Ingredients:

2 romaine lettuce wedges, 1 pack of smoked sal-
mon, 6 cherry tomatoes, 172 cucumber, 1 handful of
salty potato chips, 100 g mayonnaise, 125 g natural
yoghurt, 1 clove of garlic, 1 tbsp. mustard, 1 squeeze
lemon juice, 1 dash Worcester sauce, salt & pepper,
1dash Paulaner Weissbier

Preparation:

Mix chopped garlic, mayonnaise, natural yoghurt, mustard, lemon juice, Worcester sauce, beer
and salt & pepper with a whisk.

Chop the romaine lettuce wedges, cut the cherry tomatoes in half and the cucumber into slices.

Mix vegetables with dressing. Crush potato chips in a zip lock bag and cover the smoked salmon
with it.

Place salmon on salad and sprinkle with crushed potato chips.




