Cured Herring Starter

This is a winner when guests drop by unexpectedly.

Drain a 12-ounce jar of herring in white wine. Combine in a bowl with 1 tablespoon each
drained capers and bottled horseradish, 1/2 cup peeled and diced (1/4-inch) cucumber,
and 1/2 cup peeled and diced (1/2-inch) apple. Add a good dash of salt and Tabasco hot
pepper sauce and 1/4 cup sour cream. Toss with 4 cups mesclun salad greens. Serve on
plates or in martini glasses.

4 Servings
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