FRUIT SALAD WITH SALMON AND
MOZZARELLA CHEESE

FRUIT SALAD WITH SALMON AND MOZZARELLA CHEESE
I think that sometimes everybody is hungry but doesn’t know
what to eat.
We open the fridge and although there is everything inside, we
are not in the mood for anything in particular. Salads save
the day. You only have to think for a while and with the main
ingredients you can prepare a yummy dish. Add egg, beans,
chickpeas, or any meat to the salad and you have a rich and
equally light and beautiful dish.
You only have to think for a while and with the main
ingredients you can prepare a yummy dish.
Add egg, beans, chickpeas, or any meat to the salad and you
have a rich and equally light and beautiful dish.
Sometimes a combination …of ingredients which seemingly don’t
go together make a yummy and surprising effect.
Today I would like to share with you the recipe for a salad
with this kind of unusual combination:
fruit, pepper, smoked salmon, mozzarella cheese and a spicy
sweet-and-sour dip. In my opinion, it tastes heavenly, and you
will have to admit it looks beautiful.
Ingredients (for 2 people):
salad:
1 yellow pepper
5 strawberries

2 peaches
200 g of mozzarella cheese
200 g of smoked salmon
Peppermint and basil leaves
dip:
2 tablespoons of olive oil
1 teaspoon of honey
2 tablespoons of lemon juice
chili pepper
salt and pepper
First make the dip. Dice the chili pepper, and mix in the
olive oil, lemon juice and honey. Add the chili pepper and
spice it up with the salt and pepper. Mix it in again and
leave for a while.
Cut all the ingredients of the salad into smaller pieces.
Arrange them in a bowl, sprinkle with the dip and decorate
with the peppermint and basil leaves.
Enjoy your meal!
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