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Blixt’s library includes the largest collection of “American Cinematographer” in 
northern Europe.

Ball of sticky labels scraped off of cases. Blixt the Great Dictator...er...Decorator?

The very cool Blixt expendables department carries these sci-fi looking, but 
actually very useful, grip gloves with built-in LED flashlights. Sewn into the 
prehensile fingers are LEDs and batteries. Perfect for night shoots or dark 
Scandinavian winter days.

Camera prep area at Blixt. 
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Lunch is usually home-made at Blixt. Salads and vegetables come from Björn’s farm. The staff takes turns preparing the meal.
The tuna salad with Blixt dressing is outstanding. Here’s Björn’s secret sauce for the salad; he writes:

It is a french way of making a dressing. Its real easy, if you do it right. Do it like this.  

Ingredients:
 
French Dijonnaise mustard
2-3 tablespoons of Olive oil (not motor oil...)
1 tablespoon Balsamic vinegar
1-2 teaspoons Honey
Ground black pepper
A sip of water
(Garlic is optional)
 
Put 1 tablespoon of Dijonnaise in a cup.
Pour small sips of oil in the cup, stir until absorbed by the mustard,  a sip more, stir, a sip more, stir.
If you pour all the oil at once it will not be absorbed by the mustard.
When oil is fully absorbed you should now have a kind of mustard cream.
Stir the balsamic in the cream.
Now comes the honey.
Ground black pepper.
A sip of cold water.
 
If you want it spicier you can add 1-2 cloves of crushed garlic.
 
This would make a dressing for a big salad serving four.
More guests ? Double all ingredients.
 
Cheers, Björn

Blixt Salad Dressing
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