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These recipes first appeared on Anne
and Johan Santesson’ s webdite at
URL
http://www.santesson.com/recept/,
the first ones being included in 1996.
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ought to be. These recipes do not
cary aSwedish flag.
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Gravlax and Avocado M ousse

Ingredients:

200 g gravlax

200 g avocado mesat (scoop
out the meet of amedium
Sze ripe avocado)

2 thbsp dry sherry

2 thsp fresh lemon juice

salt and pepper as desired

When you end up with leftovers of gravlax, this mousse
isagreat way of usng them. On a hot summer evening
serveit refrigerated, but on acold winter day it can
even be served a room temperature.

Proceed as follows:

1.

Set aside 50- 75 grams of the gravlax. Puree the
remainder in the food processor.

2. Add the avocado meat and continue pureging.
3.

Add the sherry, the lemon juice and pepper and
sdt as desired and continue the pureeing until
you have a smooth mousse.

Spread the mousse on crackers or small pieces
of toast.

Cut the remaining gravlax into thin gtrips and
use these to adorn the mousse.

We have tried severa ways of spicing the mousse (e.g.,
cognac and port wine) but dry sherry isby far the best
way. What remains to be tested is what afew dashes of
Tabasco® would do to the dish. If you try that before
we do, please let us know about the result.



Ingredients:

200 - 300 g anchovy filets
(Please note: Swedish anchovy
filets are prepared from sprat
(sdentific name: Sprattus
sprattus) whereas USfilets are
prepared from anchovy
(sdentific name: Engraulis
encrasicholus). Sprat filets
should be used!)

6-8 large potatoes

2 large yellow onions

30 g butter

1/3 teaspoon black pepper
1/2 teaspoon salt

150 ml cream

2- 3 tablespoons breadcrumbs
(dried and findy crushed white

bread)

mm Janssons frestelse - Jansson's Temptation

Thisdish isamodified form of the anchovy gratins
which were popular in Sweden during the 19th
century. In it's present compostion it dates back to
around 1900. Earlier it was believed that the name
came from the Swedish opera singer Pelle Janzon,
however it now appears that the dish got its name
from the title of 21928 movie.

Proceed as follows:

1. Ped and dicethe potatoes, cut the dicesin
thin strips (or use your food processor!).
Cover the potato strips with plenty of water.

2. Ped and chop the onionsfindy and fry for a
few minutes.

3. Heat the oven to 250 °C, butter adish.

4. Drain the potato strips, put alayer of potato
strips at the bottom of the dish, on top of this
alayer of anchovy filets and chopped
onions, then another layer of potato strips,
then another anchovy/onion layer, etc. The
uppermost layer should be potato strips.

5. Spread the dried breadcrumbs over the dish,
sprinkle with melted butter.

6. Placein the oven for 30 minutes, then add
the cream and continue baking for another
fifteen minutes. Serve hot!

A completely different origin of the dish has been
suggested by Suzanne Kaoski in an e-mall:
"According to Craig Claiborne, Pastor Jansson
brought his flock to Bishop Hill, Illincisin the mid-
19th century. He preached mightily against
succumbing to temptation, but he himsdf did so
when spying, and then tasting a potato and anchovy
dish on a parisher's table. The story goes that the
dish went back to Sweden with disillusioned
followers (perhaps the woman who originated the
dish)."



mm Sillsallad - Swedish Herring Salad

Ingredients:

1 can (400-500 g) pickled
diced beets

250 g boiled, peded
potatoes

150 g marinated herring
filets

1 apple

1 smdl onion

100 ml dill pickle

Thisisatypicd Swvedish Chrigmas dish to beincluded in
the traditional smorgasbord served as dinner on Christmas

Eve.

Proceed as follows:

1

2.

Drain the liquid from the pickled diced besets,
reserving the liquid.

Drain the liquid from 3/4 cup (or onejar, 6-8 oz.
sze) refrigerated, marinated, snack tidbits or wine-
flavoured herring filet pieces.

Cut (into 5-8 mm cubes) the beets, herring, one
medium sized tart apple (pedled), and potatoes
(boiled and pedled, hot or cold) and mix them dll
together.

Blend in the findly chopped dill pickle, one smdl
(finely chopped) onion and the reserved beet liquid.
Put into a serving bowl or pack into a 1 litre mold.
Cover and chill, at least over night or for aslong as
two days.



&= Nasselsoppa - Nettle Soup

Ingredients:

2 litre rinsed leaves of
ginging nettle

1.5 litre water

2 thsp (30 g) butter
3 thsp (50 ml) flour
25 - 50 g chives

2 beef bouillon cubes
salt, pepper

The use of the singing nettle as food gppears to be most
common to Sweden. The only exception we have come
across on the Net is a Slovenian spring-soup recipe. The
nettles should be collected very young (use gloves!), the
leaves not longer than 2 - 3 cm.

Proceed as follows:

1.

W

Let the nettle leaves sSmmer until tender, usudly 5 -
10 minutesis enough.

Strain and st the liquid aside.

Puree the nettles together with the chivesin afood
processor. The result should be a creamy paste.

