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T H E SEA-GIRT COUNTRIES at the top  o f Europe—Norway, 

Sweden and Denmark—have developed a cuisine which, 

though rooted in Continental tradition, has flowered in a 

way uniquely its own. A robust style of cookery that makes 

lavish use of energizing foods, Scandinavian cuisine is also 

colorful, imaginative, and strikingly beautiful in appearance. 

To Americans the most familiar aspect  o f Scandinavian 

dining traditions is the smorgasbord, far-famed buffet  o f appetizers, hospitable invitation to hearty sociability. If this has been your introduction to Scandinavian cooking you 

are already familiar with a fascinating array  o f hot and 

cold dishes, meats, cheeses and vegetables, and piquantly 

seasoned fish, especially herring. 

But there is much more to Scandinavian tradition than 

this first course. There are sauces (richest in the world); 

dark and delicious breads; cookies, puddings and cakes; 

open-face sandwiches that are meals in themselves and a joy 

to behold. Above all, there is the Scandinavian sorcery with 

fish—bountiful harvest of the cold northern seas which the 

Scandinavians garner so industriously and cook and garnish 

so handsomely. 

It may seem from the pages that follow that the northern 

countries' menu is a heroic one, and so it is. With fare like 

this the hardy ancestors of modern Scandinavia conquered 

uncharted seas in their open Viking ships and adventured 

boldly toward a new world. 



I T ' S  S M A R T  T O BE  C A R E F U L 

THERE'S  N O SUBSTITUTE 

adjustments are made in recipes. A little less 

FOR  A C C U R A C Y 

liquid or more flour may be needed.) If cake 

flour is required, recipe will so state. If necessary, 

Read recipe carefully. 

substitute 1 cup minus 2 tablespoons all-purpose 

Assemble all ingredients and utensils. 

flour for 1 cup cake flour. 

Select pans of proper kind and size. Measure 

G R A T E D PEEL—whole citrus fruit peel finely 

inside, from rim to rim. 

grated through colored part only; white is bitter. 

Use standard measuring cups and spoons.  U s e 

HERBS  a n d SPICES—ground unless recipe specliquid measuring cups (rim above 1-cup line) for ifies otherwise. 

liquids. Use nested or dry measuring cups (1-cup 

M O N O S O D I U M  G L U T A M A T E — a crystalline celine even with top) for dry ingredients. 

real or vegetable product that enhances natural 

Check liquid measurements at eye level. 

flavors of foods. 

Sift all flour except whole-grain types before 

OIL—salad or cooking. Use olive oil only 

measuring. Spoon lightly into measuring cup.  D o 

when recipe states. 

not jar cup. 

R O T A R Y BEATER—hand-operated (Dover type) 

Level dry measurements with straight-edge 

beater or electric mixer. 

knife or spatula. 

S O U R  M I L K — r e c e n t l y soured milk; sweet milk 

Preheat oven 12 to  2 0 min. at required temadded to 1 tablespoon vinegar or lemon juice in perature. Leave oven door open first 2 min. 

measuring cup up to 1-cup line; buttermilk. 

Beat whole eggs until thick and piled softly 

S U G A R — g r a n u l a t e d (beet or cane). 

when recipe calls for well-beaten eggs. 

V I N E G A R — c i d e r vinegar. 

The covering of foods which are stored in the 

refrigerator will depend upon the type of refrig

H O W  T O  D O IT 

erator used—conventional or moist-cold. 

B A S T E — s p o o n liquid (or use baster) over cook

FOR THESE RECIPES—WHAT  T O USE 

ing food to add moisture and flavor. 

B L A N C H  N U T S — t h e flavor of nuts is best main

B A K I N G  P O W D E R — d o u b l e - a c t i o n type. 

tained when nuts are allowed to remain in water 

B R E A D  C R U M B S — o n e slice fresh bread equals 

the shortest possible time during blanching. 

about 1 cup soft crumbs or cubes.  O n e slice dry 

Therefore, blanch only about  Vi cup at a time; 

or toasted bread equals about  Yi cup dry cubes 

repeat as many times as necessary for larger 

or  M cup fine, dry crumbs. 

amounts. 

BUTTERED  C R U M B S — s o f t or dry bread or cracker 

Bring to rapid boiling enough water to well 

crumbs tossed in melted butter. Use 1 to 2 tablecover shelled nuts. Drop in nuts. Turn off heat spoons butter for 1 cup soft crumbs and 2 to 4 

and allow nuts to remain in the water about 1 

tablespoons butter for 1 cup dry crumbs. 

min.; drain or remove with fork or slotted spoon. 

C O R N S T A R C H — t h i c k e n i n g agent.  O n e table

Place between folds of absorbent paper; pat dry. 

spoon has the thickening power of 2 tablespoons 

Gently squeeze nuts with fingers or peel to reflour. 

move skins. Place on dry absorbent paper. To 

C R E A M — l i g h t , table or coffee cream—containdry thoroughly, frequently shift nuts to dry spots ing not less than 18% butter fat. 

on paper. 

H E A V Y or  W H I P P I N G  C R E A M — c o n t a i n i n g not 

G R A T E  N U T S — u s e a rotary type grater with 

less than  3 6 % butter fat. 

hand-operating crank. Follow manufacturer's di

DRESSED  F I S H — h e a d , tail, fins and entrails rerections. Grated nuts should be fine and light. 

moved. 

T O A S T  N U T S — p u t blanched nuts in a shallow 

FLOUR—all-purpose (hard wheat) flour. (In 

baking dish or pie pan and brush lightly with 

some southern areas where a blend of soft wheats 

cooking oil. Heat in oven at  3 5 0 ° F until deliis used, better products may result when minor cately browned.  M o v e and turn occasionally with 
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spoon. Or add blanched nuts to a heavy skillet 

turning frequently. Pour off fat as it collects. 

in which butter (about 1 tablespoon per cup of 

W h e n bacon is evenly crisped and browned, renuts) has been melted; or use oil. Brown nuts move from skillet and drain on absorbent paper. 

lightly, moving and turning constantly, over 

P R E P A R E  Q U I C K  C O F F E E — f o r one cup coffee 

moderate heat. 

beverage, put 1 teaspoon concentrated soluble 

SALT NUTS—toast nuts; drain on absorbent 

coffee into cup. Add boiling water and stir until 

paper and sprinkle with salt. 

coffee is completely dissolved. For one cup dou

BOIL—cook in liquid in which bubbles rise 

ble-strength coffee beverage, increase concencontinually and break on the surface. Boiling trated soluble coffee to 2 teaspoons. 

temperature of water at sea level is  2 1 2 ° F . 

P R E P A R E  Q U I C K  B R O T H — d i s s o l v e in 1 cup hot 

B O I L I N G  W A T E R  B A T H — s e t a deep pan on oven 

water, 1 chicken bouillon cube for chicken broth 

rack and place the filled baking dish in pan. Pour 

or 1 beef bouillon cube or  ]4 teaspoon concenboiling water into pan to level of mixture in trated meat extract for meat broth. 

baking dish. Prevent further boiling by using 

RICE—force through ricer, sieve or food mill. 

given oven temperature. 

S C A L D  M I L K — h e a t in top of double boiler over 

C L E A N CELERY—trim roots and cut off leaves. 

simmering water just until a thin film appears. 

Leaves may be used for added flavor in soups and 

SIEVE—force through coarse sieve or food mill. 

stuffings; inner leaves may be left on stalk when 

S I M M E R — c o o k in a liquid just below boiling 

serving as relish. Separate stalks, remove blempoint; bubbles form slowly and break below ishes and wash. Proceed as directed in recipe. 

surface. 

C L E A N  G R E E N PEPPER—rinse and cut into 

SWEETENED  W H I P P E D  C R E A M — b e a t thoroughly 

quarters. Remove stem, all white fiber and seeds 

chilled whipping cream in chilled bowl with 

with spoon or knife; rinse. Prepare as directed 

chilled rotary beater; beat until cream stands in 

in recipe. 

soft peaks when beater is slowly lifted upright. 

C L E A N  a n d SLICE  M U S H R O O M S — w i p e with a 

W i t h final few strokes, beat in 3 tablespoons 

clean, damp cloth and cut off tips of stems; slice 

sifted confectioners' sugar and 1 teaspoon vanilla 

lengthwise through stems and caps. 

extract for each cup of whipping cream. 

C L E A N  O N I O N S  ( d r y ) — c u t off root end and 

U N M O L D  G E L A T I N — r u n top of knife around 

thin slice from stem end; peel and rinse. Prepare 

top edge of mold to loosen. Invert mold onto 

as directed in recipe. 

chilled plate. If necessary, wet a clean towel in 

CUT DRIED FRUITS  ( u n c o o k e d ) or  M A R S H M A L 

hot water and wring it almost dry.  W r a p hot 

L O W S — u s e scissors dipped frequently in water. 

towel around mold for a few seconds only. (If 

DICE—cut into small cubes. 

mold does not loosen, repeat.) 

FLAKE FISH—with a fork separate canned 

(cooked) fish into flakes (thin, layer-like pieces). 

O V E N TEMPERATURES 

Remove bony tissue from crab meat; salmon 

bones are edible. 

V e r y  f l o w  2 5 0 ° F to  2 7 5 ° F 

FLUTE EDGE  O F  P A S T R Y — p r e s s index finger on 

S l o w  3 0 0 ° F to  3 2 5 ° F 

edge of pastry, then pinch pastry with thumb 

M o d e r a t e  3 5 0 ° F to  3 7 5 ° F 

and index finger of other hand. Lift fingers and 

Hot  4 0 0 ° F to  4 2 5 ° F 

repeat procedure to flute around entire edge. 

V e r y Hot  4 5 0 ° F to  4 7 5 ° F 

F O L D — u s e flexible spatula and slip it down 

Extremely  H o t  5 0 0 ° F to  5 2 5 ° F 

side of bowl to bottom. Turn bowl quarter turn. 

Use a portable oven thermometer for greater 

Lift spatula through mixture along side of bowl 

accuracy of oven temperatures. 

with blade parallel to surface. Turn spatula over 

to fold lifted mixture across material on surface. 

W H E N  Y O U BROIL 

Cut down and under; turn bowl and repeat process until material seems blended.  W i t h every Set temperature control of range at Broil 

fourth stroke, bring spatula up through center. 

( 5 0 0 ° F or higher). Distance from top of food to 

H A R D - C O O K  E G G S — p u t eggs into large saucesource of heat determines intensity of heat pan and cover completely with cold or warm 

upon food. 

water. Cover. Bring water rapidly just to boiling. 

Turn off heat. If necessary to prevent further 

W H E N  Y O U DEEP-FRY 

boiling, remove pan from heat source. Let stand 

covered  2 0 to  2 2 min. Plunge eggs promptly into 

About  2 0 min. before ready to deep-fry, fill a 

running cold water. Roll egg between hands to 

deep saucepan one-half to two-thirds full with 

loosen shell. Start peeling at large end. 

hydrogenated vegetable shortening, all-purpose 

 Note: Eggs are a protein food and therefore  shortening, lard or cooking oil for deep-frying. 

should never be boiled. 

Heat fat slowly to temperature given in the 

M A R I N A T E — a l l o w food to stand in liquid (usrecipe. A deep-frying thermometer is an accurate ually oil and acid) to impart additional flavor. 

guide for deep-frying temperatures. 

M E A S U R E  B R O W N  S U G A R — p a c k firmly into 

If thermometer is not available, the followdry measuring cup so that sugar will hold shape ing bread cube method may be used as a guide. 

of cup when turned out. 

A 1-in. cube of bread browns in  6 0 seconds 

M I N C E — c u t or chop into small, fine pieces. 

at  3 5 0 ° F to  3 7 5 ° F . 

P A N B R O I L  B A C O N — p l a c e in a cold skillet only 

W h e n using an automatic: deep-fryer, follow 

as many bacon slices as will lie flat. Cook slowly, 

manufacturer's directions tof fat and timing. 



