


[image: image]



TRADITIONAL
SWEDISH COOKING

[image: image]

[image: image]


CAROLINE HOFBERG

TRADITIONAL
SWEDISH COOKING

Translation by Monika Romare

[image: image]


Copyright © 2011 by Caroline Hofberg

All Rights Reserved. No part of this book may be reproduced in any manner without the express written consent of the publisher, except in the case of brief excerpts in critical reviews or articles. All inquiries should be addressed to Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018.

Skyhorse Publishing books may be purchased in bulk at special discounts for sales promotion, corporate gifts, fund-raising, or educational purposes. Special editions can also be created to specifications. For details, contact the Special Sales Department, Skyhorse Publishing, 307 West 36th Street, 11th Floor, New York, NY 10018 or info@skyhorsepublishing.com.

Skyhorse® and Skyhorse Publishing® are registered trademarks of Skyhorse Publishing, Inc.®, a Delaware corporation.

www.skyhorsepublishing.com

10 9 8 7 6 5 4 3 2 1

Library of Congress Cataloging-in-Publication Data is available on file.
ISBN: 978-1-61608-136-2

Printed in China

[image: image]



CONTENTS

Preface

Small Dishes

Fish and Seafood

Meat and Chicken

Pies and Desserts

Baked

Preserved

Recipe Index

[image: image]


I have a treasure: my grandmother's cookbooks. Until recently, they were safely stored in a treasure chest: my closet. A big package wrapped in brown paper. Originally they were just simple black notebooks. Blank pages that my grandmother turned into a piece of food history.

There are many reasons why I haven't opened the package until now. One was that I never imagined the contents would be as extensive as they turned out to be. The entire time, I thought they were just simple books with a few of her favorite recipes, the same way I collect mine—cut and pasted or scribbled down. They are valuable to me, of course, but barely to anybody else.

I was completely captivated by the piece of history that I uncovered about a woman and her passion for food. My grandmother was a very artistic woman. In her own way she collected everything from recipes to practical tips, advice on bookkeeping in the home, and life stories. All in little black notebooks. Decade after decade.

I am proud and touched by it. At the same time, I am concerned with how to preserve our traditional Swedish food culture while allowing it to develop with the exotic influences that our current times give us access to. We need to remember our own kitchen with its produce from the sea, the forest, the lakes, and the gardens. Herbs and spices such as dill, horseradish, honey, and juniper berries. Not to mention rapeseed oil and butter, which make the flavors bloom. Swedish home-cooked meals are influenced by what our forests have to offer. Lingonberries, blueberries, cloudberries, and mushrooms. We are able to enjoy fish and seafood from cold-water streams. Fruits and vegetables that have ripened slowly and acquired intense flavors. It is a truly inspiring and fantastic experience to cook meals from our own produce. Therefore, it has been extremely difficult to choose food dishes for this book. I love them all! I might not have picked exactly the same courses as my grandmother would have chosen, but I am sure that she would have enjoyed these: Swedish meals with a modern twist.

Writing this cookbook has been like embarking on a food journey. I lived with it constantly for a short but intense time, during which I focused on little else. I got inspired as I tasted, tried, and loved the process that completely enveloped me. I have truly enjoyed every minute of this journey, and I hope that it will inspire you too. Enjoy, taste, and feel proud of our lovely Nordic kitchen!
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Editor's note: Some of the more unique ingredients used in this recipe collection may not be available in your local grocery store. In many cases, a quick online search will yield plenty of options for purchasing those items. Ingredient amounts have been translated from the Swedish as accurately as possible, though in some cases they have been rounded up or down slightly for the convenience of the cook.
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SMALL DISHES


Can you preserve traditional cuisine
and allow it to evolve naturally over time?
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8–10 Pieces

Bottom

5 tbsp. butter

7 oz. dark rye bread

Filling

7 oz. cold-smoked salmon

1 small red onion

8.8 oz. cottage cheese

1 1/3 cups sour cream

3 tbsp. chopped dill

2 tbsp. freshly grated horseradish

salt

4 gelatin leaves

Garnish

cold-smoked salmon (thinly sliced)

lemon

dill

TART WITH SMOKED SALMON AND HORSERADISH

Birthday parties, baptisms, garden parties—oh my, what are we going to serve? One can only agree that sandwich tarts are a genius solution: delicious and easy to make and serve. This is a modern variation with smoked salmon and horseradish, thoroughly tested flavors that agree with most people. The tart is excellent on its own, as an appetizer, or as part of a buffet.