Mélt the butter in a deep casserole, add the flour and
mix thoroughly at moderate hest.

Add the nettle water while tirring, then add the nettle
puree. Let Smmer for afew minutes, then add salt

and pepper if required.

Nettle soup is traditiondly served with halved hard- boiled
eggs, but the eggs can be whole or diced as well.



Artsoppa - Pea Soup

Ingredients:

500 g yellow split peas
1.5 - 2litre of water or
vegetable bouillon (can be
meade from bouillon cubes)
2 finely chopped onions
20 - 30 g of fresh, whole
ginger

5 - 10 g of marjoram or
thyme or both

optiond: potatoes
optiona: carrots

optiona: 500 g of diced
bacon

During centuries, the pea soup prepared from yellow
Fplit peas was served every Thursday. Only during the
second haf of the 20th century has this tradition begun
to disappear. The pea soup is best when cooked on very
large scale; thus, the verson served in the Army hasa
well-deserved good reputation Snceit is normaly
cooked in 200 litre batches. But you might want to try it
on asomewhat smaller scae...

Proceed as follows:

1. Soak theydlow split peasin water for &t least 12
hours. Discard the water (even though some
indst you should use thiswater for the soup).

2. Bail the peas, bouillon, onion and ginger for at
least 90 minutes. Now and then, carefully skim
off the pea hulls asthey float up to the surface.
When 15 - 30 minutes remain of the cooking
time, add the marjoram and/or thyme.

3. Theoptiond ingredients should be added at a
late stage during the cooking. Potatoes and
carrots will require 20 - 25 minutes of cooking,
the bacon at least 30 minutes

4. Taste, add sdt if required.

The pea soup is often served together with some
mustard. A very (old) Swedish tradition is dso to serve
it together with hot punsch, an arrak-based, intensely
swest liquor. However, beer will do fine as a subgtitute.



= L axsoppa - Salmon Soup

When you prepare the gravlax, you end up with alot of
sdmon trimmings, not the least the meaty tall part which
isusudly cut off. Why not use these trimmings for a
traditional sdmon soup?

The stock - proceed as follows:
Ingredientsfor the stock:

1. Cut the sdmon trimmingsinto smal pieces, rinse

0.5- 1 kgsdmon in cold water, placein a casserole, cover with
trimmings (head, skin, tail, cold water and bring it to a boil.
bones) 2. Skim carefully, then add the vegetables and the
1 onion spices. Let it smmer for 45 min, then srain the
1 leek (white part only) stock.
1 large carrot 3. Removeand s&t aside any slmon mest adhering
5dill sorigs to the head, tail or bones.
5 pardey sprigs
whole peppers and Jamaica
peppers

Ingredients for the soup: The soup - proceed as follows:
1 tsp butter 1. Mdt the butter in adeep, heavy casserole over
1 tsp flour low heat, add the flour while stirring, then add
1| saimon stock the sdmon stock. Bring to a boil and let Smmer
100 ml cream for 15 min.
2 egg yolks 2. Whisk egg yolks and cream, add the mixture to
50 g cooked and diced the soup, followed by sat and pepper (if
carrots required).
50 g cooked baby peas 3. Findly, add the vegetables and any samon mest
chopped dill and pardey that could be removed from the trimmings. Serve

szzling hot!
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o= Bruna bonor - Brown Beans

I ngredients:

400 ml dried brown
beans

2-3tbsp syrup
(molasses)

2 thsp vinegar
1/2-1 tbsp potato
flour

Brown beansis aclasscad Swedish dish, which has become
less popular during recent decades.

Proceed as follows:

1

2.

Rinse the brown beans and soak them in cold water
overnight.

Let them smmer, well covered by water (add some
sdt), until they are (very) soft. This normally takes

11/2 hours. Check now and then and add more water if
required.

Add the syrup and vinegar, then the potato flour
suspended in asmall quantity of cold water asa
thickener.

Hest briefly.

Serve together with, e.g. fried pork, meatballs or sausages.
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mm Hasselbackspotatis- Hasselback Potatoes

I ngredients:

12

12 medium-sized
potatoes

3 thsp butter or
margarine

3 thsp grated cheese
1-2 thsp dry bread
crumbs

st

Hassdlbacken is a dill functiond restaurart in Stockholm
where this ddlicious potato dish first was served.

Proceed as follows:

1
2. Place the pedled potatoes in awooden spoon and make

Prehest the oven to 225 °C.

verticd dices, 2-3 mm gpart, about 3/4 of the way
through the potatoes. The wooden spoon will protect
thefina 1/4 of the potatoes.

With the cut-side up, place the potatoes in a buttered
baking dish.

Médt hdf of the butter and pour it over the potatoes,
then sprinkle with sdit.

Bake for 30 minutes, now and then basting the potatoes
with molten butter.

After 30 minutes, sprinkle over bread crumbs and, if
desired, grated cheese.

Continue to bake for another 15 minutes.



