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Закуска Салаты Сопровождение Салаты Основное блюдо Салаты Салаты Салаты Отдельный курс Салаты Салат Классификация Салат Салат: Салат Ромен, Crouton, Сыр пармезан, и Цезарь Соус Читать: Типы Hors d'oeuvres Закуска салаты, легкие, меньшие порции салаты, чтобы стимулировать аппетит, как
первый курс еды Размер салата для закуски 80-120 г Салат закуска должна стимулировать аппетит и свежесть , хрустящие ингредиенты, такие как салаты, сыр, ветчина , salami, shrimp, crab meat or vegetables lightly covered with spicy, fragrant sauce (which will wake up the mouth) Salad dishes: Caesar salad, Russian salad,
salad Nicoise, Waldorf salad, Greek salad, etc. Appetizer Waldorf Salad: 2 Types of apples, lime juice, celery stalk, walnuts, mayonnaise, and salad, as a liner Read: It should be light and colorful, not too rich and vegetable salads are a good choice. The size of the salad is 60 to 120 grams Very suitable for use as an accompanying
sandwich, steaks, fried, fried, fried poultry or meat dish. Salad dishes: Mix green salad, Caesar salad, cold slow, etc. Caesar salad is a typical salad composed of romaine salad, croutons, shaved parmesan, and Caesar sauce Greek salad made from chopped or diced tomatoes, chopped cucumber and red onion, seasoned with salt, black
pepper and oregano : Tomato, Cucumber, Red Onion, Feta Cheese, Black Olive, Olive Oil, and Salad as an under-liner Read: Garde Manger Introduction Serve as a main course large enough to serve as a full-fledged dish, and also contain a protein ingredient. The size of lettuce and protein from 200 to 400 grams. Attractive mechanisms
and good balance are essential to be substantial and satisfying and a good presentation. Do it with meat, fish, eggs, poultry, vegetables, fruit or a combination of fruit and cheese. Dishes: Ninis Salad, Chicken Caesar salad, etc. Main course Salad Nicoise salad (no SWAz): Tomatoes, Green Beans, Tuna, Potatoes, hard-boiled egg, heart
artichoke, lettuce, anchovies, and vinaigrette sauce Read: Mayonnaise dressing serve as main course garnishes. Salads should be light and fragrant. The size of the salad between 60-120 grams can be light vegetable salads: The main ingredients are light vegetables such as lettuce, tomatoes, onions, cucumbers or paprika. There may
be starchy salads: The main ingredients are starchy vegetables or starchy foods such as pasta, potatoes, barley, quinoa, tofu, beans, couscous, or tempeh. Main course dishes: Chicken schnitzel with German salad, salad, Chicken breast with Caesar salad, American burger with cold slow salad, etc. Light vegetable salads Greek salad,
Green salad, and Caesar Salad Starchy Salad Couscous Salad, Pasta Salad, and Potato Salad Separate Salad dishes cleanse the flavor after a rich dinner and before dessert. To refresh or stimulate a person's appetite for dessert or the next course. Salads from separate courses should be very light with a few delicate greens, lightly
seasoned with vinaigrette. Green salads, fruit salads are a popular choice They are often served on the set menu in the classic French dining restaurant. Heavy dressings made with mayonnaise or sour cream should be avoided for a separate salad course. Salad Salad From a separate dish is usually sweet, often containing fruit,
sweetened gelatin, nuts, ice cream and/or whipped cream. Dessert salads are best served as a dessert or part of a buffet or party menu. For example, Pretzel Strawberry Salad, Orange Pomegranate Flower, Snicker Caramel Apple Salad et al. Dessert Salads Orange Pomegranate Salad, Strawberry Pretzel Salad, and Snicker Caramel
Apple Salad Read: Food Plating Technique Sitemap, Previous: Parts of The Salad, Next: Salad Types, Culinary Training Program, Chef's Collection For other purposes, see Salad (disambigation). Tossed salad redirects here. For the concept of multicultural mixing, see Salad Bowl (cultural idea). For intercourse colloquially known as
salad sucking, see Anilingus. A blend of small pieces of food, often served at room temperature or a chilled SaladA garden salad consisting of lettuce, cucumber, onion, cherry tomatoes, olives, sun-dried tomatoes and fetamaine ingredients, vegetables, fruits, meat, eggs or grains mixed with the sauce. VariationsMany Cookbook: Salad
Media: Salad salad dish consisting of pieces of food in the mix with at least one raw ingredient. It is often dressed, and is usually served at room temperature or chilled, although some (such as a South German potato salad, or chicken salad) can be served warm. Garden salads use the base of leafy greens such as lettuce, arugula/rocket,
cabbage or spinach; they are quite common that the word salad only often refers specifically to garden salads. Other types include bean salad, tuna salad, fattoush, Greek salad (vegetable-based but without leafy greens), and somen salad (noodle-based salad). The sauce used to flavor the salad is usually called salad dressing; most
salad ties are based either on a mixture of oil and vinegar or on an acidic product like kefir. Salads can be served at any time during meals: Snack salads-light, smaller portions of salads served in first course. Side salads to accompany the main course as a side dish, examples include potato salad and Caesar salad. Main course