A  C H E C K - L I S T  F O R  S U C C E S S F U L  B A K I N G 

V  R E A D  A G A I N "It's Smart To Be Careful— 

If using an electric mixer, beat mixture at 

There's No Substitute for Accuracy" (page  4 ) . 

a low speed when alternately adding liquid and 

 y/  P L A C E  O V E N  R A C K so top of product will be 

dry ingredients. 

almost at center of oven. Stagger pans so no pan 

 V FILL  C A K E  P A N S one-half to two-thirds full. 

is directly over another and they do not touch 

V  T A P  B O T T O M  O F  C A K E  P A N sharply with hand 

each other or walls of oven. Place single pan so 

to release air bubbles before placing in oven. 

that center of product is as near center of oven 

 V  A P P L Y  B A K I N G TESTS when minimum baking 

as possible. 

time is up. For tortes or cakes, touch lightly at 

V  P R E P A R E  P A N — F o r cakes with shortening 

center; if it springs back, they are done. Or, inand for cake rolls, grease bottom of pan only; line sert a cake tester or wooden pick in center; if it 

with waxed paper cut to fit bottom of pan only; 

comes out clean, they are done. 

grease waxed paper. For cakes without shortening 

V  C O O L TORTE S 15 min. in pan on cooling rack 

(sponge type), do not grease or line pan. For both 

after removing from oven; cool sponge-type and 

yeast breads and quick breads, grease bottom of 

other cakes as recipe states. 

pan only or lightly grease baking sheet. If recipe 

\ /  R E M O V E TORTES from pan after cooling. Run 

states "set out pan," do not grease or line pan. 

spatula gently around sides of pan. Cover with 

V  H A V E ALL INGREDIENTS at room temperature 

cooling rack. Invert and remove pan. Turn right 

unless recipe specifies otherwise. 

side up immediately after peeling off waxed 

\ / SIFT ALL FLOUR except whole-grain types bepaper. Cool cake completely before frosting. 

fore measuring. Spoon lightly into measuring 

V FILL TORTES—Spread filling or frosting over 

cup. Do not jar cup. Level with straight-edge 

top of bottom layer. Cover with the second layer. 

knife or spatula. 

Repeat procedure if more layers are used. If 

V  C R E A M BUTTER (alone or with flavorings) by 

necessary, hold layers in position with wooden 

stirring, rubbing or beating with spoon or electric 

picks; remove when filling is set. 

mixer until softened. Add sugar in small amounts; 

 V  F R O S T FILLED  T O R T E S — F r o s t sides first, 

cream after each addition until all graininess 

working rapidly. See that frosting touches plate 

disappears and mixture is light and fluffy. Thorall around bottom, leaving no gaps. Pile remainough creaming helps to insure a fine-grained cake. 

ing frosting on top of cake and spread lightly. 

V BEA T  W H O L E  E G G S until thick and piled softly 

V TEST for lukewarm liquid (80°F to 85°F) by 

when recipe calls for well-beaten eggs. 

placing a drop on wrist; it will feel neither 

V BEA T  E G G WHITE S as follows: Frothy—entire 

hot nor cold. 

mass forms bubbles;   R o u n d e d peaks—peaks turn 

V  K N E A D  D O U G H by folding opposite side over 

over slightly when beater is slowly lifted uptoward you. Using heels of hands, gently push right;  Stiff peaks—peaks remain standing when 

dough away. Give it one-quarter turn. Repeat 

beater is slowly lifted upright. 

process rhythmically until the dough is smooth 

\ /  B E A T  E G G  Y O L K S until thick and lemon-

and elastic, 5 to 8 min., using as little additional 

colored if recipe calls for well-beaten egg volks. 

flour as possible. Always turn the dough in the 

v  W H E N  L I Q U I D  a n d  D R Y  I N G R E D I E N T S are added 

same direction. 

to batters, add alternately, beginning and ending 

 V  R E M O V E ROLLS ,  B R E A D  a n d  C O O K I E S from 

with dry. Add dry ingredients in fourths, liquid 

pans as they come from the oven, unless otherin thirds. After each addition, beat only until wise directed. Set on cooling racks to cool. 

smooth. Finally beat only until batter is smooth 

V KEEP  T O P S of yeast loaves and rolls soft by 

(do not overheat). Scrape spoon or beater and 

immediately brushing with butter as they come 

bottom and sides of bowl during mixing. 

from the oven. 



 Best-known of all Scandinavian dining cuselaborate type of smorgsabord. Rum pudding toms is the smorgasbord—usually the prelude 

 usually rounds out these heroic collations. 

 to the feast, but on some occasions the whole 

 A Swedish adaptation of the smorgasbord is 

 feast itself. In Sweden, where the custom is 

 the gracious supe—a late supper served after 

 believed to have originated in the festivities of 

 the theater or an evening of dancing. The supe 

 country people, the smorgasbord is served as a 

 too is governed to some extent by tradition. Hot 

 first course. A small number of appetizers, 

 dishes arc always served. They may be crou-

 which invariably include herring, are presented 

 stades with creamed filling, an omelet or souffle, 

 buffet-style to guests who relax and nibble, exnew potatoes with fresh dill. Breads, especially change toasts and conversation, and then assemthe fragrant limpa, accompany the dishes. Fish ble around the dining table with appetites 

 and a relish, such as sliced tomatoes, are inpleasantly stimulated hut unimpaired. In other cluded as a matter of course. Amounts served 

 countries, and especially in America, the charare not lavish. The dishes are kept small, but acter and function of the smorgasbord have 

 always garnished with the flair for beauty that 

 altered and it may comprise the principal part  characterizes Scandinavian cuisine. Cookies of a meal. A munificent variety of fish, meat, 

 are sometimes included in supe and coffee is 

 cheese, egg and vegetable dishes is arranged on 

 always served. To precede a Swedish dinner, 

 a necessarily commodious buffet or table and 

 a plate of three (it must be three) canapes is 

 guests visit it as often as they please. A dessert 

 placed before each individual. Canapes would 

 (by recommendation simple) and good strong 

 not be served with a smorgasbord. 

 coffee bring the feast to a close. 

 The smorgasbord recipes here have been selected 

 A time-tried ritual is prescribed for the proper 

 with a deep bow to Scandinavian tradition and 

 enjoyment of either a small smorgasbord or the 

 an understanding nod to some American food 

 full-scale, panoramic affair. First, and always 

 preferences. The fruit molds, cream-cheese asfirst if one is to observe the Scandinavian pics, macaroni and cole slaw salad would 

 spirit of the occasion, the herring! Then one 

 probably not be found on a smorgasbord table 

 adventures (with clean plate in hand) through 

 in Stockholm, except perhaps at the height of 

 dishes in which fish is combined with other inthe tourist season. 

 gredients, then cold meats, the delicious hot 

 dishes, the salads and aspics, and finally, for 

 The American homemaker can make a respectdigestion's sake and to soothe a possibly jaded able gesture toward a smorgasbord with herring, 

 palate, a bit of cheese. 

 sardines, anchovies or other small canned fish, 

 a platter of ready-to-serve meats and cheese and 

 In Norway, the smorgasbord is also called 

 a relish or two—all of which may also be inkoldt bord. It usually consists of a few appecluded in a much more elaborate buffet. 

 tizers—fish, meat and cheese—but on special 

 occasions may be elaborate and bountiful, in

 A word about bread and cheeses: Custom diccluding roasts of meat and several kinds offish.  tates that only the dark breads belong to the Roast beef tenderloin, for example, and loin 

 smorgasbord and that knackebrod (hardtack 

 of pork served with prunes and apple slices; 

 in American parlance) should be among them. 

 boiled lobster with mayonnaise, whole baked or 

 Cheese may be Swiss, Danish Bleu, Edam, 

 boiled salmon with sour cream; and a whole 

 goat cheeses or bond ost, butitis never proffered 

 cold ham. Include parsley potatoes in the more 

 in slices. Guests cut it to individual preference. 

 7 



Herring  S a l a d 

(Sillsalat) 

 What beans are to Boston and ambrosia to the 

 gods, herring is to many Scandinavians. It 

 appears in a hundred different guises, and 

 this salad is one of the finest. 

Pour into a large bowl 

^ « L " ! i > 

v

  ^JJgfitf'  cold water 

Put into the water 

1 salt herring, cleaned and cut into 

fillets 

Set aside to soak 3 hrs. 

 To Prepare Herring—With a sharp knife 

cut off and discard head. Slit along underside 

of the fish from head to tail. Remove entrails 

Pickled Herring 

and scrape insides well. Cut off tail and fins. 

(Inlagd Sill) 

Rinse thoroughly in cold water. Cut off a strip 

 (See center color photo) 

about  Vi in. wide along each of cut edges. 

Discard strips. Make a slit along backbone just 

 ting of Scandinavia are truly the har

to the bone. Using a sharp knife, carefully pull 

 vest of the sea. As the season for them ap

and scrape the blue skin from the flesh. Be 

 proaches, fishermen gather on the shores ready 

careful not to tear fish. Then cut along back

 for action. When the clouds of gulls which 

bone through bone and flesh to remove one 

 announce the run are sighted, men and boats 

side of fish. Repeat for the second side. Remove 

 take to the sea for the hard toil of gathering one 

as many of the small bones as possible without 

 of the most important "crops" of Scandinavia. 

tearing fish. 

Pour into a large bowl 

 For Salad—Wipe with a clean, damp cloth 

3 qts. cold water 

and cut into  Vi in. cubes 

Put into the water 

Vi lb. veal 

2 sail herring, cleaned and cut into 

Put into a saucepan with 

fillets 

3 cups water 

(See Herring Salad, on this page,   To Prepare 

Cook over medium heat about 1 hr., or until 

 Herring.) Set aside to soak 3 hrs. 

meat is tender. Drain; chill in refrigerator. 

Clean (page 5) and thinly slice 

Meanwhile, leaving on 1- to 2-in. stem and 

1 large onion 

the root end, cut off leaves from 

Separate onion slices into rings. 

1 lb. (about 5) medium-size beets 

Mix together 

Scrub beets thoroughly. Cook (page 33) 30 to 

1 cup cider vinegar 

45 min., or until just tender. When beets are 

1 cup water 

tender, drain. Plunge beets into running cold 

1 tablespoon peppercorns 

water; peel off and discard skin, stem and root 

1 bay leaf 

end. Cut beets into slices  H in. thick. Cut 

Drain herring and cut into 2-in. square pieces. 

slices into strips  K in. wide. Set in refrigerator 

Put a layer of herring into a shallow bowl and 

to chill. 

top with some of the onion rings. Repeat layers 

While beets cook, wash and scrub with a 

of herring and onion. Pour over the vinegar-

vegetable brush 

water mixture. Chill thoroughly in refrigerator 

several hours or overnight to blend flavors. 

2 small (about Vi lb.) potatoes 

Cook (page 33) about 20 min., or until the 

When ready to serve, drain off liquid. Toss 

potatoes are tender when pierced with a fork. 

herring and onion lightly to mix and put into 

Drain potatoes. To dry potatoes, shake pan 

a serving bowl. Garfish with sprigs of parsley. 

over low heat. Peel potatoes and dice. Chill 

 10 to 12 servings 

in refrigerator. 

Ik-
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Hard-cook (page 5) 

Heat until mixture bubbles. Add gradually, 

3 eggs 

stirring constantly 

Cut 2 of the peeled eggs into halves length1 cup cream 

wise. Finely chop the egg whites and egg yolks 

Cook rapidly, stirring constantly, until mixseparately and set aside. Cut the remaining ture thickens. Remove from heat; cool. 

peeled egg into slices crosswise. Set aside. 

Meanwhile, flake finely (page 5) enough cooked 

Put a bowl and beater in refrigerator to chill. 

fish to yield 

3 cups flaked cooked fish (cod, trout, 

Clean (page 5) and finely chop 

fillet of sole, whiteflsh) 

2 medium-size onions 

When sauce is cool, blend in the fish and 

Drain the herring, dry on absorbent paper, and 

1 egg yolk, beaten 

cut into  lA- to M-in. pieces. Put the herring, 

Shape mixture into balls 1 in. in diameter. 

veal, potatoes, and onion into a large bowl with 

Dip balls into 

1 large apple, rinsed and diced 

2 eggs, slightly beaten 

Pour over ingredients in bowl a mixture of 

To coat evenly, roll balls in 

1 Vi tablespoons white vinegar 

1 cup fine, dry bread crumbs 

Vi teaspoon sugar 

Deep-fry Fish Balls in heated fat. Deep-fry 

Vi teaspoon salt 

only as many balls at one time as will float 

Few grains pepper 

uncrowded one-layer deep in the fat. Turn 

Toss lightly to coat evenly. 

balls often. Deep-fry 2 min., or until lightly 

Using the chilled bowl and beater, beat until 

browned. Drain; remove to absorbent paper. 

cream is of medium consistency (piles softly) 

Keep Fish Balls warm for the smorgasbord. 

1 cup chilled whipping cream 

 About 5 doz. Fish Balls 

Turn the whipped cream over the herring 

mixture and toss lightly until thoroughly combined. Add the beets and mix thoroughly, being R o l l e d Fish Fillets 

careful not to break the strips. Turn into a 

(Rullet Fiske Filet) 

serving bowl and chill thoroughly in refrigera

 (See center color photo) 

tor. If desired, turn Herring Salad into a 2-qt. 

mold. Pack lightly. Chill thoroughly. 