= e Rodkal - Red Cabbage

Red cabbage is atraditiona dish, together with the ham, on
Chrigtmas Eve for many Swedish families. But it isaso
often served outside the Christmas season, together with
ham, pork, spare ribs or smilar types of meat. Canned
cooked red cabbage is commercialy available, but does not
compare with the redl suff!

Proceed as follows:

Ingredients:
1. Cut thered cabbage into thin dices. Cut the apples
1 red cabbage (about 1 (without cores and pedls) into pieces. Sicethe
kg), cored onion(s).
1 yellow or red onion 2. Mdt the butter in alarge pot over medium hest.
4 sourish apples 3. Add the cabbage, onion, apples, vinegar, spices and
2 tbsp margarine or st
vegetable oil 4. Cook covered over low heat for one hour, stirring
8 cloves occasondly.
5 Jamaica peppers 5. Add more vinegar or lemon juice according to taste.
1-2 thsp sugar Serve hot.
3 thsp red wine vinegar
and/or lemon juice If prepared during high season for red cabbage (autumn -
sdt to taste early winter), the dish can readily be deep frozen and be kept

for at least haf ayear.
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m - Julskinka - Christmas Ham

The main dish served on Chrigmas Eve isthe
"julskinka’, the treditional Chrigmas ham. Usudly, a
ham should last at least for aweek and gppear a amost
al meds between Chrigmas Eve and New Y ears Day.

Proceed as follows:

Ingredients:
1. Depending upon the method of sdt curing it

3 - 5kg of sdt-cured fresh might be necessary to leave the ham overnight

ham (do not use dried cured covered with water to desdlt it.

ham) 2. Pre-heat the oven to 125 °C. Insart an oven

legg thermometer in the thickest part of the ham.

2 thsp mustard Leaveit in the oven until the temperature

1 thsp sugar reaches 75 °C.

3 tbsp breadcrumbs 3. Removetherind carefully and as much of the fat
asyou like. (With lessfat Ieft it is hedthier but
drier!)

4. Heat the ovento 225 °C.

5. Mix egg, mustard and sugar.

6. Place the ham on aroagting-pan, cover it with
the mixture and sift the breadcrumbs over if.
They should stick to the egg-mustard mixture.

7. Bakethe ham for 10 minutesin the oven. When
reedy, it should have a golden colour with afew
deep brown but no black patches.

If you're not going to use it as the centrepiece on the

buffet table you can serve it together with potatoes, red
cabbages, mustard and stewed and mashed apples.
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Hamburger ala Lindstrom

Ingredients:

500 g ground beef

2 egg yolks

100 ml cream

100 g findy chopped
onions

150 ml finely chopped
pickled red beets
50-100 ml liquid from
the pickled beets

2 tbsp finely chopped
capers

butter for frying

salt, pepper

The origin of thisdishis not entirely clear. Mot believe that
it was introduced by Captain Herrik Lindstrom (1831-1910)
a Hotell Witt in Kamar, Sweden, in the 1860s. Others
suggest that the originator was Maria Krigtina Lindstrom,
who operated a delicatessen in Stockholm at about the same
time. Whoever the originator, it isnow amost anationd dish
in Sweden.

Proceed as follows:

1

Mix ground beef, egg yolks, and cream in a bowl.
Add salt and pepper. Add enough liquid from pickled
beets to produce a dough-like mixture.

Sautee the chopped onion until tranducent. It must
not, however, turn brownish. Add the onion to the
beef mixture.

Gently stir in pickled beets and capers. Some (but not
wel) even like to add 100-150 grams boiled and
mashed potatoes.

Shape into four round patties, about the same sizeasa
BigMac.

Melt some butter in afrying pan. Fry the beef patties
at moderate/low hesat for 3-5 minutes. It isimportant
that they remain rosy indde, otherwise they will be
too dry.

Serve together with Hasselback potatoes and iceberg lettuce.

15



Kroppkakor - Potato Dumplings

Ingredients:

1 kg cooked potatoes
2 egg yolks

300 ml dl purpose
flour

1onion

100 g smoked ham
100 g bacon

salt, pepper

There are many forms of potato dumplingsin Sweden and we
srongly didike them al. However, many have asked for
recipes. "Kroppkakor" is especially popular on "Oland”, a
Bdtic Seaidand just outside the Swedish east coast.

Proceed as follows:

1.

2.

Mash the potatoes. Put it on a breadboard and make a
gmdl pit inthe middle.

Put eggs, flour and sdlt in the pit and work the potato-
dough fast together. Too much kneading makes the
potato tough.

Chop findy the onion, cut the bacon and ham into small
pieces and fry it until it gets coloured. FHavour it with
white pepper.

Form the potato-dough to athick rall. Cut it in thick
dicesand put apile of bacon mix inapitinadice, then
put another dice on top of it, press the edges together
androll ittoaball.

Lower the bdlsin boiling sdted water and boil them
approx. 10-12 minutes or until they float to the surface.
Pick them up with a perforated ladle and put them on a
hot serving plate. Don't boil too many at atime, they
will then have some difficulty to float to the surface.
Serve hot with melted butter and red whortleberry
(lingonberry) jam or cranberry jam.