• Melt the butter and let it cool. Crumble the bread in a food processor. Add the butter and mix.

• Pour the crumb mixture into a springform pan or a cake pan with a removable bottom, about 9.5 inches in diameter.

• Use your hands to press the crumbs onto the bottom of the dish and a little bit around the edges. Store the dish in the fridge for at least an hour.

• Chop the salmon and the onion finely. Mix cottage cheese, sour cream, salmon, onion, dill, and horseradish. Add salt.

• Soak the gelatin leaves in cold water for about 5 minutes. Lift them out of the water and melt them on very low heat. Take 3 tablespoons of the salmon mix and add to the skillet with the gelatin. Pour the batter into the salmon mix and blend thoroughly.

• Spread the filling over the bottom. Cover with plastic wrap and let it cool and firm up in the fridge for at least 4 hours. Garnish with salmon roses, lemon, and dill before serving.

4 Portions

2 gelatin leaves

1 cup cream

A few pinches freshly ground fennel seeds

1 cup plain yogurt

1/3 cup chopped chives

1/3 cup chopped dill

salt and freshly ground white pepper

Serve with

1.8 oz. fish roe

chopped red onion

chopped dill

a delicious rye bread

PANNA COTTA WITH CHIVES AND FISH ROE

Serve panna cotta as an appetizer. Why not?

• Soak the gelatin leaves in cold water for 5 minutes.

• Simmer the cream and the fennel seeds until just boiling and remove from heat. Lift up the gelatin and stir into the cream.

• Blend yogurt and herbs into the cream and add salt and pepper.

• Pour the batter into four dishes, cups, or glasses. Place panna cotta in the fridge for at least 4 hours, until it is solid. Garnish with a click of roe, red onion, and dill. Serve with bread.

8–10 Pieces

Omelet Batter

12 eggs

1 cup water

salt and freshly ground black pepper

butter for sautéing

Filling

14 oz. cream cheese (room temperature)

8.8 oz. cottage cheese

10 oz. smoked meat, i.e., reindeer

4 tbsp. freshly grated horseradish

salt

3.5 oz. baby spinach

OMELET TART WITH SMOKED MEAT

This dish is “only” an omelet, but it never fails to impress. I usually make it for brunch or for the Easter table.

• Omelets. Lightly whisk the ingredients for the batter.

• Heat the butter in a frying pan, preferably Teflon. Pour a quarter of the batter into the pan and use a wooden spoon to stir until the batter firms up in the heat. Sauté the other three omelets the same way and let them cool off.

• Filling. Mix cream cheese and cottage cheese in a bowl. Cut the meat into tiny cubes. Mix the cheese blend, the meat, and the horseradish. And add salt.

• The tart. Place an omelet on a plate. Spread a layer of the filling over it and add some spinach. Place another omelet on top and repeat until you have all four omelets stacked with filling and spinach in between. Spread filling on top and decorate with a few spinach leaves.
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Panna cotta with chives and fish roe, omelet tart with smoked meat
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APPLE PANCAKE

I had to incorporate a pancake recipe. Skinny pancakes are a bit too time-consuming, but an oven pancake is more practical when the kids are trickling through the door. As a child, I used to request waffles with lingonberry cream whenever I visited my grandmother. It is still one of my favorites, and the yummy cream is a delicious addition to this pancake.

4 Portions

1 cup wheat flour

1/2 tsp. salt

2.5 cups milk

3 eggs

4 apples

2 tbsp. sugar

1 tsp. cinnamon

3 tbsp. hazelnuts (roughly chopped)

Serve with

1 cup whipped cream

3 tbsp. raw lingonberry jam

• Heat the oven at 425°F. Mix flour and salt in a deep bowl or pitcher.

• Add half of the milk and whisk until the batter is smooth. Add the rest of the milk. Finish off by whisking in the eggs, one by one.

• Core the apples and cut them into wedges. Mix them with sugar and cinnamon.

• Pour the batter into a roasting pan with parchment paper (or grease the pan). Press the apple wedges into the batter and sprinkle with the nuts.

• Bake the pancake in the middle of the oven until the batter is firm and has a nice color, about 25 minutes.

