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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


In recent years, Scandinavia has become associated with a simple, yet stylish approach to living, one that is inspired by and rooted in all things natural. Whether it be food, fashion or design, the expression ‘Scandi Cool’ now conveys a certain laid-back way to live, one that is accessible to all. It’s the reason the co-founders of Peter’s Yard crispbread, Ian Tencor and Wendy Wilson-Bett, and I first met: coming together around a communal table at a springtime supper hosted by fellow cook and food writer Trine Hahnemann in early 2009. We realized we were kindred spirits – not only did we share a love of Scandinavian food and culture, we were almost evangelical about the region’s many delicious breads, cakes and buns. We shared a common appreciation of the values and philosophy that underpin Scandinavian living, one that continues to unite and inspire us to this day.


Few words are as synonymous with Scandinavia as ‘smörgåsbord’. Taken literally, ‘smörgås’ means bread and butter, and ‘bord’ means table, and there is a charmingly Swedish matter-of-factness in the translation. Traditionally, in Sweden the term embraced hearty gatherings around a table laden with rustic fare typical of the husmanskost tradition, one implying simple, home-cooked food. As such, the smörgåsbord featured wholegrain Swedish breads, an assortment of cured, smoked and pickled fish, local cheeses and meatballs, and always a comforting dessert or two to share.


More recently, smörgåsbord has been afforded a more modern interpretation. Gone are the richer dishes needed to sustain workers who tilled the fields for 18 hours a day or built a cabin in the woods. Instead there are platters of fresh green salads, quick pickles and grilled seafood. There is a lightness of touch to this new spirit of entertaining: dishes that make the most of the season’s produce and are a nod in the direction of the variety of mezze, tapas and other sharing dishes found in other food cultures across the globe. There’s no standing on ceremony; gone are the threecourse dinner parties and formal table settings. An easy, effortless kind of entertaining resonates with a younger generation, one that appreciates the importance of coming together and relaxing over a good meal. What’s so appealing about this new kind of smörgåsbord is it combines the best of Scandinavian style and lack of pretension with flexibility for the host: it’s convivial, fun and requires very little effort beforehand.


This fresh take on conviviality is one that chimes perfectly with the philosophy and values of Ian and Wendy. They had travelled to Sweden to learn more about the baking traditions and met Peter Ljungquist, a Swede fulfilling his passion for bread and knäckebröd (crispbread) made using proper ingredients and time-honoured techniques. After spending an evening with him, they were convinced that Peter’s traditional sourdough crispbread had to be shared with the wider world. And so the brand – honouring Peter in its name – was launched. The recipe for Peter’s Yard crispbread uses only a handful of ingredients: a 45-year old sourdough starter, organic flour from Shipton Mill in Gloucestershire, organic milk, honey and sea salt. That’s it. 


The Peter’s Yard way of producing crispbread is in keeping with the ancient tradition of preserving, one that was at the heart of the smörgåsbord gatherings beloved of previous generations. Most people, wherever they live, are pressed for time and may not have the energy or inclination to make everything from scratch or to preserve every last ingredient when it’s in season. That is why we’re sharing our favourite recipes to help you host simple but very special gatherings. Although we draw inspiration from Sweden and from the whole Scandinavian peninsula, we firmly believe there is universal appeal in creating this style of sociable get-togethers, enjoying the company of family and friends, not showing off your culinary skills. 


Whether it’s celebrating outdoors in the height of summer or bringing in the New Year with a glass of glögg, there are recipes and ideas catering to every occasion here. Smörgåsbord isn’t simply about high days and holidays, though. When the days draw in, we relish the chance to spend a little more time in the kitchen, making preserves and preparing dishes and drinks that comfort and nourish, never sacrificing on flavour. Some take mere minutes to prepare, others require a little more planning and patience – rather like our crispbread; sometimes the best things need time. The theme of each chapter is to harness the spirit of the season, celebrating the best that nature provides. 


There are two menus per chapter, each inspired by Swedish celebrations, but by no means clinging firmly to them. We hope you’ll apply the menus to local celebrations and holidays where you are and enjoy creating feasts throughout the year that are truly memorable for hosts and guests alike.


Welcome to our new style of smörgåsbord; we hope you find inspiration in these recipes and menus and host many a convivial gathering.


Skål!
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SPRING


Unfurling after a long winter, the lush green growth timidly sprouting before blooming with astonishing speed is hardly an experience unique to Scandinavia. Yet spring is a season with distinctive traditions across the Nordic peninsula, and Sweden has a few notable holidays to celebrate. The arrival of Lent is always preceded by the baking of cardamom semlor – enriched yeast buns filled with marzipan and cream, on Shrove or ‘Fat’ Tuesday, the day that other countries make pancakes before beginning the period of fasting that leads up to Easter. Sweden’s next celebration, Waffle Day, on the 25th of March, came about thanks to a quirk of pronunciation. Honoured in the Christian calendar as the moment nine months before the birth of Jesus Christ when the angel Gabriel announced the immaculate conception of Jesus in the Virgin Mary, Annunciation Day in Swedish is referred to as vårfrudagen or Day of the Virgin. When spoken, however, the word sounds similar to våffeldagen, meaning Waffle Day. Naturally, people ran with the latter and now Waffle Day is marked by everyone’s favourite crispy treat.