Prepare and chill in refrigerator 

Sauce for Lobster (page 11) 

When ready to serve, spoon the chopped egg 

Wipe with a clean, damp cloth 

white around the edge of the salad, the chopped 

IVi lbs. fish fillets (sole, cod, halibut, 

egg yolk over center. Arrange the hard-cooked 

haddock) 

egg slices in a circle between the chopped egg 

(If using frozen fish fillets, thaw according to 

white and egg yolks. Complete the garnish with 

directions on package.) Cut fillets with a 

sprigs of parsley. Place a cruet of white vinsharp knife into strips lOxl-in. Starting with egar, colored with beet juice, and a cruet of 

the narrow end, roll fillets tightly and fasten 

cream on the table so that each person may 

with a wooden pick. Put fish rolls into a saucesour the salad to his own taste. 

pan with 

 10 to 12 servings 

3 cups water 

IVi teaspoons salt 

Bring to boiling. Reduce heat and simmer 6 

Fish Balls 

to 8 min., or until fish flakes (page 5). Care

(Fiskekroketer) 

fully remove fish rolls from liquid with a 

Set out a deep saucepan or automatic deep-

slotted spoon. Drain on absorbent paper. Chill 

fryer (page 5) and heat fat to 350°F. 

in refrigerator. 

Heat over low heat in a saucepan 

When ready to serve, remove wooden picks 

2 tablespoons butter 

and arrange fish rolls on a serving platter. 

Blend in  W/dBm 

Cover with the sauce. Garnish with 

Vi cup sifted flour 

Pimiento i adk 

1 teaspoon salt 

Sprigs of parsleyW 

14 teaspoon pepper 

 About 2 doz. fifli rolls 
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" B o i l e d "  S a l m o n 

Sauce for  S a l m o n 

(Kokt Lakse) 

(Saus for Lakse) 

 There is an old story in Norway that servants 

Blend together thoroughly 

 sometimes set the terms of their service on the 

 Vi cup thick sour cream 

 understanding that they should not be fed salm

1 teaspoon prepared horse-radish 

 on too often. This superb game fish, prized by 

Vi teaspoon salt 

 gourmets, exists in unbelievable abundance 

Vi teaspoon sugar 

 in Norwegian waters. 

Chill thoroughly in refrigerator. 

 About Vi cup sauce 

Set out a large sauce pot having a tight-fitting 

cover and a rack. 

Wipe with a clean, damp cloth 

Fish in  A s p i c 

4- to 6-lb. piece salmon, dressed 

(Fisk i Aspec) 

(page 4) 

Lightly oil a 1/4-qt. mold with salad or cook

Place salmon on a length of cheesecloth and tie 

ing oil (not olive oil). Set it aside to drain. 

ends securely. 

Prepare 

Bring to boiling in the sauce pot 

Tomato Aspic (page 18) 

3 qts. water 

Chill, in refrigerator or in a pan of ice and 

Vi cup lemon juice 

water until mixture is consistency of thick, 

3 tablespoons salt 

unbeaten egg white. (If mixture is placed over 

Lower the fish carefully into the sauce pot so 

ice and water, stir frequently; if placed in 

that it rests on the rack. Cover and simmer 

refrigerator, stir occasionally.) 

10 to 15 min., or until fish flakes (page 5). 

Carefully lift fish from sauce pot. Place on a 

Meanwhile, cut into 1-in. pieces enough cooked 

large platter or baking sheet to cool. Chill in 

fish to yield 

the refrigerator. 

1  Vi cups cooked fish pieces (herring, 

fillet of sole, or trout) 

Meanwhile, prepare 

When mixture is of desired consistency, blend 

Sauce for Salmon (on this page) 

in the fish and turn into the mold. Chill in 

When ready to serve, remove fish carefully 

refrigerator until firm. 

from cheesecloth and place on a serving platter. Scrape off skin (if any). Garnish with When ready to serve, unmold (page 5) onto 

Sprigs of parsley 

a chilled serving platter and garnish with 

Lemon wedges 

Sprigs of parsley 

Serve with the sauce.   10 to 12 servings 

 8 to 10 servings 



" B o i l e d " Lobster 

(Kokt Hummer) 

 Fresh dill garnishes the smorgasbord lobster. 

Fill a large deep kettle or sauce pot having a 

tight-fitting cover about % full (or enough to 

cover the lobster) with 

Hot salted water (1 tablespoon salt 

per qt. water) 

Bring water rapidly to boiling. Grasp by the 

back and plunge head first into the water 

1 live lobster, about 1 Vi lbs. 

Cover, bring water again to a rolling boil. Reduce heat and simmer 15 to 20 min. Drain and cover with cold water to chill. Drain again. 

Place shell-side down on a cutting board. 

Twist off the two large claws, the smaller ones 

and the tail. With a pair of scissors cut or 

Sauce for Lobster 

with a sharp knife slit the bony membrane on 

(Saus for  H u m m e r ) 

the underside of tail. Remove and discard the 

intestinal vein. Using a sharp knife, cut com

Blend together thoroughly 

pletely through tail crosswise into  Wi in. 

1 cup mayonnaise 

pieces. With a sharp knife, cut lobster into 

Vi cup lemon juice 

halves; cut completely through entire length of 

1 tablespoon sugar 

body and through shell. Remove and discard 

Chill in refrigerator.   1% cups sauce 

the intestinal vein running lengthwise through 

center of body. Remove and discard stomach 

(a small sac which lies in the head) and spongy 

lungs (which lie in upper body cavity between 

C o o k e d  S h r i m p 

meat and shell). 

(Kokt Rakor) 

If present, remove and reserve the tomalley 

Wash in cold water 

(green liver) and the coral (bright red roe) to 

1 lb. fresh shrimp with shells 

be used along with the lobster meat or as a 

Drop shrimp into a boiling mixture of 

garnish. Using a sharp knife;, cut the body 

2 cups water 

crosswise into lH-in. pieces. 

2 tablespoons lemon juice 

2 teaspoons salt 

Chill pieces of lobster and the claws in refrig1 bay leaf 

erator. When ready to serve on the smorgas

Cover tightly. Simmer 5 min., or only until 

bord, arrange pieces of lobster and claws on a 

shrimp are pink and tender. Drain and cover 

platter, shell-side up, to resemble a whole 

with cold water to chill. Drain shrimp again. 

lobster. Garnish lobster with 

Fresh dill or parsley 

To peel shrimp, remove the tiny legs. Peel 

Serve with 

shells from shrimp. Cut a slit to just below 

Sauce for Lobster (on this page) 

surface along back (outer curved surface) of 

 About 8 to 10 servings 

shrimp to expose the black vein. With knife 

point, remove vein in one piece. Rinse shrimp 

 Note: To use cooked lobster meat in food prepquickly in cold water. Drain on absorbent aration, do not cut lobster into pieces. Spread 

paper. Store in refrigerator until ready to use. 

tail shell apart and remove meat in one piece; 

remove meat from body shell. Disjoint the large 

To serve shrimp on the smorgasbord, pile 

claws and crack with a nutcracker. A nut pick 

the shrimp into a bowl and hang some of the 

may be helpful in removing meat from small 

shrimp on the rim of the bowl. Garnish with 

joints and claws. Chill in refrigerator, cut and 

Fresh dill-or parsley 

use as desired.   VA, cups lobster meat 

 VA. to 2 doz. Cooked Shrimp 

I I 



S w e d i s h  M e a t Balls I 

(Kottbullar I) 

A  Base Recipe 

 Most widely known of all Swedish dishes, these 

 tiny succulent balls typify the Scandinavian 

 homemaker's genius in ground-meat cookery. 

 Some cooks add a pinch of sugar, dash of 

 paprika or chopped mushrooms to the gravy. 

Set out a large, heavy skillet having a tight-

fitting cover. 

Set out 

1 cup (3 slices) fine, dry bread 

crumbs 

Lightly mix together in a large bowl  XA cup of 

the bread crumbs and 

1 lb. ground round steak 

Vi lb. ground pork 

 Swedish Meat Balls I 

Vi cup mashed potatoes 

1 egg, beaten 

and a mixture of 

Jellied  V e a l 

1 teaspoon salt 

(Kalv Sylta) 

Vi teaspoon monosodium glutamate 

Vi teaspoon brown sugar 

Set out a 9Hx5Mx2M-in. loaf pan. 

 VA teaspoon pepper 

Wipe with a clean, damp cloth 

 VA teaspoon allspice 

2 lbs. veal shank 

 VA teaspoon nutmeg 

1 lb. veal shoulder 

Vs teaspoon cloves 

Put meat into a large, heavy sauce pot with 

 Va teaspoon ginger 

2 qts. boiling water 

Shape mixture into balls about 1 in. in diam1 tablespoon salt 

eter. Roll balls lightly in remaining crumbs. 

10 peppercorns 

Heat in the skillet over low heat 

1 bay leaf 

3 tablespoons butter 

Bring to boiling. Skim off any foam. Cover, 

Add the meat balls and brown on all sides. 

reduce heat and simmer slowly about 2 hrs., or 

Shake pan frequently to brown evenly and to 

until meat is tender. Remove meat from broth 

keep balls round. Cover and cook about 15 

and set aside. 

min., or until meat balls are thoroughly cooked. 

Strain the broth and return it to the sauce pot. 

Keep meat balls hot for the smorgasbord. 

Bring to boiling and boil rapidly, uncovered, 

 About 3 doz. meat balls 

until 1 qt. liquid remains. 

Meanwhile, remove the meat from the bone. 

— S w e d i s h  M e a t Balls II 

Put through the medium blade of a food chop

(Kottbullar II) 

per. Add the meat to the broth with 

To serve meatballs for dinner, follow A Recipe. 

 VA teaspoon ginger 

Prepare 1 cup Quick Meat Broth (page 5). Re

 VA teaspoon pepper 

move meat balls from skillet after browning. 

Turn into the loaf pan and set aside to cool. 

Blend 2 tablespoons flour,   Y\ teaspoon salt, 

Chill in refrigerator until firm. 

and few grains pepper into the contents of the 

skillet. Heat until mixture bubbles. Stirring 

When ready to serve, unmold (page 5) onto a 

constantly, gradually add 1 cup cream and the 

chilled serving plate. Slice and serve with 

meat broth. Return the meat balls to the skillet 

Lingonberry preserves or 

and cover. Simmer  3 0 min. Serve the meat balls 

Pickled Beets (page 15) 

in the gravy.   6 servings 

 10 to 12 servings 
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Smoked Beef  T o n g u e 

Roast  H a m 

(Rokt Tunga) 

(Stekt Shinka) 

 (See center color photo) 

Set out a shallow roasting pan with a rack. 

Put into a large kettle or a sauce pot having a 

Follow directions on wrapper or wipe with a 

tight-fitting cover 

clean, damp cloth 

3- to 4-lb. smoked beef tongue 

10-lb. smoked whole ham 

Add enough boiling water to cover the tongue. 

Place ham fat side up on rack. Insert roast 

Cover and simmer 3 to 4 hrs., or until tender. 

meat thermometer in center of thickest part of 

(If necessary, add more boiling water to keep 

lean, being sure bulb does not rest on bone or 

the tongue covered during cooking period.) 

in fat. 

Or follow cooking directions on the wrapper. 

Roast uncovered at 300°F  214 hrs. 

When tongue is tender, slit skin on underside 

of tongue and peel it off. Cut away roots and 

Meanwhile, prepare glaze. 

gristle. (Plunging tongue into cold water after 

 For Glaze—Mix together in a small bowl 

cooking helps to loosen the skin.) Return 

1 cup firmly packed brown sugar 

tongue to cooking liquid to complete cooling. 

1 tablespoon flour 

Drain and chill in refrigerator. 

1 teaspoon dry mustard 

Cut chilled tongue into thin slices and arrange 

Stir in to form a smooth paste 

on a serving platter. Garnish with 

2 tablespoons cider vinegar 

Whole apple and celery leaves 

 To Glaze Ham—Remove ham from oven 

 9 to 12 servings 

after it has roasted  2XA hrs. Remove rind (if 

any), being careful not to remove fat. Making 

diagonal cuts, score fat surface of ham to make 

Rolled Rib Roast of Beef 

a diamond pattern. Place in centers of 

(Okse Rullet) 

diamonds 

 A roast of beef belongs in a really sumptuous 

Whole cloves 

 smorgasbord. In Scandinavia the roast would   Spread glaze over ham. Return to oven and be a beef tenderloin. In this country the more 

continue roasting about 45 min., or until in

 popular rolled rib roast serves handsomely. 

ternal temperature of ham reaches 160°F. 

(Total roasting time is about 3 hrs., allowing 

Set out a shallow roasting pan with a rack. 

18 to 20 min. per pound.) 

Wipe with a clean, damp cloth 

Remove ham from oven. Allow ham to cool 

6- to 8-lb. rolled rib roast of beef 

completely.- Remove thermometer. Cut ham 

Place roast on rack in roasting pan, fat-side up. 

into slices and press slices together again to 

Sprinkle with a mixture of 

resemble a whole ham.   20 servings 

1/2 teaspoons salt 

 A teaspoon monosodium glutamate 

 3

Vi teaspoon pepper 

Insert roast meat thermometer in center of 

thickest part of lean; be sure bulb does not 

rest in fat. 

