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				Our european bakeation

			

			
				There’s a magic about baking. Like a wizard, you assemble the ingredients for your spell and put things together. The potion doesn’t look like much when it goes into the oven but when it comes out, it’s turned into a fabulous golden loaf or a yummy spongy cake. Kitchen alchemy!

				Ever since we were nippers, we’ve loved baking and our passion has got stronger over the years. A while back, we did our ‘Hairy Bakers’ series on baking in Britain and it became one of our most successful ever. But we’re nosy beggars and we’ve always wanted to discover all the best baking recipes and not just from these shores. We’ve had a look at what goes on across the English Channel and we’ve brought back some cracking recipes for you!

				Our ‘Bakeation’ - our big bad summer holiday - took us on a four-month, 7,000-mile journey into the unknown territories of European baking. We ate our way through many countries and found that baking is not only alive and well, it’s thriving. All over Europe we met people who put personality and passion into their baking. And we don’t mean just cakes, breads and fancies. We ate whole baked meals, soufflés, pies, one-pot wonders, meatloaf - anything that goes into the oven to be transformed by heat. We found the best bread in Oslo, the finest patisseries in Vienna, the happiest food in Italy, the most heartfelt recipes in Romania, and a good laugh around every corner. We discovered oddities - like the Norwegians’ love of cardamom, a spice brought back from Turkey by Viking travellers and traders, and we learned how this aromatic ingredient brings something so warming and delicious to their baking.

				Many of these recipes are classics of their country and for some there are countless versions that claim to be the ultimate - wars are fought over such things! The recipes in this book are our take on these classics. We’ve cooked them all with a real sense of pride and satisfaction and we know they work for the British cook. Don’t be put off by an unfamiliar name. Try these great recipes and take your taste buds off to France, Hungary or Spain via your oven - no passport required!

				There’s a joy in baking - a huge grin factor. We experienced it when we watched our mums baking when we were kids and we saw it again all over Europe. People bake for fun, for comfort, and there’s nothing that shows love better than a home-made cake or a loaf of bread still warm from the oven. We’ve been given lots of secrets by the fantastic bakers we met and now we want to share them with you. Food can be the best holiday souvenir - tans and memories fade but a recipe is there for life. Get out your wooden spoons and have some fun. 

				Discover that magic in your own kitchen and bake something delicious today!
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				Norway

			

			
				This was our first visit to Norway and it’s a wonderfully fresh, clean healthy place. Fantastic food, especially the bread - which is Viking good! - and some surprises to be tried, like savoury cheesecake and spicy cardamom cake. 
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				Jarlsberg twist bread

				(Jarlsberg vri brød)

			

			
				Makes 4 small loaves 

				We love this soft, moist bread which tastes great just as it is or can be split and filled with your favourite sandwich fillings. Jarlsberg is Norway’s best known cheese and has  a deliciously sweet, nutty flavour. A guilty pleasure for everyone - not just Vikings.

			

			
				1 x 7g sachet of fast-action dried yeast

				1 tbsp caster sugar

				250ml warm water

				500g plain flour,
 plus extra for dusting

				275g Jarlsberg cheese, grated

				2 tsp fine sea salt

				100ml whole milk

				50g butter, cut into cubes 

				1 medium egg, beaten

				sunflower oil, for greasing

				3 tbsp finely chopped parsley

			

			
				Put the yeast and sugar in a medium bowl, add 125ml of the warm water and whisk well. Set aside in a warm place for about 10 minutes or until you can see a light, beige froth floating on the surface of the mixture. Mix the flour, 100g of the cheese and the salt in a large bowl and make a well in the centre. Set aside the remaining cheese until later.

				Pour the milk into a saucepan, add the remaining 125ml of water and the butter. Place over a low heat for just a few seconds until the liquid is lukewarm and the butter has melted. Don’t let the mixture overheat. Stir the warm buttered milk and the egg into the yeast mixture. Gradually stir it all into the flour with a wooden spoon and then mix with your hands until everything comes together to form a soft, spongy dough.