Late spring brings both the familiar celebrations of Easter and perhaps the lesser known Valborg or Walpurgis Night, which is Sweden’s answer to Bonfire Night. In this case it’s not about marking the failed plot to blow up a parliament, but more of a nod to Sweden’s pagan roots, smoothly appropriated into the Christian calendar with remarkable ease. The 30th of April is the night when Swedes welcome the arrival of spring by lighting bonfires to symbolize the passing of winter.


Smörgåsbords during spring range from the casual to the more involved feasting associated with Easter celebrations. Delicate new season fruit and vegetables feature at this time of year as well as plenty of fish and seafood – allowing people to recalibrate after all the stews and roasts that are consumed during the cooler months. These are a few stylish dishes bordering on the healthy but not piously so, from white asparagus with fish roe to savoury Danish pastries.
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SPRING VEGETABLE TART WITH MUSTARD CREAM AND WATERCRESS


Wonderful as a vegetarian centrepiece for a springtime smörgåsbord, or as an accompaniment to fish and meat dishes, this puff pastry tart using seasonal baby veg tastes as delicious as it looks.


SERVES 6–8


1 x 320g (11oz) pack ready-rolled puff pastry


4 eggs, 3 whole and 1 yolk


100g (3½oz) asparagus tips, cut into 2cm (¾ inch) batons


6 baby courgettes, halved lengthways


3 baby aubergines, quartered lengthways


3 baby leeks, sliced into rounds about 2cm (¾ inch) thick


2 tbsp olive oil


100g (3½oz) crème fraîche


150g (5½oz) soft goat’s cheese, crumbled


1 tbsp wholegrain mustard


small bunch of dill, finely chopped


2 tarragon sprigs, leaves stripped and finely chopped


2 large handfuls of watercress, to serve


FOR THE DRESSING:


1 tbsp extra virgin olive oil


1 tsp wholegrain mustard


1 tsp white wine vinegar


Preheat the oven to 200°C/180°C fan (400°F), Gas Mark 6. Unroll the pastry onto a large baking tray lined with baking parchment and lightly score a 1cm (½ inch) border all the way around. Beat the egg yolk and brush it over the border to glaze. Toss the prepared vegetables with the oil and spread out on a second tray. Place both in the oven, with the vegetables on the top shelf, for 20 minutes, until the pastry has puffed up and the veg is just tender. Press down the centre of the pastry with the back of a spoon.


In a bowl, mix the 3 eggs with the crème fraîche, goat’s cheese, mustard, the herbs and some salt and pepper. Spread over the tart base, avoiding the border. Arrange the veg on top then return to the oven for about 20 minutes until the filling has set.


Make a dressing by whisking together the oil, mustard, vinegar and a little salt and pepper. Remove the tart from the oven and cool a little before scattering over the watercress and drizzling with the dressing.
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OPEN SANDWICHES


The open ‘smörgås’, or sandwich, is integral to informal dining across Scandinavia. It’s thought that the idea originated in the Middle Ages when thick slices of bread were used as plates. Gradually, of course, the bread would soak up all the flavours of the toppings, so the bread had more than a merely functional role and good-quality bread became essential. 


The Danes perfected the art of open sandwiches early on and, with a change in working patterns as Sweden’s industrialization evolved in the nineteenth century, open sandwiches came into their own – cheap, portable and nourishing meals that could be taken into factories and eaten at any time of day. 


A modern smörgås can range from humble ham and cheese to altogether more refined versions with seafood, pickles, soured cream and herbs. The emphasis should always be on flavour first, but a little effort in making them look pretty is certainly appreciated if you’re sharing a platter of them with guests. Let your imagination run wild, and use these recipes as a guide to steer you in the right direction.
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SMOKED SALMON WITH PICKLED RED ONION, LEMON AND DILL BUTTER


If you find yourself with some smoked salmon, this colourful and elegant recipe adds extra flair to an ordinary open sandwich. It’s also easily adjusted to make bite-sized canapés using the smaller Peter’s Yard crispbreads to accompany drinks or serve as a snack before a larger meal.


SERVES 2


2 unwaxed lemons, 1 zested and juiced, 1 halved


pinch each of caster sugar and sea salt


½ red onion, finely sliced


1 tsp caraway seeds


small handful of dill, finely chopped


30g (1oz) butter, softened


100g (3½oz) smoked salmon


2 slices of rye bread or standard size Peter’s Yard Original sourdough crispbread


micro herbs (such as dill, amaranth, rocket), to serve


Mix the lemon juice with a pinch of sugar and salt. Add the red onion slices and set aside for 30 minutes.