• Whip the cream and mix it with the lingonberry jam.
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6 Pieces

Pie Dough

1 1/3 cups sifted spelt flour or wheat flour

1 stick butter

1 tbsp. cold water

Filling

3 eggs

1 cup light crème fraîche

scant 1/3 cup milk

salt and freshly ground white pepper

5–7 oz. seed-spiced cheese

SPICED CHEESE PIE

An aged cheese belongs to the crawfish table. Personally, I love seed-spiced cheese and consider it an absolute must. I don't mind compromising, so instead I usually entertain with this pie with my favorite cheese in the filling. When the season allows it, this pie is delicious to garnish with butter-sautéed chanterelles.

• Chop butter and flour into a crumbly mass. Add water and work into dough.

• Press the dough into a tart pan with a removable bottom, about 10 inches in diameter. Prick the bottom with a fork and leave the piecrust in the fridge for at least 30 minutes.

• Preheat the oven to 400°F. Bake the piecrust in the middle of the oven for 10 minutes.

• Whisk eggs, crème fraîche, milk, salt, and pepper. Add the cheese. Pour the egg mix into the piecrust.

• Bake the pie in the middle of the oven until it is thoroughly cooked and has a beautiful color, about 40 minutes. Let the pie “settle” before you cut it.

6 Pieces

Piecrust

1 1/3 cups sifted spelt flour or wheat flour

1 stick plus 1 tbsp. butter

1 tbsp. cold water

Filling

10 oz. boiled potatoes (cold)

1 cup diced apple

1 cup shredded leeks

5 tbsp. chopped dill

5 tbsp. chopped chives

3 eggs

1 cup light crème fraîche

1/3 cup milk

salt and freshly ground white pepper

1/2 cup grated cheese

POTATO PIE WITH APPLE AND HERBS

This pie is excellent with smoked fish and cold cuts.

• Chop butter and flour into a crumbly mass. Add water and work into dough.

• Press the dough into a big pie dish, about 11 inches in diameter. Prick the bottom with a fork and leave the piecrust in the fridge for at least 30 minutes.

• Preheat the oven to 400°F. Bake the piecrust in the middle of the oven for 10 minutes.

• Slice the potatoes. Layer potatoes, apples, leeks, and herbs in the prebaked piecrust.

• Whisk eggs, crème fraîche, milk, salt, and pepper. Pour the egg mix into the piecrust and sprinkle with the grated cheese.

• Bake the pie in the middle of the oven until it is thoroughly baked and has a beautiful color, about 40 minutes.

4 Portions

approximately 2 lbs. fresh potatoes

17.5 oz. green asparagus

1 red onion (finely chopped)

3 tbsp. chopped dill

3 tbsp. roasted sunflower seeds

Dressing

1 tbsp. coarse-grain mustard

1 1/2 tbsp. fresh lemon juice

1 tbsp. water

1/3 cup cold-pressed rapeseed oil

salt and freshly ground white pepper

POTATO SALAD WITH ASPARAGUS

Here's a summer fresh potato salad that is delicious with smoked food, i.e., ham, turkey, or fish. If you want to vary this dish, you can exchange the asparagus for sugar peas. If you add crayfish tails or shrimp, this salad will transform into a main dish.

• The dressing. Whisk mustard, lemon juice, and water. Whisk in the oil, a little bit at a time. Finish off with salt and pepper.

• Boil the potatoes in lightly salted water. Let them cool off and then cut into smaller pieces. Pour the dressing over the potatoes.

• Cut off the coarse bottom part of the asparagus. Boil the asparagus in lightly salted water until it softens, about 4 minutes; it should still be slightly firm. Cut the asparagus into smaller pieces.

• Carefully blend potatoes, asparagus, onions, and dill. Serve the salad on a plate and sprinkle with sunflower seeds.

4 Portions

2 1/2 lbs. new potatoes

1 tbsp. salt

34 oz. water

1 tbsp. honey

1 red onion (finely chopped)

1/3 cup chopped dill

3 tbsp. chopped leek

3 tbsp. salmon sauce

NEW POTATO SALAD WITH SALMON SAUCE

Try this potato salad with smoked or gravlax fish. Delicious and summery!

• Scrub the potatoes until clean. Boil until soft in salted water with honey and a few dill stems.

