Swedish Curried Salad for Two
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This recipe is such a curious, but delicious combination of old-world and new-world ingredients. The Swedes, of course, were Vikings and travelled all over the world, bringing exotic spices and ingredients back home to Scandinavia. I think I ran across this recipe on the Swedish Embassy’s web site and it originally called for lentil sprouts (or sprout mix). But it’s flexible and, when sprouts may not be available, it lends itself quite nicely to raw broccoli slaw or regular, raw coleslaw components. 

Ingredients:

3 – 4 cups lentil sprouts (or sprout mix, or raw slaw) 

½ cup chopped parsley  

¼ cup mayonnaise  

2 tablespoons ketchup or tomato paste  

2 tablespoons extra virgin olive oil  

¼ teaspoon dill weed (or other herb of choice)  

½ small red onion, finely diced  

½ - 1 tablespoon yellow/Chinese curry powder  

½ teaspoon salt  

¼ teaspoon ground, black pepper  

1 tomato, diced (to garnish the salad)  

Preparation:

Mix all ingredients together. Scatter diced tomato on top and serve.