Serve together with dlarified butter and lingonberry jam.

16



== Pyttipanna - Hashed L eftovers

Pyttipanna' can be made in avariety of ways. Essentidly,
itisatraditional Swedish way of usng mest |eftovers. The
three basic ingredients are finely diced potatoes, findy
chopped onion, and diced mest |eftovers (e.g. sausages,
pork chops, tenderloin, almost anything will do; the better
the meat qudlity, the better the "pyttipannd’).

Proceed as follows:

Ingredients:
1. Sauteethe chopped onion in some dlive oil until

7009 (1 1/21b) findy golden.
diced potatoes (raw or 2. Fry the potato dicesin some olive ail until properly
cooked) cooked (or heat the dices made of cooked potatoes
250g (112 Ib) finely briefly).
chopped onions 3. Fry themest dices (or heat the already cooked meat
250-500 g (1/2-11b) briefly).
findy diced mesat 4. Mix potato, onion and mest.
leftovers

oliveall (for frying)

Serve with pickled red beets if available.

17



§omanshiff - Sailor's Stew

Ingredients:

18

600 g of thick flank, cutin
thin dices

4 onions, cut into thin
dices

8-10 potatoes, peeled and
cut in rather thick dices
butter

bay |eaf

thyme

salt and white pepper
500 ml water or bouillon,
mixed with beer, or just
beer

We have been unable to trace the origin of thisdish.
Thereisno mentioning of it in our 19th century
cookbooks, but suddenly, a about the turn of the century,
it starts to appear.

Proceed as follows:

1. Brown the onion dices and remove them from the
frying-pan.

2. Inthe same pan brown the meat dicesbriefly on
both sides. Season with salt and white pepper.

3. Add water, beer and/or bouillon, bay-leaf and
thyme, cover and let the meat cook for 10 minutes
in the frying-pan.

4. Inacasserole put layers of mest, diced potato and
onion, potatoes forming the bottom and uppermost
layer.

5. Cover with liquid and let the Ssew Smmer in the
oven or on the stove for 45 - 60 minutes (cooking
timeisnot criticd). Serve szzling hot.

Y ou can also prepare the stew in a pressure cooker
ingtead of a casserole. Thiswill shorten the cooking time
to 15 minutes and, at the same time, lessliquid can be
used, Since in apressure cooker it isnot essentiad that the
stew be completely covered.



m - Kottbullar - Swedish M eatballs

There are dmost as many recipes for Swedish meatbdls as
there are Swedish amateur chefs. The three main typesare: (1)
small, fried, served without sauce; (2) large, fried, served in
brown gravy; (3) medium Size, boiled, served in sauce. The
present recipe isavery smple verson of type-1 mestbadls, a
children’ sfavourite.

Ingredients:

1
500 g ground beef 2.

1 smdl onion

legg 3.
50-75 ml dried bread 4.

crumbs
vegetable ol (for
frying)

sdt, pepper

Proceed as follows:

Finely grate or chop the onion.

Mix the ground beef, the onion, the egg and the bread
crumbs. Add some white pepper and sdlt to taste.
Form into 30 walnut-sze meetbdls.

Heat 2 thsp of vegetable oil in alarge nongtick skillet
over medium hest. Sauté the mestballs in two batches
until browned on al sdes and cooked through
(approximately ten minutes).

The meatballs can be served aone as cocktail snacks or, as amed, together with, e.g. mashed

potatoes and lingonberry jam.

For meatballsin a brown gravy, fry the meatbalsin four batches. After each of the first three
batches add 3-4 thsp of water to the skillet, stir and pour the water into a separate vessdl. After
the fourth batch powder 1-2 tbsp al-purpose flour over the skillet, stir, add 3-4 thsp cream,
gtir, add the water from the first three batches, stir, add some Japanese soya salice, stir and
bring to adow bail, then add the fried meatbals and heet for afew minutes.
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m - Kalvfrikadeller - Veal M eatballs

Normally, meeatbals are brown and served in a brown sauce
(if any). But there are other possihilities. The first guestbook
entry asked for arecipe for Swedish meatbdlsin awhite
sauce. Hereit id There are two possihilities: the easy way or
the traditiona way.

Proceed as follows:

Ingredients:

Eesy way: Easy way:
400 g minced ved 1. Mix the minced ved with salt and pepper, add the
100 g mashed, cooked mashed potatoes and the milk, stir well
potatoes 2. Add the egg and spices according to taste, stir until
legg you have a smooth paste.
1 can concentrated 3. Heat the concentrated mushroom soup, mixed with
mushroom soup the cream and some findly grated lemon ped ina
150 ml milk casserole.
100 ml cream 4. Form mest balls (diameter 25- 4cm/ 1 - 15inch)
salt, pepper, parsley, from the minced meet mixture and put the ballsinto
SICcES the Smmering soup concentrate. Let Smmer, covered,

for 5 - 6 minutes,

Difficult way: 5. Serveasisinthe sauce.
200 g minced ved Difficult way:
50 g ved suet
2 eggs 1. Mix the minced ved, the suet and the mie de pain
100 ml cream (which should have been soaked in the cream).
10-20 grams mie de 2. Pureeitin thefood processor until you have avery
pain smooth mixture.
11 bouillon 3. Add the eggs, the remaining part of the cream and salt

and pepper according to taste.