				Turn the dough out on to a lightly floured surface and knead for about 5 minutes until smooth and elastic. Put the dough in a large, lightly oiled bowl and cover loosely with oiled clingfilm. Leave the dough to rise in a warm place for about 40 minutes or until it has doubled in size.

				Return the dough to a floured surface and knock it back with your knuckles before kneading for a minute. Divide the dough into 4 balls and roll each ball into a rectangle measuring 25 x 20cm. Mix the remaining 175g of cheese with the parsley and sprinkle over the dough rectangles, leaving a 1cm gap around the edges. Beginning with the short ends, roll up the rectangles tightly like Swiss rolls and squeeze the ends to seal. 

				Place 1 of the dough rolls vertically in front of you and cut through the centre up to about 5mm from the top. Twist each half of the dough over the other to form a braid, leaving the open sides, revealing the cheese and parsley, on top if possible. Repeat with the other pieces of dough.

				Carefully transfer the loaves to a large baking sheet lined with baking parchment. Space them well apart and tuck in the ends neatly to preserve the twisted shape. Leave to rise for 30 minutes or until doubled in size. Preheat the oven to 200°C/Fan 180°C/Gas 6. Bake the loaves in the centre of the oven for 35-40 minutes or until well risen and golden brown. The bases should sound hollow when tapped. Leave to cool for 10 minutes before serving.
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				Savoury pies with Jarlsberg cheese & ham

			

			
				Makes about 12

				Every country has something like these little pies - Polish pierogi, Indian samosas, Spanish and Argentinian empanadas - and this is Norway’s version, made with Jarlsberg cheese and caraway seeds for that special Norwegian flavour. We give these dix points! If you’re a lazybones you could use puff pastry, but you’ll end up with something that’s more like a fried pasty. Try these as a great little starter or beer blotter.

			

			
				Dough 

				700ml lukewarm water

				1 tbsp sugar

				1½ tbsp fast-action dried yeast

				950g flour, plus extra for dusting

				225ml whole milk

				2 tsp salt

				70g butter

				2 eggs

				1 tbsp oil, for greasing the tray

				1 egg, beaten, for glazing and sealing

				
				Filling

				2 tbsp olive oil
1 onion, finely chopped

				2 garlic cloves, crushed

				200g boiled, smoked ham

				100g Jarlsberg cheese, grated

				1 tbsp finely chopped parsley

				1 tsp caraway seeds

				flaked sea salt

				freshly ground black pepper

			

			
				First make your starter mixture for the dough. Pour the lukewarm water into a bowl, add the sugar and yeast, then stir in 150g of the flour. Add a quarter of the rest of the flour, mix well and leave the mixture to rise for 2-3 hours. 

				Add the milk, salt, the rest of the flour and the butter and eggs, then knead the mixture into a relatively firm dough. Leave it to rise for 2 hours.

				Meanwhile, make the filling. Heat the olive oil in a frying pan, add the onion and cook gently for about 5 minutes until transparent. Add the garlic and continue to cook for another 2 minutes. Stir in the ham, cheese, parsley and caraway seeds, then season to taste and set aside to cool.

				Roll out the dough thinly on a floured surface and cut out 12 small circles. Use a glass if you don’t have a pastry cutter. Place a spoonful of filling on to one half of a pastry circle, then brush the edges with the beaten egg, and fold the pastry over to enclose the filling. Squeeze the edges together and brush again with the beaten egg. Fill the rest of the circles in the same way. Preheat the oven to 200°C/Fan 180°C/Gas 6.

				Place the pies on a greased baking tray and bake them for 12-15 minutes until golden. 
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				Scandinavian rye bread 

				(Rugbrød)

			

			
				Makes 1 loaf

				Norwegians love their bread and loaves made with rye flour are particularly popular. This wonderful bread tastes a bit like sourdough - only better. We like it made with a mixture of white flour and rye so it isn’t too heavy, but you can change the proportions if you prefer a darker loaf - you may need to add extra water if using more rye. We cooked this by the side of a fjord after a trip on a longship, and we ate it with codfish soup.

