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  Dear Reader,

  I am so happy that my first cookbook now exists in English and will therefore be accessible to an international audience!

  In Sweden, I am a gastronomist and food historian, well-known from TV and other media platforms. In the English-speaking world, I hope that my recipes and stories will be appreciated in their own right.

  Some of the dishes I present here are my inventions; others are my interpretations of culinary classics, while some are collected from friends, family and historical cookbooks. The Swedish cuisine dominates, but German, British, American, French, and Asian cooking are also important sources of my inspiration.

  My wife, Gunilla, and I love to entertain guests. So we are very proud that the Gourmand World Cookbook Awards jury—the “Oscars of food awards”—gave this book a second prize in the Best Entertaining Cookbook–category earlier this year.

  Welcome to our culinary universe, and remember: life is indeed a banquet!

  Edward Blom

  Stockholm, October 2014

  Editor's Note:

  American unit conversions have been added throughout this book for the ease of the user. Every effort has been made to keep the measurements exact. In some cases, the cook may wish to round off a measurement for convenience. We leave this up to the judgment of the cook. When baking or making sauces it is best to stick to the exact measurements to ensure success, but for most cooking, slight variations in ingredient amounts will still yield delicious results.
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  My love for food!

  For as long as I can remember, I have loved food. When I was three years old, my mother walked in on me heating frozen buns in the oven all by myself with the explanation that: “It’s tastier this way” . . . When I was six years old, Grandpa resolutely put a padlock on the pantry, and my favorite game of “Pantry boy” (where, sitting beneath my sister’s desk, I filled Dixie cups with different combinations from the pantry and ate one after the other) ended forever.

  With seven years to my name, I shocked the school doctor when, during a conversation about my weight, he asked what my favorite dishes were and I recited: “Crab, crayfish, filet mignon, Veal Oscar, plaice, bami goreng, cheese fondue, port wine marinated roast beef—and above all the large cheese buffet at the Hotel Anglais!” The doctor (who thought all children answered that question with what they were used to eating, and not what the greatest food experiences of their lives had been) looked at my father in astonishment and asked: “How are you managing your household finances?”

  For just as long as I have been passionate about food, I have been fascinated by how the flavors and consistencies develop in the kitchen. My dad in particular allowed me to take part in the cooking, even when I was a small, messy child. When I reached school age, I learned from Grandma the mysteries behind old-fashioned home cooking. Sometimes even Mom would let me take part, even though she had the responsibility of day-to-day cooking and therefore had less patience.

  From around ten years of age I was fascinated by cookbooks, a couple of specimens of Sweden’s Allt om mat (All About Food) magazine, and the odd cooking show that existed in those days (the best was a black and white rerun where Erik “Bullen” Berglund, a classic Swedish food expert, described how to fry entrecote). I gladly locked myself in the kitchen for hours on Saturday nights, and then the family was invited to a multicourse dinner. For my parents, I would have brought up at least one bottle of “Larsen’s express wine” from the cellar and had frothed milk for the cappuccino. And since then, I've kept going. I’ve cooked food for large parties, made cheese fondue over a fire pit at medieval reenactments, made seven-course feasts in student dorm kitchens, read cookbooks, visited restaurants, copied, tested, and experimented.

  After almost ten years as a student in the humanities, I started working at Sweden’s Center for Business History in 1997. Since then, the historical aspects of food and drink have come into focus even more. I have researched and written about breweries, dairies, Swedish arrack punsch, the grocery business, city hotels, and much more. The past five or six years I’ve also made quite a few TV and radio appearances about cooking and food history, but more about that on p. 80. I give lectures and write articles about everything from smörgåsbord to pea soup, and I also combine lectures with tastings of arrack punsch, spiced brännvin, or cheese.

  I am, however, not a trained chef and have never worked at a restaurant. I can indeed create lovely flavors but I often use the wrong terminology, am unaware of many things professionals view as self-evident, and I always leave the kitchen in chaos when I’m done. But this has its advantages—one of which is that my recipes are created in regular, cramped kitchens with only the basic equipment. So don’t blame outside circumstances; with enough dedication, you too can prepare these dishes! My goal is that everyone who uses this book will experience the same joy I do when I am enjoying cooking and eating my favorite dishes.
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  Edward Blom

  Stockholm, Spring 2013
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  Directions

  A useful piece of advice is to read through the whole recipe before buying the ingredients, and especially before you start making the dish, so you know exactly what you are getting yourself into. At the bottom of each recipe, I will often include suggestions for accompaniments; these are not always included in the list of ingredients and I may not have given the recipes for them. This is because I’ve made the assumption that you have access to a basic cookbook and/or the Internet. Further, I will not be explaining every step in detail, down to directions for “how to whip cream.”

