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AMAZING SALAD RECIPES...Salad is the most diverse dish in the world. What other dish
combines freshness, flavour, texture, colour, hot and cold more spectacularly than the salad...In
Secrets of Extraordinary Salads best selling cookery writer and author Madeline Robinson has
produced a comprehensive, well researched book containing 50 of the world’s greatest salad
recipes.Secrets of Extraordinary Salads is the 2nd book in the Big, Bold and Delicious Recipe
Series.This book is full of amazing salad recipe ideas to help you cook delicious flavourful
recipes to keep your friends and family coming back for more and more...SCROLL UP AND
CLICK TO BUY THIS FANTASTIC BOOK TODAY!



Copyright © 2012 Madeline RobinsonSecrets of Extraordinary SaladsAll rights reserved Book 2
of the Big, Bold & Delicious Recipe Series The author represents and warrants that they either
owns or have the legal right to publish all material in this book. This book may not be
reproduced, transmitted, or stored in whole or in part by any means, including graphic,
electronic, or mechanical without the express written consent of the author except in the case of
brief quotations embodied in critical articles and reviews. Madeline Robinson, best selling food
writer and author.“Maximum Flavour Always…”Salad the Most Diverse Dishin the WorldCould
you imagine a life without salad in your diet? For so long the also-ran of the culinary world, the
salad is fast emerging as the understated superstar of modern day food. Food is inspirational in
its almost infinite diversity but what else can you think of that combines freshness, flavour,
texture, colour, hot and cold more spectacularly than the salad? The salad is a dish with
practically no boundaries and there almost aren’t any rules to what can be created to provide a
spectacular salad meal. Endless variation provides you with ultimate possibilities to go and
create fantastic individual salad meals. In this book I give you a selection of classic, original and
favourite recipes from around the world as the foundation for you to go on and create and
prepare original salad recipes of your own. I’ve tried to keep the chapters really simple and
straightforward and only felt it necessary to have 3 chapters that covers established Classic
Salads, Tried and Trusted Favourite Salads and my personal favourite Salads for a Crowd. I
won’t give you any fluff, just great recipes and I’ll always include a preparation time so you can
see just how quick and easy these salads are to make… Please take your time to get to know
some of the exiting recipes in this book. I guarantee some of these recipes will become firm
favourites for years to come. A Quick Word about DressingsDressings should always be made to
taste really zingy before dressing the salad… Flavour does get masked and diluted by other
ingredients so making big ballsy dressings is essential to take your salad’s flavour to another
level. Make sure you taste your dressing and adjust the seasonings as you feel necessary to
ensure maximum flavour impact.Mad for SaladsEver since I was a little girl, salad has played a
massive role in my family life. I remember helping my mother and father prepare salads and
having great family meals that would not have been complete if there was no colourful, crunchy,
flavourful salad centrepiece for us all to feast upon. My friends, family and more recently
customers literally are mad for some of the salads I create and I have lost count of the
compliments from satisfied guests I have received over the years. I believe I’ve assembled a
collection of fantastic salads for your culinary enjoyment. I urge you to take a look at the Table of
Recipes because there is a collection of recipes full of spectacular flavours created very much
for the diners taste experience. If you enjoy the recipes from this book please take the time to
look at the first book in the series the . Again this book comes straight from the heart with a
selection of big flavoured breakfast recipes created for people who want maximum flavour from
their food. Table of Contents Salad the Most Diverse Dish in the World. 2A Quick Word about
Dressings. 2Mad for Salads. 3Table of Contents. 4Sizes, Weights and Measurements. 5Classic
Salads. 6Caesar Salad. 6Nicoise Salad. 7Waldorf Salad. 8Tabbouleh.. 8Roquefort Cheese and



