GOOD MUSHROOMS ...

... GOOD LIFE

RECIPE: ENOKI SALAD WITH CEPE OIL AND WATERCRESS-SAVORY
PUREE

(servings)

INGREDIENTS /7 AMOUNT

1/2 cup packed fresh watercress

1/2 cup packed fresh savory

1 1/2 tsp. white wine vinegar

3 ounces Enoki Mushrooms (stems trimmed)
4 Asparagus spears (cut into fine julienne)
Salt

2 tsp. lemon juice

1/3 cup C'epe Oil

C'epe Oil:
1 ounce dried c'epes
3 cups safflower or sunflower oil

PREPARATION/PROCEDURE:

A refreshing spring salad

Place the mushrooms and oil in a container with a tight-fitting lid. Let sit for several weeks in a cool
spot, until a noticeable change in color occurs. Do not let the oil sit where it is above 70 degrees or
it may become rancid. C'epe oil will keep for several weeks or longer if refrigerated.

Reserve a few of the watercress and savory leaves for a garnish. Trim the stems of the remainder
and place in blender with 2 Tbsp. water and the vinegar. Process until you have a fine puree. Set
aside. Toss the Enoki with the sliced asparagus, salt to taste, and lemon juice. Divide the salad
among 4 plates. Pour the oil around the salad, then drizzle some of the watercress-savory puree
over the oil in a decorative fashion. Serve, garnished with the watercress and savory leaves.

In principle, food recipes are not protected by copyright law, as they generally fail to meet the criterion of “original work”: In Cooperation with: www.rezepte-buch.org — www.recipe-book.org
1. They are generally not a protected literary work.

2. There is no personal intellectual creation (a specific artistic level).

There may be exceptions. There are for example, recipes with a literary or artistic design, which must be checked individually.
As an exception, the law grants copyright protection if the language used in the recipe in conjunction with the layout of the text demands a certain extent of individual intellectual activity.

(Source: OLG Hamburg, version of 17 July 80, Schulze OLGZ 229, p.7 — on using parts of a recipe)

The cooking and baking recipes on this website stem from many different sources (e.g. taken from books, magazines, Internet, brochures, personal records, etc.).

All recipes have been tested by us, and the texts modified if necessary.

The images and graphics of the recipes were photographed by us. Other texts, images, and graphics have been taken from books, magazines, Internet, and brochures (with permission, of course).

If your copyright has been unintentionally violated by the publication of any references, recipes, images, or texts, please inform us. We will then remove the contents from the website immediately.
This free Mushrooms Recipe Service is provided by — MUSHROOM WHOLESALE - UWE BUSCHHAUS — IMPORT — EXPORT — GOOD MUSHROOMS — GOOD LIFE — feel free to download this recipe for free.
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