Three kinds of beet carpaccio

Although true carpaccio is raw beef, the term is also used for paper-thin sliced vegetables.

3 different beets or turnips that match in color and size.

radish, turnip, beet, beet, radish, rutabaga, sweet potato, celery, kohlrabi.

Prepare the vegetables and slice or cut into paper-thin slices. Be careful with radishes.

Arrange the slices in a circle on the plate the way you like it.

Make a pesto from the greens or use any other dressing and spread on the vegetables.
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Pasta dough without egg

300 g durum wheat semolina

150-160 ml lukewarm water

Knead the ingredients into a smooth dough and roll it vigorously for about 5 min. 

Then let the dough rest for at least half an hour.

Then roll out the dough in portions on the lightly floured work surface with the rolling pin until very thin. 

If using a pasta machine, follow the instructions.

If using durum wheat semolina, no egg is needed.

Russian pelmennica can be used very well for pelmeni.

Fillings e.g. sauerkraut with potatoes

Also sweet fillings e.g. cherries possible 

Then they are called Wareniki.

Cook in boiling salted water for about 5 min.

Pesto for pasta

Green herbs : basil, ruccola, radish greens, nasturtium, parsley, goutweed, dandelion, wild garlic, turnip greens.

Nuts: Pine nuts, sunflower seeds, walnuts,     

cashew nuts, pumpkin seeds, almonds, pistachios

Garlic, salt, olive oil

Basic recipe:

1 bunch basil





2 tbsp. pine nuts, also more



2 cloves of garlic, also less


2 pinches of salt

60 ml olive oil, approx., also more



If basil is washed, be sure to dry well afterward.

Blend all ingredients in a blender or in a medium mug with a blender until smooth paste. 

Round out the flavor and consistency from the pesto by adding more individual ingredients.

Pour over hot pasta.
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Strawberry - Basil - Jam

1.5 kg strawberries, weighed in preparation

30 g basil leaves fresh

500 g jam sugar 3-1

juice of 1 lemon

Wash the strawberries, remove the stalks and dice them or mash them in a pot with a potato masher. Stir in the preserving sugar and let sit for 1-2 hours.

Wash the basil leaves and cut into thin strips. Add to the strawberries.

Bring the mixture to a boil, stirring occasionally. 

Add the lemon juice and cook over high heat for at least 3 min, stirring occasionally, until bubbly. 

Immediately pour the jam into boiled screw jars. 

Hillarys Sweet Lemon mint goes very well with it, as well as other mints.

As a dessert on toast or rusk

Shopping list

3 different beets or beetroots

e.g. radish, turnip, yellow beet, beet, radish, rutabaga, sweet potato, celery, kohlrabi

Green herbs for pesto, e.g. basil, arugula, radish greens, nasturtium, parsley, goutweed, dandelion, wild garlic, daikon turnip greens

Garlic 

1,5 kg strawberries or according to the jelling sugar

30 g basil or mint

Jelling sugar

1 lemon

Nuts: e.g. pine nuts, sunflower seeds, walnuts,     

cashew nuts, pumpkin seeds, almonds, pistachios individually or mixed

Olive oil

hard white semolina

Jam jars

Work to be done beforehand

wash, clean and sugar the strawberries

Knead the pasta dough

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 Tuesday, 25.05.2021 

18-19 clock takes place.

The other dates are: Mon 07.06

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

www.adventhaus-dresden.de under events available. 

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

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

I am already looking forward to your participation.
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