
Salad No. III: The Recommended One! 

Serves 2-3. 

 

 

Ingredients: 

App. 300 g potatoes (boiled in the jacket, peeled and 
cubed), one big minced onion, 4 TblSps olive oil, 1 TblSp 
curry powder, app. 200 ml orange juice, 250 g heavy sour 
cream ("Schmand"), Salt, Pepper, a dash of sugar 

Preparation: 

Sauté onions in olive oil until they look translucent. Add 
curry powder, roast slightly. Then add the orange juice and 
gently stir in the heavy sour cream. Add to the cubed and 
peeled potatoes. Mix well. Season with pepper, salt and 
sugar. 

 

Enjoy!  