			

			
				175ml whole milk

				175ml water

				2 tbsp dark soft brown sugar

				1 x 7g sachet of fast-action dried yeast

				250g rye flour

				200g strong white bread flour,
 plus extra for dusting

				1 tbsp fine sea salt

				2 tsp caraway seeds

				sunflower oil, for greasing

			

			
				Put the milk, water and sugar in a small saucepan and heat very gently, stirring constantly, for just a few seconds until the liquid is lukewarm and the sugar has dissolved. Remove the pan from the heat and pour the mixture into a bowl. Stir in the yeast and leave for 10 minutes until there is a light froth floating on the surface.

				Put all the flour, rye and white, in a large bowl, stir in the salt and caraway seeds, then make a well in the centre. Pour the warm yeast mixture on to the flour and mix with a wooden spoon and then your hands to form a soft, spongy dough.

				Turn the dough out on to a well-floured surface and knead for 10 minutes or until it is smooth and elastic. Kneading this dough can be hard work so you’ll need to roll up your sleeves and give it some welly. Put the dough in a large, lightly oiled bowl and cover loosely with oiled clingfilm. Leave to rise in a warm place for about 1½ hours or until it has doubled in size.

				Put the dough on a floured work surface and knock it back with your knuckles, then knead for another minute. Shape the dough into a fat oval or round loaf, pulling the dough from the top and sides and tucking it underneath to make a neat shape.

				Place the loaf on a baking tray lined with baking parchment and score the surface 4 times with a sharp knife. Cover it loosely with the oiled clingfilm and leave to prove for a further 40-50 minutes until it has doubled in size once more.

				Preheat the oven to 180°C/Fan 160°C/Gas 4. Bake the loaf in the centre of the oven for 40 minutes or until it is well risen and the base sounds hollow when tapped sharply. Cool for at least 20 minutes before serving. 
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				Norwegian flatbreads 

				(Lefse)

			

			
				Makes 14

				A true taste of Norway, these are a great treat and are often served at Christmas and other holidays. They’re made with cooked and creamed sweetened potatoes, but you could use leftover mash if you like, and you can fill your lefse with savoury or sweet mixtures; good with a breakfast fry-up or with jam for tea.

			

			
				1kg floury potatoes, (King Edward or
 Maris Piper)

				4 tbsp double cream

				50g butter, cut into cubes

				2 tbsp caster sugar

				1 tsp fine sea salt

				225-250g plain flour,
 plus plenty for dusting

				sunflower oil, for frying

				softened butter, for serving

				Cinnamon sugar (optional)

				½ tsp ground cinnamon 

				2 tbsp caster sugar

			

			
				Peel the potatoes and cut them into even-sized chunks. Put them in a large pan and cover with cold water, then place over a high heat and bring to the boil. Reduce the heat slightly and simmer for 10-15 minutes until very tender. Drain the potatoes well in a colander, then tip them back into the pan. Place the pan over a low heat for a couple of minutes, stirring the potatoes every now and then to let as much steam and moisture as possible escape - the potatoes should break up as you stir. Mash them roughly with a potato masher.

				Transfer the mash to a large bowl and, using an electric hand-whisk, beat in the cream, butter, sugar and salt, then mix until the potatoes are very smooth. Alternatively, you can put the potatoes in a food mixer with the other ingredients and beat until smooth, but do not use a food processor. Leave the mixture to cool, then cover the surface with clingfilm and chill in the fridge for several hours or overnight.

				When you’re ready to cook the flatbreads, stir 225g of the flour into the creamed potatoes to make a smooth, pliable dough. Add a little more flour if it is a still a bit sticky. Bring the dough together with your hands, then knead it lightly and form it into a ball. Divide the dough into 14 even-sized pieces and roll them into balls. Dust the work surface and rolling pin heavily with flour and roll out 1 of the balls into a very thin round, measuring about 23cm across. You’ll need to lift the dough a few times, turning and sprinkling it with more flour as you roll it thinner.

