Gurdjieff Salad 
(per Dushka Howarth by way of Lillian Firestone; adapted for appx. 30 people by Jeff Antman)
2 Spanish onions minced fine

25 plum tomatoes cut in half lengthwise, then in half again

4 kirby cucumbers not peeled, cut bite size

5 Batampte brand half sour pickles & juice (Dill pickles may substitute)

½ pint pickle juice with coarsely chopped dill (use juice only if liquid needed)

3 bunches coarsely chopped dill (save ½ for garnish)

2 bunches of parsley chopped finer than dill

5 oz. frozen grapefruit juice

5 oz. frozen apple juice

5 oz. frozen pineapple juice

1-1/4 cups Sacramento tomato juice

1-1/4 cup tomato paste

2-3/4 cups chutney (SEE recipe below)

2-1/2 tsp. Dijon mustard

2 – 7 tsp. salt

1-1/4 tsp. black pepper

1-1/8 tsp. red pepper

1-1/8 tsp.paprika
2-1/2 tsp. curry powder

Make sure there’s enough liquid to almost cover the salad; it will be absorbed.

Allow to marinate 12 – 24 hours.  (will keep for several days)
Garnish with sour cream and sprigs of dill.

Chutney recipe
2 oz. golden raisins
1 oz. black raisins

5 oz. pineapple canned chunks

4 oz. pumpkin canned

[mango can substitute for pineapple & pumpkin]

5 oz. sliced apples (canned variety, for baking)

10 oz. applesauce

2” strip of fresh ginger processed fine

¾ lb. of sugar and ½ cup of water made into simple syrup

1/4 tsp. each of:

Cardommon

Ginger

Coreander

Clove or allspice

2 Tbs. Wine vinegar

1 Tbs. Lemon juice

1 tsp. Lime juice

