Gurdjieff’s Salad
1 large sweet onion, finely chopped
4 very red tomatoes, diced in half inch
pieces
2 cucumbers, diced in half inch pieces
(pickling or goutas with the smaller seeds)
3-4 pickled cucumbers diced small
¾ cup freshly squeezed grapefruit juice
1 cup pickle juice
¾ cup apple cider
¾ cup tomato juice
1 Tbsp tomato paste
3-4 Tbsp Dijon mustard
1 Tbsp white sugar
1 pint apple chutney, diced into ½” pieces
1 handful finely chopped parsely
1 handful finely chopped fresh dill
Salt, pepper, cayenne, paprika and curry
powder to taste.
Tarragon

G. I. Gurdjieff was an Eastern Mystic from Kars (of
Armenian and Greek parents) who brought his
teaching to the West in the 1920’s. Besides his
spiritual work, he was a fine cook of Eastern food
and more of the than not he prepared meals for his
pupils. I have seen two other versions of his famous
salad, one from the pupils of Frank Lloyd Wright,
whose wife, Olgivanna, was a follower of the
Gurdjieff teaching (Gurdjieff prepared the salad
during a visit to Taliesin). The other recipe was from
his niece, Luba Gurdjieff, who owned a Bistro in
London. The two recipes are different from each
other and from the one that was passed on to me
by a student of Gurdjieff, which tells me that he
was always creative about this wonderful dish and
varied the salad according to the spices and
vegetables that were available to him when and
where he prepared it. The recipe that was given to
me is my favorite and so I pass it on to you exactly
as it was given to me. Try it this way. It is exotic and
delicious. Later you can be creative about it in your
own way.
This recipe will serve twelve to fifteen people
depending on the size of the portions. Since this is
such a special dish (and it is also time consuming to
dice all the vegetables), you will want to prepare
this for company. However it does keep well for
three or four days after it marinates, and I love
having leftovers as the flavors get a bit stronger
each day.
As you dice the vegetables add each of them to a
large mixing bowl and mix. Add the juices, the
tomato paste, the mustard, the sugar and the
chutney and mix again. Add the parsley, dill and the
seasonings. It should be pleasantly hot and spicy.
Cover and marinate in a cool place for two days
before serving. Add a bit of tarragon before serving.

Luba Gurdjieff’s Memories of the Gurdjieff Salad

