
The Gail Dosik Chopped 
Maurice Salad
SOURCE  EMILYRNUNN.SUBSTACK.COM  |  SERVINGS  SERVES 4 (OR 6, IF TWO EXTRA 

PEOPLE SHOW UP AT LUNCHTIME)

1 In a bowl, whisk together the vinegar, lemon, and sugar until 
the sugar is dissolved. Whisk in mustard, mayonnaise, and 
onion. Season with a bit of salt to taste, remembering that the 
salad has salty ham and cheese. Gently stir in the chopped egg 
and chives to combine. Correct seasonings: a bit more lemon? 
More salt?

To Make the Salad

1 Fill a large shallow bowl with the shredded lettuces and toss 
together. In a separate bowl, toss together the ham, turkey, 
cheese and pickles, then place the mixture in a big jumble atop 
the lettuce. Top it all with a very large dollop of the dressing, 
show it off at the table, then toss well, adding a bit more 
dressing if necessary. This is not a composed salad; if you 
serve it on a bed of lettuce or julienne the meat and cheese, 
Dosik will NOT be happy. Wyler and I garnished with the 
suggested stuffed green olives, a couple on each plate.

FOR THE SALAD

• 1/2 pound smoked ham, cut into 
small dice

• 1/2 pound smoked turkey breast, cut 
into small dice

• 1/2 pound good Swiss cheese, cut 
into small dice

• 1/2 cup of sliced sweet gherkin 
pickles

• 1/2 head Iceberg lettuce, cut in half 
lengthwise then sliced thinly 
crosswise (in thin shreds)

• 1/2 head of romaine, sliced 
crosswise in thicker shreds

• pimento-stuffed green olives for 
garnish; two for each serving

MAURICE DRESSING

• 2 1/2 teaspoons vinegar (I used red 
wine)

• Juice of half a lemon

• 1 teaspoon sugar

• 1 tablespoon good Dijon mustard

• 1 cup mayonnaise

• 2 teaspoons finely diced red onion

• 1 hard-cooked egg, diced

• 1 tablespoon chopped chives

• Salt and pepper to taste.