4. Form megtbdls from the minced mest mixture
(diameter 25-4cm/ 1 - 1.5inch).

5. Bring the bouillon to aboail, let the mestballs Smmer
in the bouillon for at least 5 minutes.

6. Drain, serve together with a sauce velouté.
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&= Kréaftor - River Crayfish

Ingredients:

10 - 20 river crayfishes per
person (divel)

plenty of dill (bestisto use
the inflorescences, if not
avalable dill sprigswill do)
enough water to cover the
crayfishes

2 tablespoons of salt per liter
of water

Earlier crayfish was abundant in most Swedish fresh
waters. However, beginning in early 20th century a
severe fungus infection has diminished the crayfish
stock consderably. Most of the crayfish consumed in
Sweden today isimported from Turkey and the U.SA.

Proceed as follows:

1. Bring the water, the salt and haf of the dill to a
boil. Add the crayfishes, 10 a atime and let
the water come to a boil between the
successve additions.

2. Add the other hdf of thedill, cover and let bail
for 10 minutes.

3. Leavethe crayfishesto cool overnight in the
refrigerator, submerged in the brine.

4. When ready to serve, pour off the brine and
remove the soggy dill. Arrange the crayfish on
aplatter and garnish with dill inflorescences.

Serve together with buttered toast and "snaps’
(Swedish aquavit). At acrayfish party, it is mandatory
to sng each time you take a"sngps’. Most meet isin
the tall. Smply twist off the tall section from the rest

of the body and split it open.
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mm Graviax - Salt and Sugar-Cured Salmon

Ingredients:

22

2 pieces of centre-cut samon
fillets, little more than 500 g
eech, if possible of equd sze,
and with skin left on.

dightly more than 125 ml sugar
dightly lessthan 125 ml coarse
sdt (somewhat more sugar than
sdt)

15 coarsdly crushed white
peppercorns

1 very large bunch of dill (very
important) — it is not necessary
to chop the dill

Internationdly, this might be the best known
Swedish dish. Severd recipies have been posted on
the Net, but, of course, oursisthe best! (Wearea
little bit Skeptica when people try to "improve' the
gravliax by usng, eg. whisky or ginin the
marinade.)

Proceed as follows:

1

Remove any smdl bones from thefillets, it
Iseaslly done with the use of apair of
forceps.

Mix sugar, sdt and pepper in abowl.
Cover the bottom of a baking dish with dill.
Rub haf of the sugar-sdt mixture into the
fird fillet, on both Sdes, and lay it kin 9de
down, on top of the dill. Cover with lots of
dill. Prepare the other sdmon fillet in the
same way, and cover with the remaining
fillet., skin Sde up. with the remaining dill
on top.

Cover in plastic wrap, place a cutting board
with some heavy weights on top and
marinae in the refrigerator for 48 - 72
hours, turning the sdmon upside down at
least once a day. (Persondly, we favour 3
daysin the refrigerator!)

Scrape the marinade off and dice thefillets
very thinly. Serve with amustard sauce



am Appelmos - Stewed and Mashed Apples

Ingredients:

1 kg apples (not too ripe, not
too sweet)

50 - 100 ml water

200 g sugar

1 g ascorbic acid (vitamin C,
to prevent the apples from
darkening by ar oxidation)

Especidly during the late part of the 19th century and
the early days of the 20th, sugar was often used in
main dishes and sweet condiments were served as Side
dishes. One of the few sweet condiments that goes well
with mest, especidly pork, is &pplemos, stewed and
mashed apples.

Proceed as follows:

1. Thepeded and cored apples are cut into small
pieces which are left with alittle weter to
sammer at low heat until the pieces begin to
soften up. This should not take more than 10
minutes. It is not necessary thet dl pieces have
softened.

2. Add the sugar. The quantity can be adjusted
according to your preferences. Bring the
mixture to a boil and mix carefully, mashing
the apple pieces a the same time

3. Remove the stewed and mashed gpplesfrom
the heat and add the ascorbic acid. It is best
firgt to mix the ascorbic acid with asmall
quantity of the apple sauce and then add this
mixture to the main part of the gpple sauce.

It is best preserved deep frozen and will keep for at
least helf ayear. It is often served together with the
traditional Swedish Christmas ham or amost any other
pork dish.
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Hovmastarsas - M ustard sauce

Ingredients:

24

2 thsp of sweetened mustard, for
example Sottssenap, acquired from
"IKEA" (but do not hesitate to
subdgtitute!)

1 tbsp Dijon mustard

1 tbsp sugar

1 tbsp vinegar

(1 egg-yalk)

sdt and coarsely ground white pepper
125 ml vegetable all

plenty of chopped fresh dill

This is the standard sauce served together
with gravlax, salt and sugar-cured salmon.
It isaso very good together with mussels,
crayfish or shrimps.

Proceed as follows:

1.

