
 

 

Croatian recipe for "French" salad
 

 

Ingredients 

 

900 gr  cooked carrots cut into small cubes

900 gr  boiled peas (fresh or frozen)

1 large jar pickles diced (~720

10   hard boiled eggs, chopped

1 large jar mayonnaise of good quality

 

Juice of ½ - 1 lemon, to taste 

Pepper and salt 

 

You can add even more flavor to the salad by adding turmeric, curry or mustard

 

Preparation 

 

Allow all the ingredients to cool 

egg with each other with a large spoon. Add the mayonnaise 

some yogurt, but the result is not as delicious

and put it in the refrigerator. Serve chilled.
 

Croatian recipe for "French" salad 

cooked carrots cut into small cubes 

fresh or frozen) 

(~720 ml) 

hard boiled eggs, chopped 

mayonnaise of good quality (~600 gr) 

 

flavor to the salad by adding turmeric, curry or mustard

to cool and mix the diced carrots, peas, gherkins

each other with a large spoon. Add the mayonnaise - of course you can use 

the result is not as delicious - salt, pepper and lemon juice. Mix well 

and put it in the refrigerator. Serve chilled. 

Dobar tek!  

Have a nice meal! 

 

 

flavor to the salad by adding turmeric, curry or mustard 

the diced carrots, peas, gherkins and pieces of 

of course you can use 

salt, pepper and lemon juice. Mix well 