  The quality of the raw ingredients varies. Particularly when it comes to seasoning, you shouldn’t take the measurements as gospel truth. If you’ve added a bouillon cube with high salt content, you may need to cut the amount of salt used in half, and if the spice container has been sitting on the shelf for five years, you may need to use more. A large clove of garlic can weigh more than twice that of a small one. This is why you have to trust your taste buds and take the exact measurements with . . . a pinch of salt. At the same time: don’t be too self-willed. You can’t just omit an ingredient, halve the amount of cream, or skip a step just because you don’t understand its role. Even small adjustments can completely change the end result. If you want to try my dishes, you must also follow my recipes. Although, I’ve almost certainly made mistakes in a few places, so make sure to check www.edwardblom.se/in-english for extra tips and corrections.

  The recipes have been made using a convection oven; the temperatures may need to be increased by 20–25°C (35–40°F) for a conventional oven. The portions have been exaggerated, but even so, I presume that you will do as I do and eat a whole menu with appetizer, main course, dessert, and/or cheese. The goal is for you to be well and truly full!

  The dishes in my cookbook are not diet food, but I would argue the food is both is healthy and good for you. Like many others, I too strive to maintain control over my weight and health. For the past fifteen years, I’ve been following the French low-carb diet, the Montignac Method (with exceptions for beer and small doses of arrack punsch). Therefore, all the dessert recipes have been created with sugar substitutes, though I’ve also included how much sugar that equates to. Many people who have read the manuscript think it’s ridiculous to recommend the use of sugar substitutes, but if you follow a low-carb diet or have problems with your sugar intake, then you’ll appreciate it.

  Many of the recipes call for Swedish ingredients. Some of them might be difficult to purchase in the United States, but substitutes have been listed wherever possible. You can find Swedish food and drink items in web shops and specialty stores—particularly in New York, Chicago, Minneapolis, and other parts of “Swedish America”—but much is also available in Ikea’s food stores all over the world.

  In particular, there are three special ingredients that I love and use a lot:

  • Ansjovis—Swedish anchovy fillets, which are not anchovies at all but really fermented, sweetened, and spiced sprats. They constitute a fantastic spice and give any stew or sauce a great umami taste.

  When used as fish (see p. 16 and 188) ansjovis can be substituted with pickled herring; when used as a spice, you can substitute with anchovies or Worchestershire sauce. But do try to get hold of a jar or two; you can buy Swedish anchovy fillets in specialty stores, or at Ikea under the name skarpsill (Swedish for sprats).

  • Lingon or lingonberries (pg. 109)—lovely little tart berries from the deep Scandinavian forests; a staple in the traditional cooking of Northern Europe and excellent as a bitter spice or as a preserve. Mountain cranberries or cowberries are American equivalences; red currants or cranberries are okay as more accessible substitutes.

  • Swedish punsch—which has indeed been distributed in the United States for a few years (under the brand names Kronan and Carlshamn). You may also blend it yourself, with sugar, squeezed lemon, and Batavia arrack.

  In general, I recommend using the recipe’s metric measures for the most exact result. Also, make sure to watch some of the recipes come alive on my YouTube channel: youtube.com/edwardblom—and do follow me on social media (see p. 2).

  Most important of all: have fun while cooking!


  
    ––––

    BRÄNNVINSBORD—The best start to every meal

    ––––

  

  A traditional Swedish Brännvinsbord

  Back in sixteenth-century Sweden, it was common practice to provide guests with a small table of bread, butter, cheese, and beer; these were meant to be eaten before the proper meal commenced. From the 1600s onward, the brännvin (brännvin is the Swedish term for spiced vodka, i.e., liquor distilled from potatoes or grain) became such an important part that it actually came to be named the “brännvinsbord” or “snaps table.” Transportation was arduous and several hours could pass between the arrival of the first and last guest. The brännvinsbord became a pleasant diversion while waiting for others. It was wonderful to take a warming nip of liquor upon coming in from the cold and to take a small morsel to keep up one’s blood sugar level before the real dinner began—a little like today’s chips and dip and starter drinks.

  The food was soon embellished with a few small dishes such as herring salad, fried pork, or some cold meats and, by the start of the 1800s, the brännvinsbord could consist of ten to fifteen dishes. There were at least three varieties of brännvin, often poured into beautiful crystal carafes.

  Sadly, the ladies were often excluded. In a few rare places in the country, there were occurrences where the womenfolk were allowed to look on as the men ate. However, by the 1700s, it had become customary for the ladies of the house and the female guests to withdraw to their own private room and drink coffee and liqueur.