containing some of the foods high in protein, such as meat, fish, eggs, legumes or cheese. Dessert salads - sweet options containing fruits, gelatin, sweeteners or whipped cream. The etymology of Green Leaf salad with salmon and bread Word salad comes in English from a French salad of the same value, itself an abbreviated form of
previously vulgar Latin herba salad (salted greens), from Latin salads (salted), from lard (salt). In English, the word first appears as a salad or salute in the 14th century. Salt is associated with salad because vegetables were seasoned with brine (a solution of salt in water) or salted oil and vinegar dressings in Roman times. The phrase
salad days, meaning time of youthful inexperience (based on the concept of green), was first recorded by Shakespeare in 1606, while the use of a salad bar, which refers to a serving of salad ingredients in the style of the buffet, first appeared in American English in the 1960s. Salads, including multi-layered and seasoned salads, have
been popular in Europe since the Greek and Roman imperial expansions. In his 1699 book Acetaria: The Discourse on Salletts, John Evelyn tried unsuccessfully to encourage his fellow Britons to eat fresh salad greens. Mary, queen of Scotland, ate boiled celery root over greens covered with creamy mustard dressing, truffles, worm and
hard-boiled egg pieces. The oil used on salads can be found in the 17th century colony of New Niederland (later called New York, New Jersey and Delaware). The list of common items arriving on ships and their assigned prices when assessing the cargo included a 1.10 florin and 16 florin wine vinegar anchor. In a 1665 letter to the
Director of New Netherlands from the island of Curacao, there is a request to send the greens: I ask very friendly that your honors be glad to send me seeds of any kind, such as cabbage, carrots, lettuce, parsley, etc., because no one can be purchased here, and I know that your honor has a lot,.... Salads can be sold in supermarkets,
restaurants and fast food chains. In the United States, restaurants often have a salad bar with salad ingredients that customers will use to make their salad. In 2014, Salad restaurants earned more than $300 million. Consumption of salads at home in the 2010s is growing, but is ingosing from freshly cut salad to baggy greens and salad
sets, and bag sales are expected to reach $7 billion a year. Salad A salad types can be made up of salad (with ingredients specially placed on a platter) or abandoned salad (with ingredients placed in a bowl and mixed). Antipasto plate, the first dish of formal Italian food, is similar to a composite salad, eat vegetables, cheese and meat.
Green salad Green salad Green salad or garden salad most often consists of leafy vegetables such as lettuce, spinach, or rocket (rucola). If non-green make up most of the salad you can instead call vegetable salad. Common raw vegetables (in the culinary sense) used in the salad include cucumbers, peppers, tomatoes, onions, carrots,
celery, radishes, mushrooms, avocados, olives, heart artichoke, palm heart, watercress, parsley, garden beetroot, and green beans. Nuts, berries, seeds and flowers are less common ingredients. Hard-boiled eggs, bacon, shrimp and cheeses can be used as a side dish, but plenty of animal products are likely in salad dinner. Wedge
salad wedge salad is a specific type of green salad salad (often iceberg), half or quarters, with other ingredients on top. Fruit salads Fruit salad Fruit salads are made from fruit (in a culinary sense) that can be fresh or canned. Examples include a fruit smoothie. Rice and pasta salads from rice and pasta can be used as a key ingredient for
salad preparation. Pasta salads are more common. Some examples of rice salads come from Thai cuisine like Nasi ulam. Associated salads american-style potato salad with egg and mayonnaise Related salads are collected with thick sauces such as mayonnaise. One serving of the bound salad will keep its shape when placed on a plate
with a scoop. Examples of tuna salad include tuna salad, chicken salad, egg salad, coleslow and potato salad. Some related salads are used as sandwich fillings. Some pasta salads, such as pasta salad, are salads. They are popular at picnics and barbecues. Dinner salads Traditional Slovak fish cod salad in mayonnaise main course
salads (known as dinner salads or as starter salads in the United States) may contain small pieces of poultry, seafood or steak. Caesar salad, chef's salad, Cobb salad, Chinese chicken salad and Michigan salad are lunch salads. A wide selection of cheeses is used in salads for dinner, including the blue Roquefort cheese (traditional for
Cobb salad), as well as Swiss, cheddar, jack and provolone (for chef and cobb salads). Dessert salads Ambrosia Dessert salads rarely include leafy greens and are often sweet. Common options are made with gelatin or whipped cream; for example, jelly salad, pistachio salad and ragweed. Other forms of dessert salad include Snickers
salad, glorified rice and cookie salad. Third-party dressings of Italian Sauces of American style for salads are called dressings. In Western culture there are two main types of dressing for salads: vinaigrettes based on the mixture (emulsion) oil and vinegar, often seasoned with herbs, spices, salt, pepper, sugar and other ingredients.