Roast at 300°F allowing 28 to 30 min. per 

pound for rare; 32 to 35 min. per pound for 

medium; and 37 to 40 min. per pound for well 

done. Roast will be done when roast meat 

thermometer registers 140°F for rare; 160°F 

for medium; and 170°F for well done. 

For use on smorgasbord, cool roast completely. 

Remove roast meat thermometer. Cut a few 

slices and arrange with the roast on a platter. 

 12 to 14 servings 



Roast Loin of Pork  w i t h Prunes 

Liver Paste 1 

(Fldskkarre) 

(Leverpastej) 

Set out a roasting pan with a rack. 

 A smorgasbord favorite. 

Wipe with a clean, damp cloth 

Grease an 8Hx4J/2x25^-in. loaf pan. 

3-lb. loin of pork 

Wipe with a clean, damp cloth and, if neces

Rub meat with a mixture of 

sary, remove tubes and outer membrane from 

1 teaspoon salt 

1  Vi lbs. liver (beef, veal or pork) 

 Vi teaspoon monosodium glutamate 

Put liver in skillet with 

 V* teaspoon pepper 

1 cup hot water 

Place loin of pork on rack in roasting pan. 

Cover and simmer 5 min. Drain and cool. 

Insert roast meat thermometer at top center of 

pork loin, being sure that bulb rests in center 

Meanwhile, combine and mix lightly 

of the loin and not on bone or in fat. 

2 eggs, slightly beaten 

1 cup cream 

Roast pork uncovered at 325°F until internal 

and a mixture of 

temperature reaches 185°F. The total roasting 

 VA cup sifted flour 

time should be about 2 hrs. Allow about  4 0 

2 teaspoons salt 

min. per pound. 

 VA teaspoon white pepper 

Meanwhile, bring to boiling in a large saucepan 

 Va teaspoon cloves 

2 cups water 

 Va teaspoon ginger 

Add 

Few grains nutmeg 

 IVi cups (about 9 oz.) prunes 

Force the cooled liver through the medium 

Cover and simmer about  2 5 min., or until 

blade of a food chopper with 

prunes are partially tender. Drain prunes and 

3 slices bacon 

cut into halves. Remove and discard pits.. 

4 anchovy fillets, drained of oil 

1 slice onion 

About  Vi hr. before roast is done, arrange 

Mix lightly with the egg mixture, blending thorprunes around pork loin. Continue roasting oughly. Pack into the greased loaf pan. 

for  A hr. 

  L

Bake at 350°F  VA to 2 hrs. 

Remove pork loin from oven; cool completely. 

Remove thermometer from meat. 

Cool completely on cooling rack. 

When ready to serve for smorgasbord, slice the 

When ready to serve, loosen meat gently from 

meat and arrange on a serving platter. Garnish 

sides of pan with spatula. Invert onto platter. 

with the prunes and 

Cut into thin slices and garnish with 

Apple slices 

Pickled Beets (page 15) 

 8 to 10 servings 

 10 to 12 servings 

14 
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Stuffed Eggs 

Clean (page 5) and thinly slice 

(Fyllda  A g g ) 

1 medium-size onion 

Separate the onion slices into rings. 

Hard-cook (page 5) 

6 eggs 

Put a layer of beets into a shallow bowl. Cover 

Cut peeled eggs into halves lengthwise. Remove 

with some of the onion rings. Repeat layers of 

egg yolks to a bowl. Set egg whites aside. 

beets and onions, ending with the beets. Pour 

over a mixture of 

Force egg yolks through sieve or ricer, or mash 

 VA cup cider vinegar 

with fork. Stir in a mixture of 

 VA cup reserved beet liquid 

 VA teaspoon dry mustard 

1 whole clove 

 Vi teaspoon salt 

Cover and chill thoroughly in refrigerator 

 VA teaspoon pepper 

several hours or overnight to blend flavors. 

 VA teaspoon monosodium glutamate 

 8 to 10 servings 

Blend in 

1 tablespoon finely chopped onion 

1 tablespoon lemon juice 

Stir in, moistening egg-yolk mixture to a 

smooth, thick consistency 

2 to 3 tablespoons thick sour cream 

or mayonnaise 

Spoon mixture lightly into egg whites, leaving 

Hot Potato  S a l a d 

tops rounded. Or force mixture through a 

(Varm Potetes Salad) 

pastry bag and a No. 7 decorating tube into egg 

whites. Garnish center of egg with 

Wash, pare and cook (page 33) 

Pimiento 

12 medium-size (about 4 lbs.) pota

Chill eggs in the refrigerator.   12 servings 

toes, cut in halves 

Cook about 20 min., or until tender when 

 For Variety—Blend in one of the following: 

pierced with a fork. Drain. 

 Y\ teaspoon savory or tarragon; 1 tablespoon 

prepared horse-radish; 1 tablespoon chopped 

To dry potatoes, shake pan over low heat. To 

heat potato masher, food mill or ricer and a 

parsley or chives. 

mixing bowl, scald them with boiling water. 

Mash or rice potatoes thoroughly. If necessary, 

keep potatoes hot over simmering water. 

Meanwhile, cream until softened 

2 tablespoons butter 

Blend in thoroughly 

4 egg yolks, beaten 

 VA cup cream 

4 teaspoons cider vinegar 

and a mixture of 

Pickled Beets 

1 tablespoon salt 

(Inlagd Rodbetor) 

2 teaspoons sugar 

1 teaspoon pepper 

Leaving on 1- to 2-in. stem and the root end, 

Stir in 

cut off leaves from 

 VA cup chopped parsley 

1 lb. (about 5) medium-size beets 

 VA cup chopped onion 

Scrub beets thoroughly. Cook (page 33) in 

Add the hot mashed potatoes and mix until 

water to cover 30 to 45 min., or until just tenthoroughly blended. Turn into a warm serving der. When beets are tender, drain, reserving 

dish. Garnish with 

liquid in a measuring cup for liquids. 

Sprigs of parsley 

Plunge beets into running cold water; peel off 

Pickled Beets cut in strips 

and discard skin, stem and root end. Cut beets 

Lemon slices 

into slices K in. thick. 

 8 to 10 servings:, 
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C u c u m b e r  S a l a d 

Fruit-Filled Gelatin  S a l a d . 

(Pressgurka) 

A  Base Recipe 

 You'll enjoy the sprightly sweet-sour flavor. 

 Gelatin molds on the Scandinavian smorgasbord are usually filled with meat, fish or shell

Rinse and pare 

 fish. Fruit is suggested here out of deference 

1 large cucumber 

 to a long-standing American taste. 

Score cucumber by pulling the tines of a fork 

lengthwise through cucumber. Cut cucumber 

 For Lemon Mayonnaise—Set a bowl and 

into very thin slices. Put into a shallow bowl. 

beater in refrigerator to chill. 

Mix well 

Set out 

'/s cup cider vinegar 

1 cup mayonnaise 

5 tablespoons water 

Blend in 

5 tablespoons sugar 

 Wi tablespoons lemon juice 

 Vi teaspoon salt 

Using the chilled bowl and beater, beat until 

Few grains white pepper 

cream is of medium consistency (piles softly) 

Pour over the cucumber slices and toss lightly 

 VA cup chilled whipping cream 

to coat evenly. Cover and put in the refrigera

With final few strokes, beat or blend in 

tor for several hours to chill and allow flavors 

 2Vi tablespoons sifted confectioners' 

to blend. 

sugar 

Fold (page 5) into mayonnaise mixture. 

Garnish cucumbers with 

1 tablespoon finely chopped parsley 

 For Salad—Drain, reserving sirup in a 2-cup 

 8 to 10 servings 

measuring cup for liquids, contents of 

1 No. 2 can crushed pineapple (about 

1  Vi cups, drained) 

1 1 -lb. can sliced peaches (about 1 Vi 

C a b b a g e  S a l a d 

cups, drained) 

(See  center color photo) 

Rinse 

 Cabbage salad is alien to smorgasbord tradition 

2 medium-size oranges 

 but is suggested because of its popularity with 

With a sharp knife, cut away peel and white 

 Americans. 

membrane. Remove sections by cutting on 

either side of dividing membranes; remove, sec

Blend together thoroughly in a small bowl 

tion by section, over the measuring cup to 

 Vs cup mayonnaise 

collect juice. 

Vb cup French dressing 

1 teaspoon dry mustard 

Put fruit into a bowl, cover, and put in refrig

 VA teaspoon curry powder 

erator until ready to use. 

 VA teaspoon salt 

Add to reserved sirup 

Cover and put in refrigerator to chill. 

Orange juice (enough to make 2 

Wash and finely shred or chop 

cups liquid) 

 VA lb. cabbage (about 3 cups, shredded) 

Empty into a large bowl 

Put cabbage into a deep bowl, cover and put in 

2 pkgs. cherry-flavored gelatin 

refrigerator to chill-

Add, stirring until gelatin is completely dis

Shortly before serving time, remove cabbage 

solved 

and dressing from refrigerator. Stir dressing 

2 cups very hot water 

and pour enough of it over cabbage to moisten. 

Stir until gelatin is completely dissolved; blend 

in the reserved fruit juice and 

Toss lightly to blend. Add more dressing if 

Vi cup lemon juice 

necessary. 

Chill in refrigerator or in pan of ice and water 

Put cabbage into a serving bowl and shape into 

until gelatin mixture is slightly thicker than 

a mound. Garnish with 

consistency of thick, unbeaten egg white. (If 

Pimiento 

mixture is placed over ice and water, stir fre

Sprigs of parsley 

quently; if it is placed in the refrigerator, stir 

 About 6 servings 

occasionally.) 
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Lightly oil a lH-qt. fancy mold with salad or 

Boil rapidly, uncovered, 10 to 15 min., stirring 

cooking oil (not olive oil). Set it aside to drain. 

occasionally to prevent sticking. Test tenderness by pressing a piece against side of pan When gelatin is of desired consistency, stir in 

with fork or spoon. 

the pineapple, peaches, and orange sections. 

Turn mixture into prepared mold. Place in 

To drain macaroni, turn it into a colander or 

refrigerator to chill until firm. 

large sieve; rinse with water to remove loose 

starch; set aside to cool. 

Unmold (page 5) onto chilled serving platter. 

Serve with the Lemon Mayonnaise. 

Meanwhile, prepare and set aside 

 About 12 servings 

Vi cup finely chopped celery (page 5) 

2 teaspoons grated onion 

—Jewel Mold 

Flake (page 5) enough canned salmon to yield 

 (See center color photo) 

Vi cup flaked salmon 

While macaroni is cooling, prepare dressing. 

Follow A Recipe. Omit fruit. Substitute 2 cups 

orange juice for the 2 cups fruit sirup. Pour 

 For Dressing—Put M cup of the chilled 

mixture into a prepared 1-qt. fancy mold and 

whipping cream into the chilled bowl. (Rechill until firm.   About 8 servings 

maining  A

  3

cup will be needed for decorating 

salad.) Using the chilled beater, beat until 

cream stands in peaks when beater is slowly 

lifted upright. Blend or beat into whipped 

cream with final few strokes, a mixture of 

Vi cup mayonnaise 

2 teaspoons lemon juice 

1 teaspoon sugar 

1 teaspoon dry mustard 

1 teaspoon salt 

Vi teaspoon monosodium glutamate 

Vi teaspoon white pepper 

Few grains cayenne pepper 

Return clean bowl and beater to refrigerator. 

 For Salad—Combine cooled, cooked maca-

ni, flaked salmon, chopped celery, grated 

ion, and dressing. Lightly mix together until 

pieces are coated with dressing. Chill salad 

Thoroughly to allow flavors to blend. 

Lightly mound salad onto serving platter. 

Macaroni  S a l a d 

Just before serving time, put reserved % cup 

 (See center color photo) 

of chilled whipping cream into the chilled bowl. 

 Unorthodox, but especially delicious. 

Beat, using chilled beater, until cream stands 

in peaks when beater is slowly lifted upright. 

Put in refrigerator to chill a 1-qt. bowl, a 

Blend or beat in with final few strokes, a 

beater, and 

mixture of 

 VA cups whipping cream 

2 teaspoons lemon juice 

 For Macaroni—Heat to boiling in a large 

1 teaspoon sugar 

sauce pot or kettle 

Vi teaspoon dry mustard 

3 qts. water 

Vi teaspoon salt 

1 tablespoon salt 

Few grains cayenne pepper 

2 bay leaves 

Force whipped cream mixture through a pastry 

Add gradually so boiling does not stop 

bag and a No. 7 star tube to decorate top of 

2 cups (8 oz.) uncooked macaroni 

salad. Garnish with 

(tubes broken into 1-in. pieces, 

Pimiento or red pepper 

elbows or other shapes) 

 About 8 servings 
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T o m a t o  A s p i c -

Remove tomato juice mixture from heat. Strain 

C r e a m Cheese  S a l a d Ring 

liquid into a large bowl. Immediately add the 

 (See center color photo) 

softened gelatin to tomato juice mixture and 

A  Base Recipe 

stir until gelatin is completely dissolved. Add 

 Not Scandinavian but very pretty, this Ameri

and stir well 

 can type of salad lends a colorful touch to the 

 IVi tablespoons cider vinegar 

Pour mixture into the prepared mold. Cool and 

 smorgasbord. It is sometimes seen in Ameri

place in refrigerator to chill until firm. 

 can-Scandinavian restaurants. 

