Herring Salads
Curry and Apple Herring Wine and Drinks

	

	Food category:
	Main Course (all recipes within this category)

	Main ingredient:
	Herring (all recipes with this ingredient)

	Chef:
	Tina Nordström (all recipies from this chef)

	Episode:
	Midsummer Nights Cream (about this episode)

	Top of Form

Bottom of Form



	[image: image1.png]


Ingredients for serving 4 persons

	

	Serves 4-8 

6 filets of pickled herring
1 cup (2 1/2 dl) mayonaise 
1 1/4 cup (3dl) sour cream
2 peeled green apples
1/2 cup (1dl) finely chopped dill
2 tablespoons capers 
1/2 cup (1dl) finely chopped leek
2 teaspoons curry powder
Lemon juice
Salt, pepper

	

	This is how you do it

	

	Mix the mayonaise and the sour cream in a big bowl. Cut the apples into small cubes. Slice the herring into 2 inches slices and mix them with the apples, dill, capers, leek, curry and the sour cream mixture. Season with salt, pepper and lemon juice.

Place in a cool place for about 24 hours before serving. 


Herring with Roasted Garlic Dressing Wine and Drinks

	

	Food category:
	Main Course (all recipes within this category)

	Main ingredient:
	Herring (all recipes with this ingredient)

	Chef:
	Tina Nordström (all recipies from this chef)

	Episode:
	Midsummer Nights Cream (about this episode)

	Top of Form

Bottom of Form
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Ingredients for serving 4 persons

	

	Serves 4-8  

6 filets of pickled herring
1 cup (2 1/2 dl) mayonaise 
1 1/4 cups (3 dl) sour cream
6 cloves of garlic
1/2 cup (1 dl) finely chopped parsley
1 finely chopped red onion
Juice and zest from 1 lime
Salt and pepper

	

	This is how you do it

	

	In a frying pan, roast the garlic cloves golden brown in a little oil on medium heat. Chop the garlic, and cut the herring in slices of about 2 inches. Mix with the remaining ingredients. Season with salt and pepper.

Place in the refrigerator for 24 hours before serving.