				Heat a large non-stick frying pan or griddle over a medium-high heat and add a teaspoon of oil. Wipe around the pan carefully with a thick wad of folded kitchen paper to grease. Lift the flatbread over the rolling pin and drop it gently into the pan. Cook for about 2 minutes on each side until lightly browned, flipping it with a palette knife or spatula. 

				While the flatbread is cooking, roll out another ball of the dough and cook in exactly the same way. Between each flatbread, you’ll need to wipe away any burnt flour and re-grease the frying pan or griddle with oil. Stack up the flatbreads as they are cooked and keep them warm or serve them as soon as they are ready. Serve with softened butter and cinnamon sugar if you like. 
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				Norwegian-style 
savoury cheesecake

			

			
				Serves 8-10

				Cheesecakes are not only for pudding. We ate something similar to this fab savoury version in Norway and we’ve come up with our own hearty recipe. Made with Jarlsberg cheese, dill and smoked salmon - one of the country’s best-loved foods - this is the classic taste of Norway all in one dish.

			

			
				sunflower oil, for greasing

				500g full-fat soft cheese,
 such as Philadelphia 

				2 tbsp cornflour

				3 large eggs

				200g Jarlsberg cheese, coarsely grated

				1 tbsp fresh lemon juice

				finely grated zest of ½ lemon

				3 tbsp finely chopped fresh dill

				2 tbsp finely snipped chives

				300ml soured cream

				flaked sea salt 

				freshly ground black pepper

				Topping

				200ml crème fraiche

				150g sliced smoked salmon

				½ small red onion, very finely sliced

				3-4 tbsp lumpfish caviar (from delis 
or the chiller cabinets in
 large supermarkets)

				a small bunch of fresh dill

			

			
				Preheat the oven to 180°C/Fan 160°C/Gas 4. Lightly grease a 23cm spring-clip cake tin and line the base with baking parchment.

				Put the soft cheese in a large bowl and beat with an electric hand-whisk until smooth. Gradually whisk in the cornflour, then add the eggs, 1 at a time, beating well in between each addition. You’ll find you need to stop beating every now and then to push the mixture down in the bowl with a rubber spatula. 

				Once all the eggs have been beaten into the mixture, add the grated cheese, lemon juice and zest, dill and chives. Season well with salt and lots of black pepper and stir until thoroughly combined. Fold in the soured cream and pour the mixture into the prepared tin. Bake the cheesecake for 50-60 minutes or until it is slightly puffed up, set and golden brown. Leave to cool completely in the tin for at least an hour and then chill for a further 3 hours or overnight.

				When you’re ready to serve, run a knife around the edge of the cheesecake and take it out of the tin, peeling off the lining paper if it sticks. Transfer the cheesecake carefully to a large serving plate or board.

				Spoon the crème fraiche over the surface of the cheesecake, and spread it over evenly with the back of the spoon, taking it right to the edge. Tear the smoked salmon into strips and arrange them loosely on top. Scatter over the sliced onion and dot with the lumpfish caviar, then garnish with little sprigs of dill. Season with more black pepper and take the cheesecake to the table.
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				Scandinavian tea ring 

			

			
				Serves 12

				This fantastic teatime treat tastes as good as it looks, and is packed full of nuts and dried fruit. It might look like a lot of work but it’s all very easy, so give it a go and you’ll thank us. Forget Danish pastries and start making this tea ring instead.

			

			
				175ml whole milk

				65g butter, softened

				50g granulated sugar

				1 x 7g sachet of fast-action dried yeast

				375-400g plain flour, 
plus extra for dusting

				½ tsp fine sea salt

				2 tsp ground cardamom, ideally from 

				seeds freshly ground in a 
pestle and mortar 

				1 medium egg, lightly beaten

				sunflower oil, for greasing

				Filling

				100g butter, softened

				100g granulated sugar

				2 tsp ground cinnamon

				100g cut mixed candied peel

				50g ground almonds

				50g flaked almonds

				50g glacé cherries (preferably undyed),
 cut into quarters

				Glaze

				1 medium egg, beaten

				Decoration

				125g icing sugar

				5-6 tsp whole milk

				4 glacé cherries 
(preferably undyed), quartered

				5-10g flaked almonds 
(choose the most perfect ones)

			

			
				Put the milk, butter and sugar in a small saucepan over a very low heat for a few seconds until just warm. Remove the pan from the heat and stir until the sugar dissolves. Don’t allow the milk to overheat or the yeast won’t work. Sprinkle the yeast over the milk mixture and stir, then leave for 10 minutes until a light foam forms on the surface.