 For Cream Cheese Ring—Lightly oil the 

Two identical 1-qt. ring molds will be needed. 

second mold with salad or cooking oil (not 

 For Salad Ring—Prepare and chill until firm 

olive oil). Set it aside to drain. 

Tomato Aspic Ring 

Pour into a small bowl 

Cream Cheese Ring 

 Vi cup cold water 

When ready for serving, unmold (page 5) the 

Sprinkle evenly over cold water 

Tomato Aspic Ring onto a chilled plate large 

1 tablespoon (1 env.) unflavored 

enough for the aspic to be expanded to twice 

gelatin 

its size. Cut aspic into 1-in. slices and spread 

Let stand about 5 min. to soften. Dissolve comslices about 1-in. apart. 

pletely by placing the bowl over very hot water. 

Unmold (page 5) Cream Cheese Ring onto a 

Beat until very soft 

second chilled plate. Cut into 1-in slices. 

9 or. cream cheese 

Transfer slices to the alternating spaces be

Mix in, in order (adding cream gradually and 

tween the tomato aspic slices. Arrange so that 

stirring until smooth after each addition) 

a perfect ring is formed again. 

2 cups thick sour cream 

Place in the center of salad ring a bowl 

4 teaspoons lemon juice 

Salad dressing 

1  Vi tablespoons sugar 

1 teaspoon salt 

 For Tomato Aspic Ring—Pour into a 

When gelatin is dissolved, stir it and blend 

saucepan 

into cream cheese mixture. Turn mixture into 

4 cups tomato juice 

the prepared mold. Place in refrigerator to 

Add to tomato juice 

chill until firm.   About 24 servings 

 Vz cup chopped celery leaves 

 Vi cup chopped onion 

 IVi.  tablespoons sugar 

—Tomato Aspic Squares 

 Wi teaspoons salt 

 (See center color photo) 

 Vi teaspoon monosodium glutamate 

 Vi bay leaf 

Follow A Recipe. Omit salad ring and Cream 

Simmer uncovered, 10 min. 

Cheese Ring. Set out a 13x9x2-in. pan. Pour 

Tomato Aspic into pan, cool and chill in refrig

Meanwhile, pour into a small bowl 

erator until firm. When ready to serve, cut into 

 Vi cup cold water 

2-in. squares. Beat  IA oz.   ( A

 L

pkg.) cream 

Sprinkle evenly over cold water 

cheese, softened, and 1 tablespoon milk until 

2 tablespoons (2 env.) unflavored 

fluffy. Force cream cheese through a pastry bag 

gelatin 

and No. 27 decorating tube onto center of each 

Let stand about 5 min. to soften. 

square. Arrange squares on a serving tray and 

Lightly oil one ring moldwith salad jjr c. 

iat^y-ith sprigs of parsley. 

ing oil (not olivc^Jf^d^fjrtrSl 

 2 doz. aspic squares 



 Throughout Scandjfaavia soup is regarded with high seriousness 

 and soup making is a living art. The tureen makes a daily-

 appearance on Scandinavian dining tables and may appear 

 oftener. For Scandinavians are so fond of some of their soups, 

 notably the colorful fruit soups, that they serve them as dessert. 

 5/1 

Norwegian Fruit Soup 

Add 

(Sot Suppe I) 

cup red raspberry fruit !  irup 

A  Base Recipe 

 VA cup lemon juice 

 This fragrant soup is usually served warm as a 

Return the rice water to the saucepan, Add 

 dessert. It is very popular among Norwegians, 

the apple and 

 who love fruits and greet each summer with the 

2-in. piece stick cinnamon 

 fervent hope that it will be kind to the fruit 

Cook over medium heat 4 to 5 min., or until 

apple is tender. Add the drained rice and the 

 harvest. The even warmth and long days of the 

cherry mixture. Remove the cinnamon. Sim

 Norwegian summer favor the perfect maturing 

mer 5 min. 

 of fruits, and the soups of this type seem to 

 capture that perfection. 

Blend together to form a smooth paste 

1 tablespoon cold water 

Bring to boiling in a deep saucepan 

1 teaspoon cornstarch 

1 qt. water 

Blend cornstarch mixture into soup. Bring to 

Add to water so boiling will not stop 

boiling. Continue to cook 3 to 5 min. Cool 

2 tablespoons rice 

soup slightly. 

(The Rice Industry no longer considers it 

necessary to wash rice before cooking.) Boil 

Serve soup warm or cold. If serving soup cold, 

rapidly, uncovered, 15 to 20 min., or until a 

garnish with whipped cream. 

kernel is entirely soft when pressed between 

 About 3H  cups soup 

fingers. Drain rice, reserving liquid. 

— R a i s i n Fruit  S o u p 

Rinse and finely chop enough apple to yield 

(Sot Suppe II) 

 Vt cup finely chopped apple 

Put into a bowl 

Follow A Recipe. Omit cherries. Increase red 

1 cup pitted dark sweet cherries 

raspberry sirup to 1 cup. Add to the sirup mixand juice 

ture 1 cup (about 5 oz.) dark seedless raisins. 

19 
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Swedish Fruit  S o u p I 

(Fruktsoppa t) * 

A  Base Recipe  » J

4 k

v

V

V

V

V

  „ J U l ^ 

 Deprived of fresh fruits for many months of the >  ^ • i f / 

year fey  the rigors of climate, Swedish fci«^\l«Kv. 

 makers have created miracles with fruit sirups 

 and dried fruits, both native and imparted. This 

 soup is usually served cold and is equally delicious as the first course or msSert, \ <, J m  v A \ i 

Set out a large sauce pot having a 1 

cover. 

Rinse well in cold water 

1 cup (about 6 oz.) dried apricots 

 VA cup (about 3 oz.) dried apples 

 Vi cup (about 3 oz.) dried peaches 

 Vi cup (about 3!4 oz.) prunes 

 Vi cup (about 214 oz.) dark seedless 

Y e l l o w Pea Soup with Pork 

raisins 

(Arter med Flask) 

With a sharp paring knife, remove pits from 

 Every Thursday, by a custom whose origin is 

prunes. Put fruits into the sauce pot with 

 lost, golden pea soup is served throughout 

2 qts. water 

 Sweden, from fisher's cottage to Royal Palace. 

Cover and soak fruits 2 to 3 hrs. 

 In the other Scandinavian countries it is pre

Add to the sauce pot 

 pared often enough to be regarded as a typically 

 VA cup sugar 

 Scandinavian dish. 

3 tablespoons tapioca 

Rinse, sort (discarding imperfect peas) and put 

3-in. piece stick cinnamon 

into a large saucepan 

1 teaspoon grated orange peel 

 VA lb. (about  1 % cups) yellow peas 

(page 4) 

Pour over the peas 

Bring to boiling; reduce heat, cover and simmer 

214 qts. cold water 

about 1 hr., or until fruit is tender. Remove 

Cover and set peas aside to soak overnight. 

from heat and stir in 

1 cup red raspberry fruit sirup 

When ready to prepare soup the next day, wipe 

Chill soup in refrigerator. 

with a clean, damp cloth 

1 lb. smoked shoulder butt 

Serve soup with 

Put into a large sauce pot with 

Whipped cream 

3 qts. water 

Slivered blanched almonds (page 4) 

 VA cup coarsely chopped onion 

 About 3 qts. soup 

(page 5) 

—Swedish Fruit Soup II 

Simmer  VA to 2 hrs., or until meat is tender. 

(Fruktsoppa II) 

Remove meat and set aside. Skim off fat from 

liquid, leaving about 2 tablespoons. Drain the 

Follow A Recipe. Omit raisins. 

^jgjpp*peas and add to the broth with 

^ ^ « i i ^ 1 l k M i p o o n salt 

spoon whole thyme 

teaspoon monosodium glutamate 

teaspoon sugar 

Simmer  VA to 2 hrs., or until peas are tender. 

If necessary, skim off shells of peas as they 

come to the surface. 

ithin slices of the smoked butt. 

 About 2A qts. soup 
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Norwegian Vegetable Soup 

— V e g e t a b l e  S o u p  w i t h  T o m a t o e s 

(Fersk Suppe I) 

(Fersk Suppe II) 

A  Base Recipe 

Follow A Recipe. Rinse 4 medium-size toma

 The basic recipe is traditional and very old. 

toes. Cut out stem ends and cut tomatoes into 

 The variation dates from the 19th-century ac

six pieces. Add tomatoes with bouillon cubes. 

 ceptance of the tomato as wholesome food. 

Wipe with a clean, damp cloth 

2 Ibi. beef short ribs 

1 lb. soup bone 

Put into a large sauce pot with 

3 qts. cold water 

1 tablespoon salt 

Bring to boiling; reduce heat and simmer  2% 

hrs. During cooking, occasionally remove foam 

that forms on top. 

Prepare 

IVz cups (3 medium-size) coarsely 

chopped onion (page 5) 

1  VA cups (3 medium-size) coarsely 

chopped carrots 

1 small head (1 lb.) cabbage, cut in 

pieces 

After simmering soup 1 hr. add the chopped 

onion. Continue to simmer 1 hr. longer. Add 

the carrots and cabbage. Simmer another  Yi hr. 

Skim off fat from soup, leaving about 2 tablespoons. Add 

1 whole nutmeg 

Simmer 15 min. longer. Remove the short ribs 

and soup bone to a bowl. Remove and discard 

the nutmeg. Stir in until bouillon cubes are 

dissolved 

2 beef bouillon cubes 

Buttermilk Soup 

2V4 teaspoons salt 

(Kaernemaelksuppe) 

1 teaspoon monosodium glutamate 

 VA teaspoon pepper 

 Delicious on hot summer days. It may also be 

Remove 2 cups of the broth. Stir into the re

 served as a beverage. 

maining soup 

Beat until very thick and piled softly 

 Vi cup finely chopped parsley 

3 eggs 

Keep soup hot while preparing sauce for meat. 

Add gradually, beating thoroughly after each 

Prepare 

addition 

2 cups Medium White Sauce (double 

 Vi cup sugar 

recipe, page 37; substitute the 

Add 

broth for the milk; stir into sauce 

2 tablespoons grated lemon peel 

4 teaspoons sugar, 2 tablespoons 

(page 4) 

vinegar, and 2 tablespoons pre

Pour over the egg mixture gradually, stirring 

pared horse-radish) 

until blended 

Add the meat and cook over low heat until 

2 qts. buttermilk 

heated thoroughly. 

Chill in refrigerator about 2 hrs. 

Serve the soup first. Then serve the meat and 

Serve soup the day it is prepared, preferably 

sauce.'   8 to 10 servings 

soon after chilling.   About 2Yi qts. soup 
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Fish Soup 

Wash, pare and cut into H-in. cubes " 

(Fiske Suppe) 

2 medium-size potatoes (about  Vi lb.) 

Cook vegetables (page 33) in saucepan about 8 

Set out a large, heavy saucepan or sauce pot 

min., or until tender. Drain and set aside. 

having a tight-fitting cover. 

When fish is cooked, remove and discard the 

Rinse in cold water and drain well 

head. Ladle or spoon out 3 cups of the liquid 

2 lbs. dressed fish with head (such 

and set aside. Keep the fish hot. 

as cod, trout, or mackerel) 

Using a sharp, heavy knife cut fish crosswise 

Beat until thick and piled softly 

into 1-in. slices. Break through the bone by 

2 eggs 

tapping the knife with a hammer. 

Stir in 

1 cup thick sour cream 

Put fish slices and head into the saucepan with 

 IVi teaspoons salt 

1 qt. water 

1 teaspoon monosodium glutamate 

1 tablespoon salt 

Add the reserved fish liquid very gradually, 

Bring to boiling. Reduce heat, cover and cook 

stirring constantly. Add the vegetables. Cook 

8 to 10 min., or until fish flakes (page 5). 

over low heat until heated. Garnish soup with 

Meanwhile, wash, pare or scrape, and dice 

Minced chives 

2 carrots jeXttafc, 

Serve soup first. Drain the fish and serve with 

Clean (page 5) and chop 

parsley potatoes (boiled potatoes tossed in a 

1 small onion 

mixture of melted butter and chopped parsley). 

 6 servings 

D u m p l i n g s for Soup 

Continue beating until smooth and thick. 