Mix the mustard, (egg yolk),
vinegar, sugar st and pepper. The
egg Yolk is not necessary, but will
make the sauce smoother and softer.
Whisk congtantly and add dowly
the ail. Continue until the sauceis
creamy.

Add the chopped dill.



Ostkaka - Cheesecake

Ingredients:

12 milk

0.31 dl-purpose
flour

1 tablespoon rennet
11 cream

6 eggs

250 g granulated
sugar

200 g dmonds
10 pieces bitter
amonds

"Ogkakad', cheesecake, is atraditiond dish from the province
of Smdand in southern Sweden. Swedes normaly do not
prepare the dish themsalves but buy it ready-made. However,
"ogtkaka' is not easly available outsde Sweden; hence we
have included a recipe (which should serve 15-20 persons as a
dessert) for those who would like to try.

Proceed as follows:

1.

2.

Heat the milk to 37 °C. Add the all-purpose flour and
the rennet. Stir until the mixture thickens.

Let it stand until it separatesinto cheese and whey. Stir
afew times s0 that the cheese separates from the whey.
Strain the mixture and meke certain virtudly al of the
whey is removed.

Stir cream, granulated sugar, eggs and finely chopped
amonds and hitter dmonds into the "cheese".

Pour the mixture into suitable buttered forms. Place the
formsin awater bath and bake them at low hest in the
oven (175 °C) until the mixture solidifies and acquires a
light brown colour.

Serve together with, e.g. whipped cream or a cinnamon sauice.
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mm Vasterbottensglass- Cheeselce Cream

"V agterbotten” is probably not only the best known but aso
the best of all Swedish cheeses, The production is smal and it
isdifficult to find this cheese outside Sweden. A well-aged
Stilton cheese might be a possible subgtitute in the present
recipe, which we originaly got from Maiken Karlsson. (When
we first heard about cheese ice cream, we were as hesitant as
you probably are, but giveit atry!)

Proceed as follows:

Ingredients:
1. Mix the grated cheese with the sugar and the egg

60 g grated yolks.
Vésterbotten cheese 2. Whip the whipping cream. Add the whipped cream to
3 egg yolks the cheese-egg yolks-sugar mixture.
60 g icing sugar 3. Whip the egg whitesinto afirm foam. Add the foam
(powdered sugar) under avery gentle mixing to the cream-cheese-egg
300 ml whipping yolks-sugar mixture.
cream 4. Pour into alow mould; place it in the degp-freeze for a
3 egg whites few hours.

If possible, serve the V asterbotten cheese i ce cream together with cloudberry jam.
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-1 Saftsas - Fruit Syrup Sauce

Ingredients:

200 ml fruit syrup, not too
Sweet

250 ml water

1 Y2 thsp potato starch
(potato flour)

honey as required

Thisisthe gandard sauce for "RisalaMaltd', rice with
oranges and whipped cream.

Proceed as follows:

1

2.

Mix the fruit syrup, water and potato starch and
bring it to aboil while sirring congtantly.

Let it boil for 6 - 8 seconds and remove it from
the hest.

3. Taste and add honey as required.
4,

Serve either cold or above room temperature
(but not hat).
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L ussekatter - Saint Lucia Buns

Ingredients:

28

300 ml milk

1 g sffron

50 g fresh baker's
yeast

150 g sugar

125 g butter or
margarine

700 g dl purpose
flour

legg -
At, rasns

On 13 December the Swedes celebrate the Itdian Saint Lucia
with aremarkable enthusiasm, surpassing any Itaian festivities
devoted to the same lady. One mandatory congtituent in the
celebrationsis a saffron-flavoured bun, in Swedish cdled a
lussekatt, a"Luciaca”. The shgpe of this bun might vary
somewhat, but is dways based on bread designs dating back to
earlier Christmas celebrations in Sweden.

Proceed as follows:

1.

Mét butter or margarine in a pan and add the milk and
the saffron. Warm the mixture to 37 °C. Use a
thermometer, the correct temperature is important!
Pour the mixture over the findy divided yeast, then add
the remaining ingredients (except for the egg and the
raisins), which should have a temperature of 21-23 °C.
Mix into a smooth dough.

Cover the dough with a piece of cloth and let it rise for
30 minutes.

Knead the dough, divide it into 25-30 pieces and form
each piece into around bun. Let the bunsrest for afew
minutes, covered by a piece of cloth..

Form each bun into a string, 15-20 cm long, then
arrange the string in a suitable shape, eg. likean Sor a
double S. Regardiess of the shape, the ends of the string
should meet. Press afew raigns into the dough.

Cover the"Luciacats' with apiece of cloth and let
them rise for 40 minutes.

Whip the egg together with afew grains of sdt. and
paint the "Luciacas' with the mixture,

Bake them for 5-10 minutes in the oven at 250 °C until
golden brownish yellow.



mm RisalaMalta- Ricewith Orangesand
Whipped Cream

Strictly spesking, thisis probably not a dish that
originated in Sweden. In a Swedish cookbook from 1879
the dishiscdled "Risgryn med apelsin” (literdly "Rice
granswith orange") and the French nameisgiven as"Riz
alaMdte'. Whaever the origin, it isvery popular in
Sweden (aswdl asin Denmark).