Pear Salad. 9Mozzarella and Tomato Salad. 10The Classic Greek Salad. 10Thai Papaya Salad.
11Trusted Favourite Salads. 13Caribbean Chicken Salad. 13Chicken Pasta Salad. 14Creamy
chicken salad with ginger 14Cobb Salad. 15Best Pasta Salad. 16Hot Potato Salad with
Artichokes & Bacon.. 17Tomato & Cucumber Herb Salad. 18Palma Ham & Fig Salad. 19Fennel
& Orange Salad. 19Couscous Salad with Feta, Pine Nuts and Cucumber 20Roasted Pepper
Salad. 21Tomato, Basil and Pine Nut Salad. 22Marinated Sundried Tomato Salad. 22Avocado,
Tomato & Pepper Salad. 23Mixed Leaf Salad with Peaches and Brie Crostini 24Spinach, Peach
and Pecan Salad. 24Tomato Salad with Spicy Cabbage. 25Apple and Beetroot Salad with Green
Beans. 26Tomato and Chilli Green Salad. 26Sweet Pepper Bean Salad with Balsamic
Vinaigrette. 27Moroccan Lentil Salad. 27Hummus salad. 28Feta Carrot Salad. 29Ginger Duck
Noodle Salad & Spicy Peanut Dressing. 29Smoked Duck, Fig & Mozzarella Salad. 31Char
Grilled Beef Salad with Thai Dressing. 31Chicken Goi Ga Salad. 32Spiced Chicken and Mango
Salad. 33Fresh Mango Salad. 34Salads to Serve a Crowd. 36Italian Bread Salad Panzanella.
36Italian Pasta Salad. 37Turkish Feta Salad. 37Chicken Couscous Salad. 38Chicken & Chorizo
Chilled Out Rice Salad. 39Spanish Potato Salad. 40Mexican Bean Salad. 41Black Bean,
Avocado & Sweetcorn Salad. 41Lebanese Fattoush.. 42Easy Thai Style Coleslaw.. 43Chicken
Satay Salad. 44Acknowledgements. 46Image Credits. 46One Final Dressing…... 47 Sizes,
Weights and Measurements I’ve rounded the measurements from grams to the nearest quarter
of an ounce. Please do not get too hung up with size, weights and measurements. With this
mainly being a book of rustic salads you are absolutely fine to go a little over or a little under
without it having too much effect on the overall outcome of the salad. Of course this would be
totally different if it was a baking book where exact measurements are essential.Classic
SaladsCaesar SaladThe exact origins of this dish have been subject of much debate in that it
was probably invented by an Italian American immigrant Caesar Cardini or one of his chefs. The
story from Cardini’s daughter Rosa is that he invented the dish on the 4th July 1924 as an
improvisation when he ran out of his regular salad ingredients. IngredientsTo serve 42 head
romaine lettuce, rinsed and chopped80g (3oz) croutons, divided6 cloves garlic, finely chopped1
tbsp Dijon mustard1 lemon, juiced1 dash Worcestershire sauce125ml (4 fl oz) olive oil4 tbsp
grated Parmesan cheese MethodPreparation time: 10 minutes Interesting sauce for this dish,
using crushed croutons within the sauce itself. You can make this dressing by hand or in the
liquidiser. Crush the croutons in a mixing bowl and add the mustard, garlic, lemon juice and
Worcester sauce and mix thoroughly. Using a whisk slowly whisk in the olive oil as if you were
making mayonnaise, a few drops at a time and then slowly increase the flow of oil whilst
whisking furiously until the dressing reaches a creamy pouring consistency. Crush 5 or 6 of the
croutons in a deep mixing bowl. Add the garlic, mustard, lemon juice and Worcestershire sauce.
Blend thoroughly in a liquidiser and slowly add olive oil until creamy. Toss the dressing through
the lettuce, scatter on the croutons and finally the parmesan to enjoy this delicious classic
salad.Nicoise SaladThis is a classic salad crafted in the days when French cuisine was quite
simply the best in the world. With its complex yet balanced list of ingredients this tuna salad is a