(Boiler) 

Heat to boiling in a large saucepan 

Bring to a rolling boil 

2 qts. water  m m 

1 cup water 

2 teaspoons salt 

 VA cup butter 

Drop dumpling dough by rounded teaspoonfuls 

 VA teaspoon salt 

into water. (Dough will drop more readily from 

Add, all at one time 

a spoon moistened in the boiling water.) Cook 

1 cup sifted flour 

only as many dumplings at one time as will 

Beat vigorously with a wooden spoon until mixfloat, uncrowded, one layer deep. Cook 3 to 5 

ture leaves sides of pan and forms a smooth 

min., or until dumplings rise to surface of 

ball. Remove from heat. Quickly beat in, one 

water. Remove dumplings with a slotted spoon. 

at a time, beating until smooth after each 

Put several dumplings in each soup plate and 

addition 

spoon or ladle soup over them. 

 About 3 doz. dumplings 

I 



WatulDiskes, 

<Ve«tuWes,&Salaus 

 Fish of northern European waters—fresh, salted or canned— 

 forms a main part of the Scandinavian menu. Scandinavians 

 have a fondness bordering on reverence for fish, and a skilled 

 hand and lively wit in preparing them. Pork, prized for its 

 flavor, is also popular. Dried fruits are frequently used in meat 

 cookery. Certain dishes are traditional to holidays—goose 

 for Christmas and St. Martin's Day, lutfisk for the Christmas 

 season. The first greens of spring are served in ceremonial spirit, 

 as befits the return of verdure in lands where winters are long. 

N o r w e g i a n Meat Balls 

Turn to brown second side. Set patties aside 

(Karbonader) 

in the skillet to keep warm. 

Put into a large bowl 

Prepare and set aside 

Vi cup (about  A slice) fine, dry bread 

 Vi cup Quick Meat Broth (page 5) 

  3

/ crumbs 

Clean (page 5) and cut into thin slices 

Pour over the crumbs 

1 large onion 

1 cup milk 

Heat in a small skillet 

Stir until blended. Add to the bowl 

2 tablespoons butter 

1 lb. round steak, ground twice 

Add the onion and cook over medium heat until 

1 egg, beaten 

lightly browned. Remove onion from the skillet 

3 tablespoons grated onion 

and set aside. Drain off any fat. Add to the 

and a mixture of 

skillet 

1 teaspoon salt 

1 tablespoon sugar 

 Vi teaspoon monosodium glutamate 

Stirring constantly with the back of a wooden 

Vi teaspoon nutmeg 

spoon, heat until sugar is melted. Add the 

 Va teaspoon pepper 

meat broth gradually and 

Mix lightly until thoroughly blended. Shape 

2 tablespoons butter 

into patties  2}4 in. in diameter and M in. thick. 

Stir until well blended. Pour over the meat 

balls. Cover meat with the onion slices. Cover 

Heat in a large skillet having a tight-fitting 

skillet and simmer 10 min.   4 to 5 servings 

cover 

3 tablespoons butter 

Add the patties to the skillet and cook over 

 Note: Norwegian Meat Balls may be served on 

medium heat until patties are well browned. 

the smorgasbord. 
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Danish Meat Balls 

(Frikadeller) 

Combine in a large bowl 

1 lb. beef, ground twice 

act   s k mjjcket 

Vi lb. pork, ground twice 

1 tablespoon finely chopped onion 

and a mixture of 

Vi cup sifted flour 

N o r w e g i a n Meat Balls  a n d  G r a v y 

1 teaspoon salt 

(Kjotkaker) 

Vi teaspoon monosodium glutamate 

 VA teaspoon pepper 

 For Meat Balls—Heat 

Add gradually, mixing vigorously 

skillet over low heat 

1 cup milk 

2 tablespoons butter 

 VA cup water 

Add and cook over medium heat until onion is 

1 egg, beaten 

golden yellow, stirring occasionally 

Beat vigorously until mixture is smooth and 

6 tablespoons finely chopped onion 

well blended. 

Combine and mix together lightly the onion and 

1 lb. ground beef 

Heat in a heavy skillet 

Vi lb. ground, lean pork 

3 tablespoons butter 

Vi cup (Vi slice) soft bread crumbs 

Using a tablespoon (not measuring spoon), 

Vi cup milk 

drop the meat mixture by rounded tablespoon-

1 egg, beaten 

fuls into the skillet. (Meat will drop more 

and a mixture of 

readily from a spoon dipped in melted butter.) 

2 teaspoons sug i 

Cook over medium heat until browned. Using 

U

1 Vi teaspoons salt 

a slotted spoon turn meat balls to brown evenly. 

Vi teaspoon nutmeg 

Allow about 8 to 10 min. to cook meat balls. 

Vi teaspoon allspice 

Serve with browned potatoes and 

Shape meat mixture into 1-in. balls. 

Sweet-Sour Red Cabbage (page 36) 

Heat in the skillet over low heat 

 About 3 doz. small balls 

2 tablespoons butter 

Add the meat balls and brown over medium 

heat. Shake pan frequently to obtain an even 

browning and to keep balls round. When 

thoroughly cooked, remove meat balls to warm 

serving dish; keep warm while preparing gravy. 

 For Gravy—Add to the fat in the skillet a 

mixture of 

3 tablespoons flour 

1 teaspoon sugar 

Vi teaspoon salt 

 VA teaspoon pepper 

Heat until mixture bubbles and flour is lightly 

browned. 

Remove from heat; add gradually, stirring in, 

a mixture of 

1 cup water 

1 cup cream 

Cook rapidly, stirring constantly, until mixture 

thickens; do not boil. Cook 1 to 2 min. longer. 

Pour gravy over meat balls in dish. 

Serve at once.   6 servings 
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Pork Tenderloin 

— P o r k  T e n d e r l o i n 

Stuffed with Prunes 

S t u f f e d  w i t h  P a r s l e y 

(Mrfrbra) 

(Mrfrbra med Persille) 

A  Base Recipe 

Follow A Recipe. Omit prunes. Rinse and remove stems from about 1 cup parsley. Stuff Set out a large heavy skillet having a tight-meat with the parsley. 

fitting cover. 

 For Meat—Wipe with a clean, damp cloth 

1  Vi lbs. pork tenderloin, in one piece 

Trim off any excess fat. Using a sharp knife 

cut meat lengthwise about two-thirds through. 

Set out 

12 (about 3 oz.) prunes 

Vdr li'aad 

Using a sharp knife, remove pits from prunes. 

Arrange the prunes in the pork tenderloin and 

fasten with skewers. 

Beef Lindstrom 

Heat in the skillet 

(Biff a la Lindstrom) 

2 to 3 tablespoons butter 

Wash and scrub with a vegetable brush 

Add the pork tenderloin and cook slowly, turn3 medium-size potatoes (about 1 lb.) 

ing to brown all sides evenly. When meat is 

Cook (page 33) 20 to 25 min., or until potatoes 

browned, sprinkle over 

are tender when pierced with a fork. 

1 teaspoon salt 

Cover and cook slowly about  114 hrs., or until 

Meanwhile, finely dice enough pickled beets to 

meat is tender when pierced with a fork. Duryield 

ing cooking, add a small amount of 

 Vi cup finely diced Pickled Beets 

Water 

(page 15) 

When meat is tender, remove to a heated plat

Mix together in a bowl 

ter and carefully remove skewers. 

1  Vi lbs. beef, ground twice 

2 egg yolks, beaten 

 For Gravy—Leaving brown residue in pan, 

 VA cup cream 

pour into a bowl 

2 tablespoons chopped onion 

Drippings 

1 tablespoon capers 

Allow fat to rise to surface; skim off fat and 

and a mixture of 

reserve. Remaining drippings are meat juices 

1 teaspoon salt 

which should be used as part of the liquid in 

 Vi teaspoon monosodium glutamate 

making gravy. 

 VA teaspoon pepper 

Measure into roasting pan 

Drain the potatoes. To dry potatoes, shake over 

3 tablespoons fat 

low heat. Peel potatoes and set aside to cool. 

Blend in until smooth 

When potatoes are cooled, finely dice and blend 

3 tablespoons flour 

into the meat mixture with the beets. Chill in 

 VA teaspoon salt 

refrigerator 1 to 2 hrs. to allow flavors to 

 Vt teaspoon pepper 

blend thoroughly. 

Stirring constantly, heat until mixture bubbles. 

Shape the meat mixture into patties about % 

Remove from heat and slowly blend in, stirring 

in. thick. 

constantly and vigorously 

1V4 cups milk 

Heat in a heavy skillet 

 Vi cup drippings 

3 tablespoons butter 

Return to heat and cook rapidly, stirring con

Put the meat patties in the skillet and cook 

stantly, until sauce thickens. Cook 1 to 2 min. 

over medium heat until brown on one side. 

While stirring, scrape bottom and sides of pan 

Turn and brown other side. Allow 10 to 15 

to blend in brown residue. 

min. for cooking patties. 

Serve gravy with the meat.   4 servings 

Serve immediately.   6 to 8 servings 
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Stuffed  C a b b a g e Rolls 

( K a l d o l m a r ) 

Set out a large sauce pot or kettle having a 

tight-fitting cover. 

 For Cabbage—Remove and discard wilted 

outer leaves, rinse and cut core from 

1 large head (3 to 3Vi lbs.) 

cabbage 

Put cabbage in the sauce pot or kettle and add 

Boiling water to cover 

1 teaspoon salt 

Cover and simmer about 5 min., or until leaves 

are softened. Carefully separate cabbage leaves 

and set aside on absorbent paper to drain. 

 For Filling—Mix together lightly in a bowl 

1 lb. veal, ground four times 

1 lb. beef, ground four times 

1 Vi cups milk 

% cup fine, dry bread crumbs 

 Stuffed Cabbage Rolls 

4 teaspoons grated onion 

2Vi teaspoons salt 

1 teaspoon nutmeg 

Lamb in  C a b b a g e 

 For Cabbage Rolls—Place a small cabbage 

(Faar i Kaal) 

leaf in the center of a large leaf. Drop about  Vi 

Wipe with a clean, damp cloth and cut into 

cup of the meat mixture onto the center of each 

1-in. cubes 

small leaf. (Meat mixture will drop more read

IVi lbs. shoulder lamb 

ily from a moist spoon or cup.) Roll each leaf, 

Put into a large saucepan having a tight-fitting 

tucking ends in toward center. Fasten securely 

cover. Add 

with wooden picks or tie with clean string. 

3 cups water 

Bring to boiling in the sauce pot or kettle 

Cook over medium heat 20 to 30 min., or until 

Water to cover 

just tender. 

Salt (1 teaspoon per quart of water) 

Meanwhile, remove and discard wilted outer 

Add the cabbage rolls one at a time so that 

leaves, rinse and cut into 1-in. pieces (discardwater continues to boil. Reduce heat, cover ing core) 

and cook 20 min., or until tender. Carefully 

1 head (about 2 lbs.) cabbage 

remove rolls with a slotted spoon. Remove 

When meat is just tender, drain, reserving 

wooden picks or string. Place rolls in a servliquid. Put one-half cabbage into saucepan. 

ing dish and serve with Cream Gravy. 

Set out a mixture of 

 For Cream Gravy—Heat in a saucepan over 

3 tablespoons flour 

low heat 

1 Vi teaspoons salt 

3 tablespoons butter 

IVi teaspoons peppercorns 

Blend in 

Sprinkle one-half of mixture over cabbage. 

3 tablespoons flour 

Put the meat into the saucepan in an even layer 

 /A teaspoon salt 

 3

over the cabbage. Add the remaining cabbage 

 ]A teaspoon cardamom 

and sprinkle remaining half of flour mixture 

Heat until mixture bubbles. Remove from heat. 

over all. Pour over cabbage 2Ji cups of the re

Add gradually, while stirring constantly 

served liquid. Cover and cook over low heat 

2 cups milk 

about  VA hrs., or until meat and cabbage are 

Return to heat and bring rapidly to boiling, 

very tender. 

stirring constantly. Cook 1 to 2 min. longer. 

 15 cabbage rolls 

Serve immediately.   6 servings 
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Lamb with Dill 

Fish au Gratin 

(Dillkott Lamm) 

(Fiskgratin) 

 For Lamb— Wipe with a clean, damp cloth 

 Classic in its simplicity and popular everywhere. 

3 lbs. lamb shoulder 

Butter a shallow  V4-qt.  baking dish. 

Put lamb into a Dutch oven or a large, heavy 

sauce pot having a tight-fitting cover. Add 

Wipe with a clean, damp cloth 

2 qts. water 

11/2 lbs. fish fillets (cod, haddock, 

1 tablespoon salt 

flounder or pike) 

Few sprigs fresh dill or 1 teaspoon 

(If using frozen fish fillets, thaw according to 

dill seed 

directions on package.) Put fillets into the 

Bring to boiling. Skim foam from liquid, reduce 

baking dish and sprinkle with 

heat, cover and simmer slowly 1 to  VA hrs., 

1- teaspoon salt 

or until lamb is tender. 

