing.

Harz potato salad with wild garlic

1 ½ kg cooked potatoes (waxy)

2 onions

2 bunches of wild garlic (turnip greens, beet greens ect)

dressing: 150-200 ml vegetable broth



2 tsp mustard



5 tbsp neutral vegetable oil



2 tbsp white wine vinegar



1 pinch of sugar




2 pinches each of salt and pepper

1. 
mix the dressing ingredients well in the dressing  owl.

2. 
peel the potatoes and cut into thin slices or cubes.

 
cut into thin slices or cubes. 


Dice the onion. 

3.
Wash the wild garlic, dry it a bit and cut it crosswise 
 
into thin strips.

Gently mix all the ingredients in the dressing bowl with the dressing. 

A very good opportunity to do this is to try vegetarian patties from ready-made mix or from the refrigerated section. 

Red fruit jelly from corn starch

Weigh mixed fruits and juice.

Bring fruit to a boil in a medium saucepan, stirring occasionally. 

Calculate 5% of weighed weight in grams. 

Weigh sugar according to this amount and add to fruit in saucepan.

Weigh out the same amount of cornstarch and place in a small bowl. Add a little water and stir thoroughly with a fork.

When the fruit is boiling, stir in the mixed cornstarch with a whisk, stirring constantly.

Cook for a few minutes while stirring. 

Then allow to cool.

Modalities for the online cooking course

Cordial invitation to all who like to cook for themselves or even for the family. 

After the end of the course at about 19 o'clock can be eaten.

The next course will take place Monday, 12.04.2021 

18-19 clock takes place.

The other dates are: Mon 26.04, 10.05.

A few days before the course the recipes in German, English and Russian are available on the website

www.adventhaus-dresden.de under events. 

Also the possibilities to participate in the course and the next dates. 

If you would like a personal invitation by mail, please let me know.

I am already looking forward to your participation. Gunda Schrock

Shopping list

Lemon juice

Celery

Apple

Pineapple evt.

Grapes blue evt.

waxy potatoes

onions

wild garlic 1-2 bunches

Mixed fruits sweet and sour e.g. from the freezer or jar: raspberries, blackberries, plums, blueberries, 

soy cream or vegan mayonnaise

vegetable broth instant

Mustard

Neutral vegetable oil

Vinegar

Walnuts

Cornstarch

Sugar or other sweetener

Vegetarian patties from ready-made mix or from the refrigerated shelf

Work to prepare ahead of time: 

Boil potatoes

thaw and weigh fruits if necessary

Translated with www.DeepL.com/Translator (free version)