				Combine the flour, salt and cardamom in a large bowl until evenly mixed and make a well in the centre. Stir the beaten egg into the warm milk and then slowly pour the liquid on to the flour, mixing it with a wooden spoon and then your hands to form a soft, spongy dough.

				Turn the dough out on to a well-floured surface and knead it for about 5 minutes until smooth and pliable. If the dough is too sticky to work with, add an extra 25g or so of flour. 

				Shape the dough into a ball and place it in a lightly oiled bowl. Cover with oiled clingfilm and leave to rise in a warm place for 1-1¼ hours or until it has doubled in size. 

				To make the filling, cream the butter, sugar and cinnamon together until light and fluffy. Stir in the candied peel, ground almonds, flaked almonds and cherries.

				Return the dough to a floured work surface and knock it back with your knuckles before kneading it for another minute. Using a rolling pin, roll the dough into a neat 25 x 45cm rectangle. Spread the filling mixture evenly over the dough with a spatula or palette knife, leaving a 5mm border around the sides.

				Roll the dough up firmly from one of the short ends - like a Swiss roll. Place the roll, with the joined side down, on a large baking tray lined with baking parchment. Brush one end lightly with the beaten egg and bring both ends together to make a ring shape. Press the ends gently together to seal. 

				Using kitchen scissors or a sharp knife, snip through the dough about 12 times, cutting halfway through to the centre (have a look at the picture on the next page). The cuts should be roughly every 4cm so that they look like the spokes of a cog. Make sure the join between the ends is correctly spaced within the cuts. Tease open each cut slightly to reveal the filling. Cover the ring loosely with oiled clingfilm and leave to rise for a further 40 minutes or until it has doubled in size once more.

				Preheat the oven to 190°C/Fan 170°C/Gas 5. Brush the tea ring all over with the beaten egg to glaze. Bake for about 25 minutes or until well risen and deep golden brown, then remove from the oven and leave to cool on the baking tray.

				To make the icing, sift the icing sugar into a bowl and stir in enough milk to give a smooth, pourable icing. Don’t allow it to become too thin as the icing needs to sit on the tea ring without sliding off. 

				Transfer the tea ring to a serving plate or cake stand. Drizzle the icing slowly over the ring, allowing it to dribble down the sides. Leave for 5 minutes, then decorate with the quartered cherries and flaked almonds. Allow the icing to set for at least 30 minutes before serving. 
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				Poor man’s cookies 

				(Fattigman)

			

			
				Makes loads

				At the posh end of Norwegian cookie making are the stamped cardamom cookies, also called goro, or affluent cookies, which you need a fancy press for. Fattigman are the poor relations, the poor man’s cookies, but like lots of humble food they are well tasty. Strictly speaking, these don’t belong here because they’re not baked, but we wanted to include them as well as the posh version. You can get a fattigman cutter on the internet or simply cut the cookies into diamond shapes.

			

			
				5 tbsp double cream

				300g plain flour

				½ tsp baking powder

				½ tsp salt

				½ tsp cinnamon

				6 cardamom pods, 
split and the seeds ground to a powder

				1 egg white

				5 egg yolks

				5 tbsp caster sugar

				1 tbsp brandy

				vegetable oil, for deep-frying

				caster sugar, for sprinkling

			

			
				Put the cream in a bowl and whip until it forms stiff peaks. In a separate bowl, sieve together the flour, baking powder, salt, cinnamon, and cardamom.