 Vi teaspoon pepper 

3 tablespoons lemon juice 

When meat is tender, remove to a warm serv

Dot with 

ing platter and allow to stand 20 to 30 min. 

1 tablespoon butter 

before carving. 

Cover baking dish with aluminum foil or parch

 For Sauce— Prepare 

ment paper and bake at 350°F 20 to 25 min., or 

1 cup Medium White Sauce (page 37; 

until fish flakes (page 5). 

substitute 1 cup lamb broth for the  Meanwhile, prepare and keep hot 

milk) 

2 cups Medium White Sauce (double 

Remove sauce from heat and stir in 

recipe, page 37; use cream for 

2 tablespoons vinegar 

liquid; after cooking sauce, re2 teaspoons sugar 

move from heat and blend in until 

I 2 tablespoons finely chopped fresh 

smooth 2 egg yolks, slightly 

dill or  Vi teaspoon ground dill seed 

beaten, and 2 tablespoons butter) 

Vigorously stir about 3 tablespoons rjf the hot 

Remove fish from oven and drain off any excess 

lixfure into 

liquid. Pour the sauce over the fish and sprin1 egg yolk, slightly beaten 

kle witt 

end into sauce and immediately place over 

2 tablespoons grated cheese 

simmering water. Cook 3 to 5 min. 

Set temperature control of range at Broil. 

When ready to serve, slice lamb thinly and 

Place baking dish on broiler rack. Place broiler 

garrljsh with 

rack in broiler with top of baking dish 4 to 5 

m Sprigs of dill 

in. from source of heat. Broil 1 to 2 min., or 

Serve with the sauce. # 1 .   6^rvin%s 

until lightly browned.   F 4 to 5 servings 
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Finnan  H a d d i e 

Perch with Parsley  a n d Dill * 

(Roket Kolje) 

( A b b o r e ) 

Wipe with a clean, damp cloth 

 Dill comes from an old Norse word meaning 

2 lbs. finnan haddie (smoked haddock) 

 "to lull." But here it adds a lively touch to fish. 

Put fish on a length of cheesecloth and tie ends 

Butter a lH-qt. baking dish. 

securely. Lower fish into a large sauce pot or 

kettle and add 

Wipe with a clean, damp cloth 

3 qts. water 

8 medium-size perch, dressed 

2 teaspoons salt 

(page 4) 

Bring to boiling. Reduce heat and simmer 10 to 

Season fish with a mixture of 

15 min., or until fish flakes (page 5). 

1 teaspoon salt 

 Vi teaspoon pepper 

Meanwhile, hard-cook (page 5) 

Cover bottom of baking dish evenly with 

2 eggs 

 VA cup finely chopped parsley 

Chop one of the peeled eggs finely and set 

Arrange the fish in the baking dish. Top with 

aside. Cut the other peeled egg into slices 

2 tablespoons finely chopped parsley 

crosswise and set aside. H 

2 tablespoons chopped fresh dill 

When fish flakes, carefully lift from the sauce 

* or 1 teaspoon dill seed 

pot or kettle. Remove the cheesecloth and lift 

Pour around the fish 

fish onto a warm serving platter. 

 VA cup hot water 

Bake at 350°F 20 to 25 min., or until fish 

Melt oversow heat 

flakes (page S). . 

 VA cup butter 

Remove from heat; add the finely chopped egg. 

Carefully transfer fish to a warm serving platter 

and pour- over the fish. Garn|sh) 

and garnish with 

slices and ' A/*

Sprigs of parsley 

1 ' 

Sprigs of parsley  i 

Sprigs of dill 

Lemon vyedges  ^'VY'.lJ 

^ i e m o n wedges 

 6 sewings 

 4 servings 

 17 
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Fish Pudding 

(Fiskepudding) 

Butter a 1-qt. casserole. Heat water for boiling 

water bath (page 5). 

Wipe with a clean, damp cloth 

2 lbs. fish fillets (haddock, cod) 

Force fish through the medium blade of a food 

chopper. 

Mix in 

2 teaspoons salt 

 Vi teaspoon pepper 

 V* teaspoon nutmeg 

Blend together to form a smooth paste 

1  Vi tablespoons cornstarch 

2 tablespoons water 

 Baked Kippers 

Add gradually, stirring in 

1 cup cream 

Blend with fish mixture. Turn into casserole. 

Baked Kippers 

Bake in boiling water bath at 350°F 40 to 50 

(Bakt Nedlagt Rdket Sild) 

min., or until a silver knife comes out clean 

Butter a 2-qt. casserole. Heat water for boiling 

when inserted halfway between center and 

water bath (page 5). 

edge of casserole. 

Wash, pare and cut into M-in. slices 

Serve with 

4 medium-size (about 1  VA lbs.) 

Mushroom Sauce (page 37) 

potatoes 

 6 servings 

Cook (page 33) about 10 min., or until potatoes 

are partially tender. Drain and set aside. 

Creamed Shrimp  a n d Lobster 

Clean (page 5) and cut into  H-in.  slices 

over Cauliflower 

2 medium-size onions 

(Hummer og Reker i 

Drain on absorbent paper, contents of 

Hvit Saus over Blomkaal) 

4 3Vi-oz. cans Norway kippers 

Cover bottom of casserole with a layer of the 

Drain, reserving liquids separately, contents of 

partially cooked potatoes. Brush with 

1 6-oz. can (about 1 cup) lobster 

3 tablespoons melted butter 

meat 

Cover with a layer of the onion slices. Top 

1 5-oz. can (about 1 cup) shrimp 

onions with a layer of kippers. Repeat layers 

Remove any bony tissue from the lobster and 

of potatoes, onions and kippers. 

cut lobster into pieces. Cut the shrimp into 

halves lengthwise. Set aside. 

Beat slightly 

4 eggs 

Prepare, soak and cook (page 33) 

Add gradually, stirring constantly 

1 medium-size head cauliflower 

2 cups milk 

Meanwhile, prepare 

1 teaspoon salt 

1 cup Medium White Sauce (page 37) 

 VA teaspoon pepper 

Stir into the sauce the shrimp, lobster and 

Pour over the fish in the casserole. 

3 tablespoons reserved lobster liquid 

1 tablespoon reserved shrimp liquid 

Bake in boiling water bath at 350°F 40 min., 

Cook over medium heat until mixture is thoror until a silver knife comes out clean when oughly heated. 

inserted halfway between center and edge of 

casserole. 

Drain cauliflower and put into a serving bowl. 

Pour the sauce over the cauliflower and serve 

Garnish with sprigs of parsley and serve imimmediately.   4 to 5 servings 

mediately.   6 to 8 servings 
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Sprinkle evenly over milk 

3 tablespoons flour 

 Vi teaspoon salt 

 Vt teaspoon pepper 

Cover jar tightly; shake until well blended. 

When bacon and onion are done, remove skillet from heat. Stirring constantly, slowly pour the milk-flour mixture into the skillet. Return 

to heat and bring to boiling. Reduce heat and 

simmer 3 to 5 min., keeping mixture moving 

gently with a spoon. 

Serve over 

Boiled potatoes (page 33) 

 4 servings 

— C r e a m e d Salt  P o r k  a n d  O n i o n 

 Creamed Kippers and Mushrooms 

(Gran Salted Flask) 

Follow A Recipe. Substitute  Vi lb. salt pork, 

Creamed Kippers  a n d  M u s h r o o m s  diced, for the bacon. 

(Nedlagt Roket Sild 

med  C h o m p i n e o n i Hvit Saus) 

Drain on absorbent paper, contents of 

Roast Goose 

4 3V4-OZ.  cans Norway kippers 

(Stekt Gas) 

Cut into 1-in. pieces and set aside. 

 A traditional dinnerfor St. Martin's Day, Nov

Prepare 

 ember 11, in southern Sweden. It is usually 

3 cups Mushroom Sauce (three times 

 served with red cabbage and browned potatoes. 

recipe, page 37) 

Add the kippers and heat thoroughly. 

Set out a shallow roasting pan with rack. 

Turn into a warm serving dish or casserole and 

Put into a large saucepan 

garnish with 

 Vi lb. prunes 

Sprigs of parsley 

3 cups water 

Serve with 

Bring to boiling; reduce heat and simmer about 

Toast triangles 

20 min., or until prunes are partially tender. 

 6 servings 

Drain prunes and remove pits. Set aside to cool. 

Meanwhile, clean and remove any layers of fat 

from body cavity and opening of 

Creamed Bacon  a n d  O n i o n 

1 goose, 10 to 12 lbs., ready-to-

(Bonddoppa) 

cook weight 

A  Base Recipe 

Cut off neck at body leaving on neck skin. (If 

Clean (page 5) and dice 

goose is frozen, thaw according to directions 

2 large onions (about 2 cups, diced) 

on package.) Rinse and pat dry with absorbent 

Cut into 1-in. pieces 

paper. (Reserve giblets for use in other food 

 Vi lb. bacon 

preparation.) 

Put the bacon and onion into a skillet. Cook 

Rub cavities of goose with 

over medium heat, moving and turning fre

Salt 

quently with a spoon until onion is golden 

Wash, pare, quarter, and core 

brown and bacon is evenly crisped and 

6 medium-size (about 2 lbs.) apples 

browned. Pour off excess fat as it collects. 

Lightly fill body and neck cavities with the 

Meanwhile, put into a screw-top jar 

apples and prunes. To close body cavity, sew 

2 cups milk 

or skewer and lace with cord. Fasten neck skin 
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to back with skewer. Loop cord around legs 

Slowly spoon 1 cup of the sauce into egg yolks, 

and tighten slightly. Place breast-side down on 

while stirring vigorously. Cool to lukewarm. 

rack in roasting pan. 

Set remaining white sauce aside. 

Roast uncovered at 325°F 3 hrs. Remove fat 

Beat until rounded peaks are formed and egg 

from pan as it accumulates during this period. 

whites do not slide when the bowl is partially 

Turn goose breast-side up. Roast 1 to 2 hrs. 

inverted. 

longer, or until goose tests done. To test for 

4 egg whites 

doneness, move leg gently by grasping end of 

Gently spread sauce over beaten egg whites. 

bone; drumstick-thigh joint should move easily. 

Carefully fold (page 5) together until just 

(Protect fingers with paper napkin.) Allow 

blended. Turn mixture into casserole. Insert 

about 25 min. per pound for total roasting time. 

the tip of a spoon 1 in. deep in casserole, 1 to 

 VA in. from edge; with spoon run a line 

To serve, remove skewers and cord. Place goose 

around mixture to form a circle. 

on heated platter. Remove some of the apples 

and prun»>frp/9 the jjDQse an&i*rrange on the 

Bake at 325°F about 45 to 50 min., or until a 

platter/^ 

silver knife comes out clean when inserted 

halfway between edge and center of casserole. 

 For Sauce—Add to the reserved white sauce, 

kmng in until blended 

 Vi cup milk 

de. 

and finely chop (page 5) 

Vi lb. mushrooms 

1 medium-size onion (about Vi cup, 

finely chopped) 

Heat in a skillet 

2 tablespoons butter 

Add the mushrooms and onion to the skillet. 

Cook over medium heat until onion is transparent and mushrooms are lightly browned and tender; with a spoon, move and turn frequently. 

Add to the white sauce, mixing in thoroughly. 

 1 

Cook over low heat until thoroughly heated. 

Serve souffle immediately with the mushroom 

e.   6 servings 

Souffle 

(Svctmp OmelStt)

— S o u f f l e  w i t h  A s p a r a g u s  S a u c e 

1 

A  Base Recipe 

(Asparges Omelett) 

 For Souffle—Set out a lj^-qt. casserole; do 

Follow A Recipe. Substitute asparagus for the 

not grease. (If necessary, a 1-qt. casserole with 

mushrooms. Clean, cut into pieces, and cook 

straight sides may be used; fold a 2-ft. piece 

(page 33)  VA lbs. asparagus. Drain asparagus. 

of waxed paper in half lengthwise. Place waxed 

Mix into sauce with cooked onion. 

paper around casserole, cut-side down, overlapping ends of waxed paper. Secure waxed paper around casserole by tying with a string.) 

— S o u f f l e  w i t h  S p i n a c h  S a u c e 

(Spenat Omelett) 

Prepare 

2 cups Thick White Sauce (double 

Follow A Recipe. Substitute spinach for the 

recipe, page 37) 

mushrooms. Clean and cook (page 33) 2 lbs. 

Beat until thick and lemon-colored 

spinach. Drain spinach and chop. Mix into 

4 egg yolks 

sauce with cooked onion. 
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Bacon Pancake 

Swedish Potato Dumplings 

(Ugnspannlcaka) 

roppkakor)  )(hh~l^ 

A  Base Recipe 

 This is a kind of all-in-one pi 

 a ivay that is probably unfamiliar to many 

Wash, pare and cook (page 33) 

 American homemakers. The recipe is Swedish 

6 medium-size (about 2 lbs.) 

 and the pancake is usually served as a main dish. 

