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the taste of Swiss Red
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Baked Tomatoes with Mozzarella

Warm Red Cabbage Salad 

Watermelon Delight

Quick Raspberry Ice Cream

Cherry Dessert
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Anita Robin

three

Welcome, this ebook is inspired by the

love I have for my Swiss heritage. These

simple recipes bring to life any table with

their vibrant red tones.You will see these

recipes encompass both sweet and

savory, delighting taste buds at any table!

Enjoy! Anita.



red capsicum
soup

four

4 red capsicums chopped

1 onion chopped

1 red chilli chopped

100ml verjuice

200ml water

2 teaspoons of salt

500ml water

1 Lime

Mascarpone

fry in a pot for a few minutes

             

add and cook until soft, blend

until smooth

add and bring to boil

put 1 teaspoon of juice in

each plate and pour the soup

over it

put 1 teaspoon on each

serving to garnish

Serve with some delicious crusty bread.

serving suggestion

ingredients

prep time:  15 mins                cooking time: 20 mins            serves: 4

method
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baked tomatoes with
mozzarella

Preheat the oven to 200°c

Grease a baking dish

six

4 Tomatoes (cut in slices)

200g of mozzarella (cut in

slices)

Olive oil                                                      

Pressed garlic

layer with the tomatoes in the

greased baking dish -

mozzarella layer should be

your last layer

             

mix garlic with olive oil and               

spread over the mozzarella

Serve as a side dish or enjoy on it's own with some fresh, crusty

bread.

serving suggestion

before you begin

ingredients

prep time:  15 mins                   cooking time: 15 mins                   serves: 4

Bake for 15 minutes in the oven at 180 degrees

method
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warm red cabbage
salad with bacon

eight

1⁄2 Red cabbage - finely sliced

1 Apple - grated

1⁄2 Orange (juice)

1 Teaspoon of salt

3 Tablespoon balsamic

5 Tablespoon olive oil

1 pinch of salt

200g bacon

put both in a pot

add, and cook all together

for 10 minutes, place in a

bowl

mix well together and

combine with the cabbage

cut in cubes and fry it in a

pan until crispy

Serve the salad on plates and sprinkle with the bacon.

serving suggestion

ingredients

prep time:  30 mins                      cooking time:  15 mins                serves: 4

method
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watermelon
delight

ten

1/2 watermelon

40ml of Vodka

core and peel

cut the fruit into pieces and

place it in a blender

             

add to blender and blend

until smooth

Serve in cocktail glasses, garnish with a piece of melon or a

sprig of mint.

serving suggestion

ingredients

prep time:  10 mins                                                                                        serves:  2

method
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quick raspberry 
ice cream

twelve

300 g frozen raspberries

300 ml cream / yoghurt

2 Tablespoon of yoghurt

blend all together until it is

well mixed 

Drizzle on top of the ice

cream

Serve in coffee cups with a few fresh raspberries to garnish.

serving suggestion

ingredients

prep time: 10 mins                                                                                           serves: 4

method
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cherry
dessert

fourteen

400g fresh cherries

2 tablespoons of sugar

Juice of half a lemon

(if you use cherries from the

tin you only need to add

some of the lemon juice)

150g of plain yoghurt

150g mascarpone

3 tablesoons of sugar

4-6 small glasses to serve

cherry liqueur

core and cut in halves

put all in a saucepan, cook on

low heat for 10 minutes, cool

for a further 10 minutes

             

mix together until creamy

layer the cherry mixture

followed by the cream

mixture in each glass and

finish with cherries on the top

layer

sprinkle 1 tablespoon over the

top of each glass

ingredients

prep time:  40 mins               cooking time:  10 mins                      serves: 4

method
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