OLIVIER SALAD = САЛАТ “ОЛИВЬЕ” 

For many decades, Muscovites served their traditional festive dish with a French name of “Olivier salad” on every occasion and everywhere, including aristocratic and common people’s households, rich restaurants, cafeterias and students’ canteens. In the 1880s, a French chef, Lucien Olivier owned a fashionable restaurant in Moscow called “Hermitage”. There he created his “Olivier salad” which was seasoned with not just mayonnaise but “mayonnaise à la provencale” = mayonnaise provoncale [maionez-provansal]. Lucien Oliver made the classic mayonnaise taste differently by adding 4-5% of mustard and some other spices which he kept secret. The mustardy mayonnaise made this Russian salad of boiled potatoes, carrots, eggs, green peas, dill pickles, diced chicken or ham or bologna a signature dish in Olivier’s Moscow restaurant. That is why the salad is also known as “Stolichny salad” (Salad Made in the Capital of the Country), and is one of the most popular salads in almost every Slavic and Baltic country.
[bookmark: _GoBack]Internationally, several salads from the Slavic world have become known as “Russian salads”, while in Russia they are often called “Olivier salad” or “Vinaigrette salad."
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