firm favourite and should be enjoyed as a complete main mail with no need for accompaniment
to spoil the enjoyment of this great dish. IngredientsTo serve 4225g (8oz) new potatoes,
quarteredHandful chopped fresh parsley100g (4oz) pitted nicoise olives½ onion, thinly
sliced170g (6oz) can tuna140g (5oz) French green beans - rinsed, trimmed and blanched225g
(8oz) mixed salad greens125ml (4½ fl oz) lemon vinaigrette3 hard-boiled eggs, quartered3 plum
tomatoes, thinly sliced1 tsp capers4 anchovy filets MethodPreparation time: 10 minutes plus the
time in advance it takes the potatoes to cook and cool. Cook the potatoes for approximately 15
minutes in boiling salted water. They should still be cooked through and slightly firm. Refresh in
cold water for 30 seconds and allow them to cool naturally. Place the potatoes in a bowl along
with the green beans, tuna, onion, olives and parsley and place in the fridge for a few
hours. Bring the dish together by placing all the other ingredients together in a large salad bowl
and gently stir over the vinaigrette. Spoon the potato mixture over the top and complete the dish
with a garnish of the anchovies, capers, tomatoes and eggs.Waldorf SaladCreated in New
York’s Waldorf Hotel in the 1890’s this classic salad did not originally include nuts but it is known
they had been included by the 1920’s and the rest as they say is history… IngredientsTo serve
45 Apples250g (9oz) chopped Walnuts250g (9oz) of raisins2 celery stalks 100g (3½oz)
mayonnaise1 x prepared bag of crunchy green salad leaves MethodPreparation time: 5
minutes Slice up the celery into small bite-size slices. Core the apples and slice. Combine all the
ingredients in a bowl. Serve on a bed of crunchy green salad. TabboulehThis is a classic
traditional salad served in different guises all over the Arab world. This dish is now becoming
increasingly popular in the Western World and rightly deserves its place in the classic salads
chapter. I’ve tried to give you the most authentic recipe for that true taste of the Middle
East. IngredientsTo serve 44 tbsp bulgur wheat100ml (4fl oz) boiling water1 large bunch parsley,
chopped1 small bunch mint, chopped5 tomatoes, diced1 onion, finely diced1 tbsp extra virgin
olive oil1 lemon, juicedSalt to taste MethodPreparation time: 10 minutes plus an hour in advance
to cook the bulgur wheat. Prepare the bulgur wheat in a large bowl. Add the boiling water, stir
and cover the bowl with a plate and leave for an hour. After the hour drain off any excess water
and add the remaining ingredients to the bowl. Stir to get the all the ingredients well combined
and serve as an accompaniment to Middle Eastern dishes. This dish is fantastic with barbequed
lamb and flatbread.Roquefort Cheese and Pear SaladI first sampled this classic in Normandy
and absolutely fell in love with it. I hope you appreciate this salad that combines such unique
ingredients to absolute perfection. The traditional Roquefort cheese is matured for many months
in French caves. IngredientsTo serve 4 to 61 head of crisp lettuce, torn into bite-size pieces3
pears - peeled, cored and chopped140g (5oz) Roquefort cheese, crumbled1 avocado - peeled,
pitted, and diced6 thinly sliced spring onions/scallions50g (1¾oz) white sugar100g (3½oz)
pecans80ml (2½fl oz) olive oil3 tbsp red wine vinegar1½ tsp white sugar1½ tsp prepared
mustard1 clove garlic, chopped½ teaspoon saltFresh ground black pepper to
taste MethodPreparation time: 20 minutes Caramelise the pecans in a heavy fry pan with the
50g portion of sugar. Transfer onto a chilled plate and cool before breaking into smaller



