Salads and Salad Dressings

Chapter 19

Types of Salads


· Appetizer

· Accompaniment

· Main Course 

· Separate Course

· Dessert

Types of Salads


· Appetizer

· should stimulate the appetite

· Possible substitute for a more elaborate course

· Substantial but not filling

· Interesting combinations of ingredients

· Accompaniment

· Should balance with the meal

· Light and flavorful

Types of Salads


· Main-course 

· Cold salads are popular lunch items

· Large enough to be a meal

· Contain a substantial amount   of protein

· Separate Course

· Sometimes served after entrée 

· Cleanses the palate and refreshes

· Must be light, not filling


· Europeans usually expect this





Types of Salads


· Dessert

· Primarily fruit salads best suited for dessert

· Excellent for buffets

Salad Ingredients

· Greens

· Iceberg 

· Romaine

· Boston or Bibb

· Chicory/curly endive

· Belgian endive

· Napa (Chinese) cabbage

· Spinach

· Dandelion greens

· Watercress

· Arugula

· Radicchio

· Pre-washed/cut

· Raw Vegetables

· Avocado

· Bean sprouts 

· (e coli caution)

· Carrots

· Cucumbers

· Mushrooms

· Onions/scallions

· Peppers

· Radishes

· Tomatoes

· Celeriac

· Jerusalem artichokes

Salad Ingredients

· Cooked Vegetables

· Artichoke hearts

· Asparagus

· Beans

· Beets

· Cauliflower

· Corn

· Pickles

· Leeks

· Olives

· Peas

· Peppers

· Potatoes

· Fruits

· Apples

· Apricots

· Bananas

· Berries

· Coconut

· Figs

· Grapefruit

· Kiwi

· Mangoes

· Peaches/nectarines

· Pears

· Plums

Salad Ingredients

· Starches

· Dried beans

· Potatoes

· Macaroni

· Rice

· Bread (croutons)

· Proteins

· Meats

· Poultry

· Fish and shellfish

· Salami, lunch meats

· Bacon

· Eggs, hard-cooked

· Cheese

· Nuts

Structure of a Salad



Base



Body



Garnish



Dressing

Structure of a Salad

· Base

· Usually leafy greens

· Increases eye appeal

· Not always used

· Body

· The main part

Structure of a Salad

· Garnish

· Edible decorative item that gives eye appeal

· Should not dominate

· Keep it simple!

· May not be needed

· Dressing

· Seasoned liquid used to add flavor, spiciness and moisture

· Use sparingly to accent flavors, not overpower

Arranging: A Study in Composition, Balance and Symmetry

· Keep salad off the rim of the plate

· Good color balance

· Height, Height, Height!

· Well-applied knife skills

· Recognizable ingredients

· Keep it simple

Green Salads

· Greens should be fresh, clean, cold and crisp

· Greens wilt when they lose moisture

· Refresh by washing and refrigerating

· Do not seal too tightly

· Rusting occurs when 


held too long

Green Salads

· Wash thoroughly and drain well

· Cut or tear into bite-size pieces ($.25)

· Mix with ingredients

· Plate

· Garnish

· Refrigerate (if not serving immediately)

· Dress immediately before serving

Vegetable Salads

· Non-lettuce based salads

· Raw or cooked/chilled ingredients

· Pasta or protein item can be added

Cooked Salads

· Main ingredients are cooked and usually bound with a thick dressing

· Chicken or turkey

· Ham 

· Tuna

· Salmon

· Crab, shrimp or lobster

· Potato

· Egg

· Pasta

Dressing Ingredients: 
Quality is Essential






Oils

· Corn

· Cottonseed, soybean, canola, safflower

· Vegetable is least expensive blend-of-the-week

· Peanut 

· Olive 

· Walnut, Pecan, Hazelnut

Dressing Ingredients: 
Quality is Essential

· Vinegars: Not all are created equal

· Cider

· White or distilled

· Wine

· Red or white

· Flavored

· Sherry

· Balsamic

· Malt, rice wine, fruit flavored

· Oil to Vinegar Ratios

· 3:1 standard ?

· 2:1

· 4:1

· 5:1

· When should you add 

the vinegar?

Dressing Ingredients: 
Quality is Essential

· Lemon Juice

· Used in place of or in addition to vinegar

· Egg yolks

· Pasteurized?

· Refrigerate finished product

· Seasonings and Flavorings

· Most herbs and spices can be used

· Allow time for flavors to develop

· Mustard

· Ketchup

· Worcestershire sauce

· Cheeses

· Truth in Menus Law

Emulsified Dressings

· Temporary

· Simple oil and vinegar

· Must be shaken before each use

· Permanent

· Mayonnaise

· Egg yolks act as emulsifiers

· Other emulsifiers

· Lecithin

· Mustard

· Gelatins

· Starches

· FYI: Other Emulsions

· Homogenized milk

· Hollandaise / Béarnaise

· Beurre blanc

· Ganache 

Emulsified Dressings

· What is the most important emulsified dressing? 

Emulsified Dressings

· What is the most important emulsified dressing? Mayonnaise!

Emulsified Dressings

· Generally agreed that this sauce was created in 1756 to commemorate the capture of Port Mahon, capital of the island of Minorca (off the coast of France) by the duc de Richelieu



Emulsified Dressings

· Use pasteurized eggs

· Use room temperature ingredients

· Add oil slowly

· No more than 8 oz of oil per large egg yolk

· Taste and correct seasonings

· Broken mayonnaise can be rescued

Discussion:

Making Green Salads

· Iceberg lettuce

· Shredded red cabbage

· Carrot julienne

· Watercress

· Sliced celery

· Chicory

· Avocado slices

· Tomato wedges

· What can be tossed together?

· What should be added after plating?

Successful Salad Bars

· Keep the bar attractive from beginning of service to the end: the first and last guests should see the same attention to detail

· Keep it simple – customers will destroy elaborate arrangements

· Choose condiments to satisfy an array of tastes

Questions?