Proceed as follows:

Ingredients:
1. Add the sugar to the cream and whip until

400 ml cooked whiterice, reasonably firm, then add the lemon juice and the
cold and soft fruit pieces.
200 ml whipped cream, 2. Mix carefully with the cooked rice.
whipped to avolume of 3. Rinsealarge bowl with water, then fill it with the
400-500 ml rice-cream mixture, press cautioudy to remove any
1 thsp fresh lemon juice trapped air, and leave it for at least one hour in the
1 tbsp sugar refrigerator.
1 orange, peeled and cut 4. Remove the bowl from the refrigerator and turn
invery small pieces out the rice-cream mixture on to around dish.
and/or 5. Garnish with thin dices of orange and/or
3 dices of pinegpple, cut pineapple.

in very smdl pieces
Many Swedes love to serve the RisalaMdtawith
"saftsas', fruit syrup sauce.
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mm Skansk dppelkaka - Scanian Apple Cake

The southernmost province of Sweden - Scania - isfamous (a
least within Sweden) for its food. This Scanian gpple cakeisa
true calorie bomb but so delicious that it has to be eaten a
least once even if you will have to stick to awater-and-bread
diet for few days afterwards.

Proceed as follows:

Ingredients:

1. Ped the gpples, remove the cores and cut them in thin
16 large apples dices.
5009 (11b) 2. Butter asuitable form and cover the bottom with athin
granulated sugar layer of sugar and bread crumbs.
400 ml dried bread 3. Placehdf of the apple dicesin the form and spread
crumbs haf of the sugar and hdf of the bread crumbs on top of
plenty of butter the dices.

4. Add the remaining gpple dices and cover them with the

remaining sugar and bread crumbs.

5. Siceice-cold butter over the form, using acheese
dicer, so that the contents of the form is covered by a
thin butter layer.

Bake in the oven a 175 °C for 10 minutes.

Slice anew buitter layer over the contents of the form.
Bake for another 10 minutes a 175 °C.

Raise the oven temperature to 250 °C and bake for a
further 20 minutes.

©oo N
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mm Semlor - Almond and Whipped Cream
Stuffed Buns

In their present shape semlor only dates back to the turn

: of the century. Originaly, the stuffed buns were boiled in
SVER'@GE BREV: milk before serving on the Tuesday preceding the Lent.
L] i : i " L] :

Now they are eaten from January until Eagter.

Proceed as follows:

Ingredients:
For twelve buns 1. Méit the butter, add the milk and heat to 37 °C,
add the findly divided yeast and tir.
o S0gyesst 2. Add sugar, st and dmost al of the flour. Mix
o 1009 butter thoroughly and leave it in awarm place for 40
o 300 ml milk minutes to raise.
o 75ggranulated 3. Kneed the dough and divide it into 12 parts. Form
sugar round buns, kneed them alittle and leave them for
o 1 teaspoon salt 30-40 on abaking tray to raise.
o 500-550gall- 4. Bakethem in the oven a 225-250 °C for 5-10
purpose wheat minutes (watch carefully at the end to avoid
flour burning the buns).
5. Cut off thetop of six bunsasalid. Scoop out the
For the stuffing of six crumbs and mix them with the dmond paste, the
buns milk and haf of the whipped cream until you have
a soft paste.
o 100 gamond paste 6. Fill the scooped out buns with the paste, cover
o 75ml milk with whipped cream and, findly, with the lid. If
o thecrumbsfrom 6 desired, sprinkle powdery sugar on top.
buns
o 200 ml whipped
cream
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Swedish Punch and Chocolate Sweets

For many years these ddicioudy fattening sweets were served
a Chrigmastime in our family. Any dietist would scream blue
murder after reading the recipe, since they come loaded with
cholesterol-raising saturated fat. But they are sooooo ddicious,
S0 once ayear you should be permitted to indulge in them.

Proceed as follows:

Ingredients:
1. Best the eggsinto the sugar.
300 ml granulated 2. Mt the coconut butter, then let it cool until it dmost
Sugar starts to re-olidify.
2 egos 3. Pour the mdted cocnut butter into the egg-and-sugar
300 g coconut butter batter, mix.
100 g cocoa powder 4. Add the cocoa powder and the punch, stir until you get
100 ml Swedish arrak ahomogenous mixture.
punch 5. Pour the mixture onto awide dish or baking-tin. This
should be s0 large that the resulting layer is not more
than 1 cm deep.

6. Leaveitintherefrigerator to solidify. Afterwards, cut
it up into small pieces, which can be covered by
gorinkles or jimmies for easer handling.

The punch and chocolate sweets must be stored in a cool place.

The softening point for the coconut butter-punch mixtureis
around room temperature.
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= Vafflor - Waffles

Ingredients:

250 ml water (ice
cold!)

