


EGGS AND

TUNA SALAD

A good salad can often be more enticing than a
hot meal. Feel free to use your boiled potatoes
from yesterday’s dinner. Alternatively add pasta
or bulgur wheat for the same great taste.

INGREDIENTS:
4 eggs Caesar dressing:
1tin canned tunain brine 3 cloves of garlic
Lettuce 2 egg yolks
1/2 cucumber 1/4 teaspoon salt
1red onion 1/4 teaspoon ground pepper
1cup cooked green lentils 1teaspoon Dijon mustard
juice of 1lime
1/2 dl olive oil
Salt and pepper
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THIS ISWHAT YOU DO:

Boil the eggs for 8-10 minutes and leave to
ncool in cold water. Peel the eggs and cut them
in half.

Cut the rest of the ingredients for the salad
minto bite-sized pieces, add the lettuce and
arrange neatly on a platter. Add egg halves on
top.

Prepare the Caesar dressing and season with
ma little salt and pepper. Pour the dressing
over the salad.
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THIS IS WHAT YOU DO:

Sauté the bacon slices in a hot skillet with butter until crisp. Add
athe fried bacon onto a plate with a paper towel to drain off
excess fat.

BACON

ICE CREAM

Want to try something new and inter-
esting? Make this sweet and salty bacon
dish. Yum!

Place the fried bacon in a bowl. Pour milk and cream over it.
nlLet the creamy milk extract the flavour from the bacon for a
few hours, preferably overnight.

Strain the milk from the bacon. Pour the creamy milk into a sauce-
mpan and bring to a boil. Take the pan off of the heat.

4 Beat the egg yolks and sugar together until fluffy and stiff (6-8 minutes)
| |

5 Pour the creamy milk gently in a thin stream over the egg mixture while constantly stirring.
]

INGREDIENTS:

150 g baconsslices

Pour the mixture back into the pan and leave it on low heat until it starts to thicken. Stir con-stantly, and
1tablespoon butter for frying

smake sure it does not boil. Strain the mixture and place it in the fridge until cold

g g: milk Run the chilled mixture in an ice-cream maker until it has a creamy and fine texture. If you do not have
A creamlk man ice-cream maker, pour the cooled mixture into a suitable container, such as a bread tin and place
20899 Yyolks it in the freezer. Stir the mixture frequently (about every half hour) while it freezes, this will prevent ice
g sugar The flavour you get may differ slightly crystals from forming. Leave it in the freezer until it is completely stiff (about 6 hours.)
dependingonl leave the milk

. andhe ;,2,‘-13: ,ﬁf'é’eﬁﬁé’r.eriﬁfe andiES) Cut bacon into small cubes. Sauté on a hot skillet, add butter to crisp the

g theceam/milkatyoudo, ancren e mbacon. Place the fried bacon onto a plate with a paper towel so that the fat

F—  the colder the dishis. drains off. Cut the cooked bacon into even smaller pieces. Serve the crunchy

bacon bits on the ice-cream.
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[TTERS WITH BERRIES AND

fj for something extra tasty in lunch box? Try these
itters with berries and vanilla yogurt.

1eqgg 1tablespoon chopped walnut kernels
1/2 tablespoon honey 2 tablespoons raspberries

1/2 cup oatmeal 2 tablespoons blueberries
1tablespoon canola oil 2 tablespoons vanilla yoghurt

1/2 cup quark lean, 1%

1dl extra fat milk

1tablespoon liquid margarine for

frying

THIS IS WHAT YOU DO:

1 Mix together all the ingredients until the batter is smooth. Leave to rise for 30 min before
sbak-ing

2 Bake several fritters in a pan with a little margarine. Coat the pan before frying.
n
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~Egg

My love for eggs is something I'll boast,
from east to west, and coast to coast.

Eggs are hard, they never crack.

~Unless hit with the force of a resounding smack,.
I willbe there to protect, and to hold back. :
And for the egg's safety | will attack.

- Eggs with butter, eggs with beans.
‘What do you think this all means?
~ Youare anegg; afine cuisine.-

for you will forever be serene.

~ Svode Nov 2017
https://hellopoetry.com/words/eggs/
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