  People never sat at the brännvinsbord but rather ate standing or sat down on a chair somewhere else in the room. “You weren’t supposed to drink more than ‘a whole,’ ‘a half,’ and ‘a third,’” according to etiquette—there was a whole dinner still to come, after all.

  I think the brännvinsbord is too wonderful a custom to let fall into oblivion. When I give lectures, I often arrange for this kind of a table. People love the cold dishes, the foaming beer, and to have a little spiced snaps warm the belly.

  Directions

  Serve crisp bread, a rustic, soft rye bread (preferably made of sourdough), a really delicious butter (preferably homemade), and a couple of Swedish cheeses at room temperature, like Västerbotten cheese, Prästost cheese, caraway cheese, or other semi-hard cheeses.

  Fry pork and serve it cold, possibly seasoned with a little allspice or sage.
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  INGREDIENTS FOR PRODUCING SAUSAGE MAKING

  Accompany with some kind of herring—herring salad made from salted herring is the classic, but a jar of pickled herring will also do, even if pickled herring appeared only in the late 1800s. Bring out a few varieties of flavorful beer, and at least three varieties of traditionally spiced brännvin—preferably in crystal carafes (or possibly a aquavit container, if you have one). Add your choice of the following accompaniments: old-fashioned smoked salami; smoked or cured salmon or gravlax; a plate with chopped onion, cucumber, and beetroot; a few more varieties of herring and herring salads; anchovies; small sausages (see recipe p. 17); sliced, salted radish; cured lamb leg; cured ham; gentlemen’s delight (see recipe p. 16); lobster mayonnaise; cold, sliced ox tongue; smoked goose; cold beef patties with onion and pickled, fried gherkin; eel (preserved, smoked, or in jelly); smoked reindeer or venison with horseradish sauce and pickled herring.

  

  Spiced brännvin snaps

  When I was fifteen, my two cousins and I cooked a Russian three-course dinner for our families. In the cookbook we borrowed from the library, there were two recipes for vodka that were quickly flavored overnight with lemon peel and black tea. The lemon peel vodka tasted like Absolut Citron, and this is where my interest in making spiced liquor began. There have been times when I’ve been so engaged that I even dug up rhubarb roots in friends’ gardens, grown my own varieties of wormwood, and searched through shops abroad for exotic spices.

  Infusing your own brännvin really is not difficult and is a hobby that many more people should discover. The basic principle is that plant pieces are put in a glass jar, and then you pour in regular, unseasoned liquor until the plant pieces are fully covered. Put the lid on. Ideally, it should then be left standing for about a week, but that depends a little on what you have used as flavoring. Any remnants of the plant or flavoring are sifted away and the liquid you have left is what makes up the essence.

  With this essence, you can then flavor a good-sized bottle of unflavored liquor a little at a time until enough of the flavor emerges. I think it tastes best if you dilute the liquor down to about 30 percent alcohol beforehand; that way, you can always indulge in an extra glass. Finally the liquor is stored—preferably for five years, but at the least for one month.

  Besk

  Pick whole wormwood twigs in August when the small yellow flowers are fully developed. If you aren’t going to use them immediately, hang them up to dry. Strip off the flowers and the leaves (or just the flowers, if you have the patience to be that meticulous) and place them in a jar. Just make sure you don't use the twigs, which create a bad taste. Let stand for a week, covered in liquor, before sifting the plant parts away. Wormwood essence is really strong, so only a small percent (3 percent or so) of the essence will be enough for the liquor.
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  INGREDIENTS FOR SPICED BRÄNNVIN

  Hirkum pirkum

  St. John’s wort is harvested when the buds are about to flower. They don’t dry well and should be cut directly into a glass jar with a little liquor. Let stand for three days, sift, and use about 10 percent essence. (St. John’s wort is sold in capsule form as a natural antidepressant but has been shown to nullify the effect of many medicines in that form—even contraceptive pills—so be careful with large doses.)

  Banquet aquavit

  Aquavit is a type of brännvin that, according to European Union regulations, must contain cumin and/or dill seeds and at least 37 volume percentage of alcohol. Other spices that may be used are fennel, coriander, and aniseed.

  A spot of sherry, whiskey, or bitter orange peel isn’t unusual either.

  If you wish to create your own favorite mixture, it’s wise to make essences from several different spices and then drop in as much as you want of each variety to be included. You can test it drop by drop in a small glass of liquor. I created the “banquet aquavit” (which I made for the Swedish TV series Edward Blom’s Banquet) from fresh coriander, fresh fennel crowns, and dried cumin, and I let it stand for a week before sifting. I then used about 5 percent essence.

  Also see my wedding snaps on p. 150
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  Favorite gentlemans delight

  There are a lot of variations on this classic Swedish egg and anchovy salad: Gubbröra or gentleman’s delight.
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