				In another bowl, beat the egg white with an electric hand-whisk until stiff, then in yet another bowl beat the egg yolks with the sugar. Add the brandy to the egg yolk mixture, then stir in the cream and fold in the egg white. Add enough of the flour and spice mixture to make a dough. You may not need it all and if you do have any left, save it to dust the work surface when you roll out the dough. Leave the dough to rest in the fridge overnight if you can, or for at least an hour.

				Dust the work surface with any leftover flour or some extra flour if necessary. Roll out the dough thinly and cut out cookies with your fattigman cutter if you have one. Alternatively, cut out diamond shapes measuring about 6cm long by 3cm wide. Make a little cut in the centre of each diamond, then tuck through one of the long points to form a little knot.

				Heat the oil in a deep-fat fryer or a large saucepan to a moderate rumble - about 160°C. Fry the cookies a few at a time until golden, then remove and leave to drain and cool on kitchen paper. Sprinkle with sugar and enjoy with a cup of tea.
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				Cardamom coffee cake 

				(Kardemummakaka)

			

			
				Makes 20 squares

				There’s no coffee in this, we can hear you shout! Well, you know what - this cake isn’t called coffee cake because it contains coffee but because it’s served at coffee time! It’s very light, with a gentle cardamom flavour and a delicious crunchy almond topping.

			

			
				200g butter, plus extra for greasing

				2 tbsp cardamom pods

				225g caster sugar

				3 large eggs

				300g self-raising flour

				1 tsp baking powder

				200ml semi-skimmed milk

				3 heaped tbsp demerara sugar

				40g flaked almonds

			

			
				Preheat the oven to 190°C/Fan 170°C/Gas 5. Grease a 20 x 30cm cake or brownie tin and line it with baking parchment. Put the butter in a saucepan and melt it slowly, then remove the pan from the heat and leave the butter to cool.

				Break open the cardamom pods and remove the seeds. Put the seeds in a pestle and mortar and pound them into a powder. You should end up with about 2 teaspoons. Set this aside.

				Put the sugar and eggs in a large bowl and beat with an electric hand-whisk until pale and light. Add the cardamom, flour, baking powder, cooled melted butter and a little of the milk, then whisk until just combined. 

				Gradually add the rest of the milk, whisking constantly until the batter is smooth and has the texture of double cream. Pour into the prepared tin.

				Mix together the demerara sugar and almonds and sprinkle the mixture over the top of the cake. Bake the cake in the centre of the oven for 30-35 minutes or until it’s well risen and golden brown. Check by putting a skewer into the centre - it should come out clean, but if not, cook the cake for a little longer.

				Leave the cake to cool in the tin for about 30 minutes, then cut it into squares before serving. If you’d like to serve the cake warm, remove it from the tin after 5 minutes of cooling.
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				Norwegian almond bars

			

			
				Makes at least 8

				This recipe might sound a bit strange, but it is well worth a go and no one will guess you have used up some leftover mashed potato in the almond filling. The jam is our special touch that turns this into a supercharged Norwegian bakewell.

			

			
				400g plain flour, sifted, 

				plus extra for dusting

				1 tsp baking powder

				1 tsp salt

				150g caster sugar

				150g unsalted butter, cut into cubes, 

				 plus extra for greasing the baking tray

				2 tbsp jam, cloudberry would be great, 

				but raspberry will do

				100g cold mashed potato

				250g icing sugar

				300g ground almonds

				1 tsp cinnamon

				6 cardamom pods,
 split and the seeds ground to a powder

				1 tbsp water

				1 egg white

				1 egg yolk

			

			
				You’ll need a shallow baking tray, with sides, measuring about 25 x 30cm. Grease the tray and line the base with silicone paper. Preheat the oven to 200°C/Fan 180°C/Gas 6. 

				To make the biscuit base, mix the flour, baking powder, salt and sugar in a bowl. Add the cubes of butter and rub them into the dry ingredients with your fingertips until the mixture looks like gravel. Press about three-quarters of the biscuit mixture on to the base and set aside the rest for later. Place the tray in the oven and bake for about 10 minutes so that the base is partly cooked. Leave to cool slightly, then spread a layer of jam over the biscuit base. Keep the oven on.