pieces. For the DressingWhisk olive oil, vinegar, remaining sugar, mustard, chopped garlic, salt,
and pepper to form an emulsified dressing. Serve Prepare the rest of the salad by scattering and
layering the lettuce, pears, blue cheese, avocado, and green onions on your serving plate. In a
large serving bowl, layer lettuce, pears, cheese, avocado, and scallion onions. Gently toss the
dressing over salad the salad and scatter over the pecans. Mozzarella and Tomato Salad
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Blend thoroughly in a liquidiser and slowly add olive oil until creamy. Toss the dressing through
the lettuce, scatter on the croutons and finally the parmesan to enjoy this delicious classic
salad.Nicoise SaladThis is a classic salad crafted in the days when French cuisine was quite
simply the best in the world. With its complex yet balanced list of ingredients this tuna salad is a
firm favourite and should be enjoyed as a complete main mail with no need for accompaniment
to spoil the enjoyment of this great dish. IngredientsTo serve 4225g (8oz) new potatoes,
quarteredHandful chopped fresh parsley100g (4oz) pitted nicoise olives½ onion, thinly
sliced170g (6oz) can tuna140g (5oz) French green beans - rinsed, trimmed and blanched225g
(8oz) mixed salad greens125ml (4½ fl oz) lemon vinaigrette3 hard-boiled eggs, quartered3 plum
tomatoes, thinly sliced1 tsp capers4 anchovy filets MethodPreparation time: 10 minutes plus the
time in advance it takes the potatoes to cook and cool. Cook the potatoes for approximately 15
minutes in boiling salted water. They should still be cooked through and slightly firm. Refresh in
cold water for 30 seconds and allow them to cool naturally. Place the potatoes in a bowl along
with the green beans, tuna, onion, olives and parsley and place in the fridge for a few
hours. Bring the dish together by placing all the other ingredients together in a large salad bowl
and gently stir over the vinaigrette. Spoon the potato mixture over the top and complete the dish
with a garnish of the anchovies, capers, tomatoes and eggs.Waldorf SaladCreated in New
York’s Waldorf Hotel in the 1890’s this classic salad did not originally include nuts but it is known
they had been included by the 1920’s and the rest as they say is history… IngredientsTo serve
45 Apples250g (9oz) chopped Walnuts250g (9oz) of raisins2 celery stalks 100g (3½oz)
mayonnaise1 x prepared bag of crunchy green salad leaves MethodPreparation time: 5
minutes Slice up the celery into small bite-size slices. Core the apples and slice. Combine all the
ingredients in a bowl. Serve on a bed of crunchy green salad. TabboulehThis is a classic
traditional salad served in different guises all over the Arab world. This dish is now becoming
increasingly popular in the Western World and rightly deserves its place in the classic salads
chapter. I’ve tried to give you the most authentic recipe for that true taste of the Middle
East. IngredientsTo serve 44 tbsp bulgur wheat100ml (4fl oz) boiling water1 large bunch parsley,
chopped1 small bunch mint, chopped5 tomatoes, diced1 onion, finely diced1 tbsp extra virgin
olive oil1 lemon, juicedSalt to taste MethodPreparation time: 10 minutes plus an hour in advance
to cook the bulgur wheat. Prepare the bulgur wheat in a large bowl. Add the boiling water, stir
and cover the bowl with a plate and leave for an hour. After the hour drain off any excess water
and add the remaining ingredients to the bowl. Stir to get the all the ingredients well combined
and serve as an accompaniment to Middle Eastern dishes. This dish is fantastic with barbequed
lamb and flatbread.Roquefort Cheese and Pear SaladI first sampled this classic in Normandy
and absolutely fell in love with it. I hope you appreciate this salad that combines such unique
ingredients to absolute perfection. The traditional Roquefort cheese is matured for many months
in French caves. IngredientsTo serve 4 to 61 head of crisp lettuce, torn into bite-size pieces3
pears - peeled, cored and chopped140g (5oz) Roquefort cheese, crumbled1 avocado - peeled,
pitted, and diced6 thinly sliced spring onions/scallions50g (1¾oz) white sugar100g (3½oz)



pecans80ml (2½fl oz) olive oil3 tbsp red wine vinegar1½ tsp white sugar1½ tsp prepared
mustard1 clove garlic, chopped½ teaspoon saltFresh ground black pepper to
taste MethodPreparation time: 20 minutes Caramelise the pecans in a heavy fry pan with the
50g portion of sugar. Transfer onto a chilled plate and cool before breaking into smaller
pieces. For the DressingWhisk olive oil, vinegar, remaining sugar, mustard, chopped garlic, salt,
and pepper to form an emulsified dressing. Serve Prepare the rest of the salad by scattering and
layering the lettuce, pears, blue cheese, avocado, and green onions on your serving plate. In a
large serving bowl, layer lettuce, pears, cheese, avocado, and scallion onions. Gently toss the
dressing over salad the salad and scatter over the pecans. Mozzarella and Tomato Salad
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2bees, “nice salads. lots of good ideas. worth having on your bookshelf.Nice diversity in the
salads.  Following this, you could never be bored.”

Ebook Tops Reader, “yummy salads. I loved this book and the thai coleslaw was amazing i made
it today , thankyou for adding inspiration to my salads , will be trying your curry book next I think
x”

Alyssum saxatile, “One of the best free cookbooks. Most free ebooks with recipes are not worth
downloading, but this is. Standard salad recipes and some with a twist. Perfect for salad lovers
who carry their kindle everywhere and need a quick ingredients list while standing in the
supermarket.The ingredients are available in most British supermarkets and the instructions are
clear. Well done.”

Issie1414, “Lovely Salads in here. Some really good idea's for salads in this, I downloaded it on
the Tablet, made a few, also passed a few on to freinds”

jane71, “extraordinary salads. great book, really well written, found it easy to follow, can't wait for
the next one, definitely worth a look”

The book by Dorothy  Calimeris has a rating of  5 out of 3.8. 10 people have provided feedback.
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