• Mix the potatoes with leeks, onion, herbs, and salmon sauce.
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Caesar salad of Norrland
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Fall salad with lingon dressing

4 Portions

5.3 oz. fresh mushrooms, i.e., chanterelles

butter

salt and freshly ground white pepper

2 heads of iceberg lettuce

1 cup roughly grated Västerbotten cheese or other aged cheese

about 5 oz. smoked reindeer roast (thinly sliced)

Dressing

1 egg

2 anchovy fillets

fresh juice from 1/2 lemon

1 tbsp. coarse-grain mustard

1/2 tsp. Worcestershire sauce

2/3 cup cold-pressed rapeseed oil

2 tbsp. anchovy stock

salt and freshly ground white pepper

Croutons

3 round flatbreads, 5.5 inches in diameter

1 tbsp. cold-pressed rapeseed oil

1 pressed garlic clove

3/4 tsp. thyme

CAESAR SALAD OF NORRLAND

This is an American classic that I have turned Swedish by adding mushrooms, smoked reindeer roast, aged cheese, and round flatbreads.

• Croutons. Preheat the oven to 325°F. Cut the bread into half-inch squares and put them into a bowl with oil, garlic, and thyme. Blend thoroughly.

• Spread the squares on a baking tray with parchment paper and roast them in the oven until they have a nice color, about 8 minutes. Let the croutons cool off.

• Dressing. Crack the egg into a food processor or into a bowl with a hand mixer. Add anchovies, lemon juice, mustard, and Worcestershire sauce. Mix until everything is blended. Blend oil and anchovy stock and add the oil drop by drop while mixing. Add salt and pepper.

• Salad. Clean the mushrooms and cut into smaller pieces. Sauté butter until the liquid is absorbed. Add salt and pepper.

• Break lettuce into pieces; don't cut with a knife because that makes it compact. Put the lettuce in ice-cold water so that it turns crisp. Let the water drip off thoroughly; it shouldn't be wet when mixed with the dressing.

• Mix the lettuce with mushrooms, cheese, and dressing right before you serve the salad. Blend so that all the lettuce leaves are covered in dressing. Arrange the meat on top of the salad and sprinkle with croutons.

4 Portions

7 oz. beans, i.e., haricots verts

or wax beans

7 oz. fresh mushrooms, i.e., chanterelles

butter

2 tbsp. port wine

salt and freshly ground white pepper

2 1/2–3 1/2 cups loosely packed

lettuce leaves

about 2 oz. aged cheese

Lingon Dressing

1/3 cup lingonberries

1 tbsp. port wine

3 tbsp. cold-pressed rapeseed oil

1 tbsp. water

2 thyme leaves

salt and freshly ground white pepper

FALL SALAD WITH LINGON DRESSING

This salad is the definition of fall. I usually serve it as an appetizer with a piece of bread or a nice piece of meat—perhaps wild.

• Blend the ingredients for the dressing.

• Parboil the beans in lightly salted water; they should still have a resistant consistency when chewed. Pour off the boiling water and rinse them in cold water.

• Clean the mushrooms and cut the bigger ones into smaller pieces. Sauté the mushrooms in butter until the liquid is absorbed. Add port wine and allow the liquid to absorb. Add salt and pepper.

• Serve the salad, beans, and mushrooms on plates and drizzle with dressing and finally sprinkle with cheese.

4 Portions

17.5 oz. beans, i.e., wax beans

or haricots verts

Dill Pesto

1/2 cup almonds

1 garlic clove

1 big bunch of dill

1/2 cup grated Prästost

or other aged cheese

1/2 cup cold-pressed rapeseed oil

salt and freshly ground black pepper

BEANS IN DILL PESTO

Okay, I know. Pesto is not very Swedish. But make it with dill, aged cheese, and a nice cold-pressed rapeseed oil, and you have a Nordic pesto. Throw in some beans and it will turn out prettier, healthier, and yummier. Not a bad combination. Good for the buffet, or in combination with most dishes, i.e., with grilled or warm-smoked salmon.

• Begin with the pesto: Mix almonds, garlic, and dill. Add the cheese and finally the oil. Add salt and pepper.

• Parboil the beans for a few minutes in lightly salted water; they should still have some resistance when chewed. Pour out the boiling water and let the beans drain thoroughly.
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