				Put the mashed potato, icing sugar, ground almonds, cinnamon, cardamom, water and egg white into a clean bowl and mix them together thoroughly. Spread this mixture over the jam on the biscuit base. 

				Take the remaining biscuit mixture and mix in the egg yolk to make a dough. Place this on a floured surface and roll it out into a rectangle. Cut the dough into strips and arrange them in a criss-cross lattice pattern on top of the filling. 

				Put the baking tray back in the oven and bake for 20-25 minutes until the lattice strips are cooked through and golden. Cool, then cut into bars and enjoy with a cup of coffee. 
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				Cardamom & lemon 
stamped cookies

			

			
				Makes 24

				We discovered that cardamom is a really popular spice in Norway, used in many cake and biscuit recipes. Some say the spice was first brought back to the country hundreds of years ago by Vikings who worked as mercenaries in what was then Constantinople (now Istanbul). Whatever the truth, Norwegians are certainly keen on their cardamom. We made these cookies on a boat on the Geiranger Fjord - a stunning spot. 

			

			
				225g butter, softened

				150g caster sugar

				finely grated zest of 1 lemon

				250g plain flour

				100g ground almonds

				3 tsp ground cardamom or
 1 heaped tsp cardamom seeds,
 ground in a pestle and mortar

			

			
				Preheat the oven to 190°C/Fan 170°C/Gas 5. Line 2 large baking trays with baking parchment.

				Using an electric hand-whisk, beat the butter, sugar and lemon zest together in a large bowl until pale and fluffy. Beat in the flour, almonds and cardamom until the mixture is well combined and comes together to form a stiff dough.

				Roll the dough into 24 balls and place 12 on each baking tray - make sure you leave space between each one. Press each cookie with a cookie stamp or the bottom of a glass to flatten and leave decorative indentations in the dough. 

				Bake a tray at a time for 12-14 minutes until the cookies are pale golden brown. Leave them to cool on the tray for a few minutes, then transfer to a wire rack. They will crisp up as they cool. Store the cookies in an airtight tin and eat within 7 days.

			
				Tip: You can also make these cookies using a biscuit press. They’ll be about half the size, so cook them for 10-12 minutes instead.
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				Nikka’s Norwegian bakelse

			

			
				Makes about 8

				We were shown how to make these by a lovely lady called Nikka, who’s 94 years old and still baking. This is her recipe. Traditionally, you would cook these on a Norwegian bakelse iron, which produces very thin pancakes cooked from both sides simultaneously, but Nikka says you can use two cast-iron frying pans - one with a very clean bottom!

			

			
				600g plain flour 

				4 tbsp sugar 

				½ tsp salt 

				1 large egg 

				30ml whipping cream 

				4 tbsp soured cream 

				5 tbsp melted butter, 
plus extra for greasing 

				1 litre cold water jam, for serving

			

			
				Mix the flour, sugar and salt in a large bowl. In a jug, mix together the egg, whipping cream, soured cream, melted butter and half the water, then whisk until everything is fully combined.

				Make a well in the dry ingredients and add the liquid. Using an electric hand-whisk, beat the mixture until it comes together as a smooth batter. It should be the consistency of thick pouring cream, but if not, then whisk in a little more of the cold water until it is. 

				Unless you have a Norwegian bakelse iron, get your frying pans ready and heat both over a medium heat. Brush some melted butter on to one of the frying pans and then ladle in some of the batter. Use enough batter to make a pancake of similar thickness to a French crêpe. Roll the batter around in the pan so that it covers the surface, then quickly brush the underside of the second cast-iron pan (the one the with clean bottom) with butter and place it on top of the cooking pancake. It should take about 2 minutes to cook. 

				Once the pancake is slightly browned and crisp, slide it out of the pan on to a plate. Keep going until the batter is used up. These are delicious spread with jam. 
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