Creamy dressings, usually based on mayonnaise or sour milk, such as yogurt, yogurt, cream (cream-fresh, sour cream) or buttermilk. In the United States, buttermilk-based ranch sauce is the most popular, with vinaigrettes and Caesar-style sauce following closely behind. Traditional dressings in France are vinaigrettes, usually on the
basis of mustard, while sour cream (Smetana) and mayonnaise predominate in Central Europe, Eastern Europe and Russia. In Denmark, bandages are often based on creme fraiche. In southern Europe and the eastern Mediterranean, the salad is usually seasoned with olive oil and vinegar. In Asia, sesame oil, fish sauce, citrus juice or
soy sauce are often added to salad dressings. Other seasonings sometimes used as dressings for salads include lemon juice, lime juice and pumpkin seed oil. Other salad dressings include: Blue Cheese dressing Caesar salad dressing French sauce Ginger sauce Ginger Sauce Italian sauce Italian sauce Louis sauce Mayfair salad sauce
Peanut Sauce Russian sauce Russian sauce Tahini Sauce Thousand Island sauce Wafu sauce Western salad sauce Salad record September 4, 2016, the largest recorded salad, weighing 20100 kilograms (44,300 pounds), was created on Red Square, Moscow , Russia, Mouzenidis Travel. It was a Greek salad consisting of tomatoes,
cucumbers, onions, olives, feta cheese, olive oil, oregano and salt. Cm. also Antipasto Salad List Salad Spinner Links - b Harper, Douglas. Salad. Online etymological dictionary. Olver, Lynn. Food Timeline: History notes - salad. The food chronology. salad-recipe.net. Archive from the original on November 3, 2005. Sallets-Free Ebook
discourse. The history of lettuce. ChefTalk.com February 17, 2010. Archive from the original on June 5, 2009. Received on October 20, 2009. Tip Minutes page 78 (PDF). Curacao Documents page 234 (PDF). The birth of a salad bar; Local restaurant owners may have invented a common buffet, the State Register Journal (Springfield,



IL), December 28, 2001, magazine section (p. 10A) - Lam, Burry (July 3, 2015). America's $300 million salad industry. The Atlantic Ocean. Received on July 3, 2015. As bagged salad sets boom, Americans eat more greens. Paula Dean. Wedge salad. Food network. Received on January 25, 2016. a b c Melissa Barlow, Stephanie
Ashcraft. What to do with salad: One hundred one thing to do with salad. Gibbs Smith, 2006. ISBN 1-4236-0013-4. 128 pages, page 7. Vinaigrette. BBC Good Food. Ten of the most popular salads, dressing flavors. Food Channel®. The biggest salad. Guinness World Records. Received on November 14, 2017. Further reading by Frances
Barber Harris (1918), Florida Salads: a collection of delicacies, helpful salad recipes that will appeal to the most fastidious, Jacksonville, Fla.: Jacksonville Printing Co., OCLC 509840, OL 6612631M External Links Saladat Wikipedia Sister projectsDefinitions Wiktionary Media from Wikimedia News from Wikinewsk from Wikiquote Texts
from Wikisource Tutorials from Wikibooks Resources from Wikiversity Wikibooks Cookbook Salad Recipes sourced from classification of salad according to ingredients. classification of salad according to their function in the meal. classification of salad ppt. classification of salad dressing. classification of salads according to place in the
meal. classification of salads according to use. classification of salad according to ingredients used slideshare. classification of salads according to place in the menu
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