Dry toast the caraway seeds until fragrant – take care not to burn them. Allow to cool, then lightly bash using a pestle and mortar. Tip into a bowl along with the dill, lemon zest, a little juice from the halved lemon and the softened butter. Season with salt and white pepper and mix together.


Thinly slice the remaining half lemon. Spread the butter over the bread or crsipbreads and top with the smoked salmon, pickled red onion, lemon slices and some of the micro herbs.






HERRING, POTATO, RED ONION AND EGG WITH A HERBY MAYO


Be it cured, smoked or covered in a spicy sauce (see pickling recipes), the herring’s versatility has endeared it to many a Scandinavian cook and it deserves to be treated with the same reverence as a finer, more highly sought-after, fish. If you don’t fancy pickling your own, there are varieties available in most supermarkets.


SERVES 2


4–5 new potatoes


2 eggs


3 tbsp mayonnaise


1 tsp Dijon mustard


2 tbsp chopped herbs (such as dill, parsley, chives)


2 slices of sourdough bread or 2 standard size Peter’s Yard Original sourdough crispbread


½ jar pickled herring, drained (approx. 120g/4oz)


½ red onion, very finely diced


small handful of chives, roughly chopped, to garnish


Boil the potatoes until just tender, about 20 minutes. Leave until cool enough to handle, then slice thickly.


Boil the eggs for about 8 minutes, until relatively hard boiled. Leave to cool, then peel and slice.


Mix the mayonnaise with the mustard, chopped herbs and a little seasoning. Spread over the sourdough bread slices or crispbreads, then arrange a layer of potato over the top. Add the egg, herring and finely chopped onion and garnish with a sprinkle of fresh chives. 






FRIED BREADED COD WITH CAPERS, PRAWNS AND LETTUCE


This crispy, savoury and aromatic open sandwich takes the fish finger sandwich to another level, and is a brilliant way of using up an open pack of sourdough crispbread in the form of breadcrumbs. Cod is sustainably sourced in the seas surrounding Scandinavia, but if it’s not readily available where you are, try using other non-oily white fish instead, such as filleted hake, sole or pollock.


SERVES 2


50g (1¾oz) Peter’s Yard Original sourdough crispbread


1 egg, beaten


2 tbsp plain flour seasoned with salt and pepper


2 cod tail fillets, skinned and pin-boned


olive or rapeseed oil, for frying


2 tbsp mayonnaise


1 lemon, half zested and juiced, half quartered


1 tbsp capers, chopped


4 Little Gem lettuce leaves


2 slices of farmhouse bread


small handful of cooked, peeled Atlantic prawns


1 dill frond, leaves picked and roughly chopped, to garnish


Blitz the crispbreads in a food processor to a very fine texture. Get out three bowls or deep plates. Place the crispbread breadcrumbs in one bowl, beaten egg in another and seasoned flour in the third. Halve the cod fillets then dip, one at a time, in the flour to completely coat, then into the egg, and finally into the breadcrumbs. Heat a little oil in a pan and fry the fish pieces until cooked through and golden and crunchy on the outside.


Mix the mayo with the lemon zest, a squeeze of juice and half the capers. Spread the bread with a little lemony mayo and top with a couple of lettuce leaves. Add the fish, prawns and remaining capers. Finally, scatter over a little chopped dill and serve with the lemon wedges while the fish is still warm.


OTHER OPEN SANDWICH IDEAS


•   Goat’s cheese, fresh herbs and shaved asparagus and cucumber.


•   Rare roast beef with horseradish cream, quick-pickled onions and cornichons.


•   Smoked mackerel, crème fraîche, pickled rhubarb and watercress.


•   Boiled eggs with dill and chive herb mayo, anchovies, capers, red onion and cress.






PAN-FRIED QUICK CURED SALMON WITH DILL VINAIGRETTE


With the light, clean flavours reminiscent of the Scandinavian classic gravadlax, this dish requires minimal effort and can easily be scaled up to feed more people, should you have hungry guests joining you.


SERVES 4


2 tbsp sea salt


2 tbsp caster sugar


1 unwaxed lemon, zest and juice


4 salmon fillets, about 150g (5½oz) each, skin on


3 tbsp extra virgin olive oil, plus a little extra for frying


1½ tbsp white wine vinegar


1 tsp Dijon mustard


1 tbsp finely chopped dill


Mix the sea salt and sugar together with the lemon zest and a teaspoon of juice. Rub the mixture all over the salmon fillets, cover and leave in the fridge to marinate for 30 minutes. Brush off any excess salt/sugar mixture then pat dry using kitchen paper.
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