200 g dl-purpose flour
(325 ml)

apinch of st

400 ml heavy or
whipping cream
melted butter

In Sweden weffles are traditionaly eaten on 25 March,
Annunciation Day or, in Swedish, Vafrudagen. They are dso
very popular in Swedish mountain resorts, where they
generally are served together with whipped cream and
cloudberry jam.

Proceed as follows:

1. Inalarge mixing bowl, toss together the flour, the
water and the sdt until you have a smooth mixture.

2. Whip the cream until it isfirm and mix it carefully
with the water-flour mixture

3. Pre-hesat aweffleiron (yes, unfortunately you do need
agoecid iron; we have not been able to find a good
subdgtitute) and gresse it lightly.

4. Pour 100 ml of the batter onto the waffle iron and
cook until crigp and golden (gpproximately 2
minutes).

Serve immediately together with whipped cream and a

suitable fruit or berry jam. Some even like to sweeten the
waffleswith some granulated sugar.

33



mm Svartvinbarsbrannvin - Home-made
Absolut Kurant

"Absolut Kurant” isavery popuar Swedish vodka, colourless
but with a strong taste of black currant. Y ou can prepare a
amilar (but stronger) beverage yoursdlf, dthough it takestime.
(Norma Swedish "svartvinbéarsbrannvin® has a deep dark violet
colour and is prepared by extraction of black currant berries))

Proceed as follows:

Ingredients:
1. Inaclosed large glassjar place the 96 % acohol &t the
1196 % acohol bottom.
1 kg black currants 2. Place 0.5-1 kilograms of black currantsin a gauze bag

and suspend this bag over the dcohoal. It isimportant that
the black currants are not in any way submerged in the
acohol.

3. Leavethejar closed in awarm placefor at least two
months. After that time most of the aromawill have
evaporated from the black currants and dissolved in the
acohol, however the pigment gill remain in the currants.



= Saft - Fruit-syrup

In early autumn, berries are converted into fruit
syrup which will be happily consumed by the kids
during the long and dark winter, reminding them of
(weatherwise) happier days.

Proceed as follows:

Ingredients:
1. Cleantheberies. The pit can Say in
1 kg (2 Ibs) of berries, e.g. black cherries; black and red currants can remain
or red currants, cherries, as racemes.
raspberries, strawberries, etc. 2. Weight the berries and determine the water
300 - 600 ml (1 - 2 cups) of water quantity. Black and red currants require the
300 - 600 ml (1 - 2 cups) of largest water quantity, strawberries,
granulated sugar cherries, and raspberries require less water.
5 g of sodium benzoate to 3. Bail the berriesin the water under cover for
preservethe " saft” 10 minutes. Squeeze them now and then
with, e.g. awooden spoon in order to make
certain they are crushed.

4. Now comesthetricky part: You haveto
drain the "sft”, usng agraining-cloth. Do
not apply pressure, but let gravity do the
trick. This part of the preparation might
take up to an hour.

5. Measure the quantity of "saft”, bring it to
the boil and add the sugar. If required,
caefully skim off any scum.

6. Add the sodium benzoate if desred (first
dissolveit in asmdl quantity of saft, then
add the solution to the rest of the "saft”).

7. Fill the"saft" into hot, clean bottles and
sedl the bottlesimmediatdy (e.g. usng
cork). Before serving, mix the fruit-syrup
with water to desired strength.
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== Gldgg - Spicy Hot Red Wine

Swedish glogg can usudly be bought at IKEA furniture
super-stores al over theworld (except, of course, in
Sweden!) But you can aso make your own glogg. If you
want to know more about glogg, check our webpage on
Swedish Christmas Chemigtry!

Proceed as follows:

Ingredients:
1. Crush the cardamom and cinnamon, put al spicesin
one bottle cheap red acovered glassjar, add the vodka. Let stand for 24
wine hours.
100 ml (haf acup) 2. Sievethe vodka, discard the spices.
vodka 3. Put the dmondsin boiling water for 10 seconds,
10 gwhole cinnamon rinse them with cold water and peel them.
1.5 grams cloves (about 4. Mix the red wine and the spicy vodkain a pan, add
20 pieces) vanilla, sugar, dmonds and raisins.
asmdl piece of ginger 5. Hest covered for afew minutes, but do not under any
;%ngShed cardamom circumstances let the mixture boil.
S
the (dried) pedsof hdf  Sarve szzling hot but only when it's freezing cold outside!
abitter orange
300 g (dightly more
than a cup) sugar

1 thsp vanilla sugar
dmonds and rasns as
desired
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= Vargtass - Wolf's Paw

Ingredients:

60 ml vodka or

25 ml lab dcohal (96
%) and

35 ml water

60 ml lingonberry
juice

Hard liquor is very expensive in Sweden. This means that
some chemidgts turn to laboratory acohol in order to their
expenses at a more reasonable level. Vargtass is one favourite
way of making use of the tax-free lab acohal.

Proceed as follows:

1. Mix equd parts of vodkaand lingonberry juicein a
shaker with plenty of ice. Shake and serve!

Even better isto mix without ice and leave the mixture in the

refrigerator for afew hours. Thus you avoid an unnecessary
dilution, but that requires careful planning.
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