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ZWIEBEL UND TOMATEN SALAT
PANNONIAN ONION AND TOMATO SALAD


1 tablespoon white vinegar
¼ teaspoon salt
1/8 teaspoon pepper
3 tablespoons oil
¼ cup sour cream
½ teaspoon salt
3 tablespoons lemon juice
1 ¼ pounds small white onions, thinly sliced, separated
3 shallots, thinly sliced, separated
2 tomatoes, peeled, seeded and chopped
2 large pimiento stuffed green olives, minced
2 cornichons, minced
2 tablespoons minced chives
 

In a bowl, whisk the vinegar, salt, pepper, and sugar and add oil in a stream whisking until emulsified.  Whisk in the cream.

In a saucepan bring 8 cups water to a boil with salt and lemon juice.

Add the onions and shallots and cook 2 minutes.

Drain and shock and drain again.

Pat dry.

Add to the sauce and mix well.  Refrigerate, covered for 40 minutes.

Add the tomatoes, olives, cornichons, salt and pepper to taste.

Serve sprinkled with chives.

Yields 6 to 8 servings. 