I J A ^potatoes, cut in halves 

Cook about 20 min., or until potatoes are 

Sift together and set as 

tender when pierced with a fork. Drain. 

1 cup sifted floui 

1 tablespoon sugar 

To dry potatoes, shake pan over low heat. Mash 

Vi teaspoon salt 

or rice potatoes thoroughly. Whip in until 

Blend together 

otatoes are fluffy  T r 

2 eggs, slightly beaten 

egg yolk, slightly beaten 

2 cups milk

teaspoons salt 

, 

Gradually add the milk mixture to the dry 

>et potatoes aside. 

ingredients, stirring until well blended. Set 

Cut into cubes or 1-in. pieces 

aside about 1 hr. 

 VA lb. lean salt pork, bacon, 

Grease well an 11x7x1 J^-in. baking dish. 

or ham 

into a skillet with 

Dice and pan broil (page 5) 

1 medium-size onion, chopped 

Vi lb. bacon 

(page 5) 

Add the bacon to the batter and stir unti 

Cook over medium heat, moving and turning 

blended. Pour into the baking dish. 

with a spoon. Pour off fat as it collects. When 

Bake at 400°F 40 to 45 min., or until mixt 

meat is evenly crisped and browned and onion 

is browned. 

is golden brown, remove from skillet and drain 

on absorbent paper. 

Cut into squares and serve with 

Lingonberry preserves 

Measure 

 6 serving: 

2 to 3 cups sifted flour 
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Add about one-half the flour to the potato mixthat boiling does not stop. Cook only as many ture, blending thoroughly. Add enough remaindumplings at one time as will float, uncrowded, ing flour to make a soft dough. 

one layer deep. Cook 15 min. Remove with a 

slotted spoon; drain over water a few seconds. 

Turn out on a floured surface and knead as for 

bread dough (page 6). Using hands, pat out 

Put into a warm serving dish and serve with 

dough  Vi in. thick. Cut into 2-in. rounds 

Melted butter 

using a lightly floured 2-in. round biscuit cut

 About 2 doz. dumplings 

ter. Spoon about 2 teaspoons of the bacon-

onion mixture into the center of one half the 

—Fried Potato Dumplings 

rounds. Cover with the other rounds. Seal 

(Stekt Kroppkakor) 

edges securely and shape into balls. 

Follow A Recipe or use leftover dumplings. 

Bring to boiling in a large heavy saucepan 

Heat in a skillet 3 tablespoons butter. Add the 

2 qts. water 

dumplings and cook over medium heat until 

2 teaspoons salt 

browned, moving and turning with a spoon to 

Gradually add dumplings to boiling water so 

brown evenly. 

H O W  T O  C O O K  V E G E T A B L E S 

W a s h fresh vegetables, but do not soak them 

S t r o n g - f l a v o r e d  V e g e t a b l e s  ( c a u l i f l o w e r ,  m a t u r e in water for any length of time. If they are 

c a b b a g e  a n d Brussels  s p r o u t s ) — c o o k e d loosely 

wilted, put them in cold water for a few minutes. 

covered in a large amount of water.  T o restore 

Cauliflower, broccoli, artichokes and Brussels 

color of red cabbage, add a small  a m o u n t of 

sprouts must be soaked  2 0 to  3 0 min. in salted 

vinegar at end of cooking period, just before 

water before they are cooked to remove small 

draining. 

insects and dust which settle in them. To pre

A desirable boiled vegetable is free from excess 

pare taste-tempting vegetables and to retain their 

water, retains its original color and is well seaabundant minerals and vitamins, cook them caresoned. Pieces are uniform and attractive. 

fully and quickly. 

B R O I L I N G — F o l l o w directions with recipes. 

B A K I N G — B a k e such vegetables as potatoes, to

F R Y I N G  a n d  D E E P - F R Y I N G — F o l l o w directions 

matoes and squash without removing skins. Pare 

with specific recipes. 

vegetables for oven dishes, following directions 

given with recipes. 

P A N N I N G — F i n e l y shred or slice vegetables. 

Cook slowly until just tender in a small amount 

B O I L I N G — H a v e water boiling rapidly before 

of fat, in a covered, heavy pan. Occasionally 

adding vegetables. Add salt at beginning of cookmove with spoon to prevent sticking and burning. 

ing period (!4 teaspoon per cup of water). After 

adding vegetables, again bring water to boiling as 

S T E A M I N G — C o o k i n g in a pressure saucepan is 

quickly as possible. If more water is needed, add 

a form of steaming. Follow directions given with*' 

boiling water. Boil at a moderate rate and cook 

saucepan because overcooking may occur in a 

vegetables until just tender. 

matter of seconds. 

In general, cook vegetables in a covered pan, 

 Note: Some saucepans having tight-fitting cov- , 

in the smallest amount of water possible and in 

ers may lend themselves to steaming vegetables 

the shortest time possible. Exceptions for 

in as little as 1 teaspoon water, no water or a 

amounts of water or for covering are: 

small amount of butter or shortening. 

Potatoes—cooked in water to cover. 

C A N N E D  V E G E T A B L E S — H e a t to  b o i l i n g l n liquid 

Green Vegetables  ( p e a s , green or  l i m a  b e a n s ) — 

loosely covered. 

from the can. *  " " ' ** 

Spinach—partially covered pan with only the 

H O M E - C A N N E D  V E G E T A B L E S — B o i l 10 min.  (ni 

water jtfhich clings to leaves after final washing. 

required for tomatoes or sauerkraut). 

Asparagus—'arranged in tied bundles with 

DRIED  ( d e h y d r a t e d )  V E G E T A B L E S — S o a k 

stalks standing in a small, deep pan containing 

cook as Erected in specific recipes. 

at least 2 in. of boiling water—pan loosely 

cohered. 

F R O Z E N  V E G E T A B L E S — D o not thaw 

Broccoli—tied, stalks (over  Vi in. thick, split 

cooking/ (thaw  c o m on cob and partial! 

lengthwise) standing in a deep pan containing 

s p m a r i f i B x ^ i k frozen block apart with fo» 

boiling water up to the flowerets—pan loosely 

Cook  j h as little boilinr :atfr 

covered.  . . t 

. Follow* direct *>ns on package 

V 
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Sweet-Sour Red  C a b b a g e 

Add beans gradually to water so boiling wilLnot 

(Rddkal) 

stop. Reduce heat, cover and simmer 2 min. 

Remove saucepan from heat and set the beans 

Set out a heavy 3-qt. saucepan. 

aside for 1 hr. 

Remove and discard wilted outer leaves from 

Return saucepan to heat, cover and simmer 

1 head (about 2 lbs.) red cabbage 

about  \ % hrs., stirring once or twice, until 

Rinse, cut into quarters (discarding core), and 

beans are tender. If necessary, add hot water 

coarsely shred (about 2 qts., shredded). Put  to ke"ep beans covered with liquid. 

cabbage into the saucepan and add 

Boiling salted water to cover (1 tea

When beans are tender, add to the saucepan 

spoon salt per quart of water) 

1 cup dark corn sirup 

 VI to  VI cup firmly packed brown 

 VA cup cider vinegar 

sugar 

1 tablespoon salt 

1 tablespoon caraway seed 

Blend thoroughly and cook uncovered over 

Cook (page 33) 8 to 12 min., or until cabbage 

medium heat 45 min., or until sauce has 

is just tender. Remove from heat and drain. 

thickened. 

Add to cabbage 

Serve hot with fried salt pork or 

 VI cup vinegar 

Swedish Meat Balls (page 12) 

 VA cup butter 

 6 servings 

Toss together lightly to mix. 

Serve immediately.   6 servings 

Sweet-Sour Beets 

(Sursote Rodbeter) 

 Caraway seeds give an unexpected accent of 

Brown Beans 

 flavor to this Norwegian version of beets. 

(Bruna Bonor) 

Leaving on 1- to 2-in. stem and root end, cut 

 A favorite Swedish dish, this recipe is prized 

off leaves from 

 for its interesting flavor. Brown beans are 

2 lbs. (about 10) medium-size beets 

 frequently included in the smorgasbord. 

Scrub beets thoroughly. Cook (page 33) in 

water to cover 30 to 45 min., or until tender. 

Heat to boiling in a large, heavy saucepan having a tight-fitting cover 

When beets are tender, drain and reserve 

1  VI qts. water 

liquid in a measuring cup. Plunge beets into 

Meanwhile, wash and sort 

running cold water. Peel off and discard skin, 

2 V 3 cups (about 1 lb.) brown beans 

stem and root end from beets. Cut beets into 

or kidney beans 

thin slices and set aside. 

Meanwhile, mix in a saucepan 

 :

 : 3 

2 cups reserved beet liquid 

 VA cup vinegar 

 VA cup sugar 

1 teaspoon salt 

IDENTIFICATION OF FOODS 

 Vi teaspoon caraway seeds 

IN CENTER COLOR PHOTO 

10 whole cloves 

 Top Row (left to right):  M a c a r o n i  S a l a d 

8 drops red food coloring 

(page  1 7 ) ; assorted cheeses;  Rolle d Fish 

Blend together to form a smooth paste 

Fillets (page 9) 

1 tablespoon cornstarch 

 «• Center Row: Stuffed Eggs (page  1 5 ) ;   S m o k e d 

 VA cup water 

**Beef  T o n g u e (page  1 3 ) ;   C a b b a g e  S a l a d 

Blend into the mixture in the saucepan. Bring 

y (page  1 6 ) ;   T o m a t o  A s p i c Squares (page 18) 

rapidly to boiling. Reduce heat and cook 3 to 

 Bottom Row:  J e w e l  M o l d (page  1 7 ) ;  Pickled 

•(•erring (page  8 ) ;   T o m a t o  A s p i c - C r e a m 

5 min., or until thickened. Add the sliced 

i h n O h e e s e O  S a l a d  R i n g (page  1 8 ) ; smoked 

beets and cook until heated thoroughly. 

9H1 bitsfisk. :  n u : 

Serve hot or cold.   6 servings 

 MM ~ 



Lettuce  a n d Sour Cream Salad 

(Sur FISte Krem for Salad) 

A  Base Recipe 

Cut out core and discard bruised leaves, rinse 

with cold water and drain well 

1 medium-size head lettuce 

Chill lettuce in refrigerator. 

Blend together thoroughly 

1 cup thick sour cream 

M e d i u m White Sauce 

1 tablespoon plus 1 teaspoon sugar 

(Hvit Saus) 

1 tablespoon vinegar 

A  Base Recipe 

1 tablespoon grated onion 

2 teaspoons prepared horse-radish 

Heat in a saucepan over low heat 

1 teaspoon salt 

2 tablespoons butter 

Chill thoroughly in refrigerator. 

Blend in 

2 tablespoons flour 

When ready to serve, tear lettuce into bite-

 VA teaspoon salt 

size pieces and put into a bowl. Spoon the 

 VA teaspoon monosodium glutamate 

sour cream mixture over the lettuce and toss 

Few grains pepper 

lightly to coat thoroughly. Sprinkle around 

Heat until mixture bubbles. Remove from heat. 

outer edge of salad 

Add gradually, stirring in 

Finely chopped parsley 

1 cup milk 

Sprinkle center of salad with 

Cook rapidly, stirring constantly, until sauce 

Paprika 

thickens. Cook 1 to 2 min. longer. 

Serve immediately.   6 servings 

 About 1 cup sauce 

—Thick White Sauce 

—Lettuce and 

(Tyk Hvit Saus) 

Whipped Cream Salad 

Follow A Recipe, using 3 to 4 tablespoons 

(Piska Flota med Salat Blador) 

flour and 3 to 4 tablespoons butter. 

Follow A Recipe. Omit sour cream mixture. 

Put a bowl, beater and  Wi.  cups whipping 

— M u s h r o o m  S a u c e 

cream into the refrigerator to chill. When 

(Chompineon i Hvit Saus) 

n 

ready to serve salad, beat the cream, using the 

chilled bowl and beater until it is of medium 

Follow A Recipe. Clean and slice (page 5)  Vi 

consistency (piles softly). Beat in with final 

cup mushrooms. Heat 1 tablespoon butte- in 

few strokes 3 tablespoons sugar and  M teaa skilled: Add the mushrooms and cook '*il spoon salt. Gently stir in 1 tablespoon vinegar. 

lightly browned and te der. Mh <* 

Omit paprika. 

cooked white sauce. 
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 Scandinavians hold undispu 

 drinkers in the world, and with their coffee they like a bit of 

 sweet. Scandinavian homemakers have created coffee cakes and 

 breads that are unrivaled for excellence. The wonderful Danish 

 pastries and Swedish breads are perfect accompaniments for coffee. 

 Dark breads, once a principal staple of diet, always accompany 

 smorgasbord or soup and form the base for open-face sandwiches. 

Danish Pastry 

Meanwhile, put into a bowl 

(Kaffekage) 

 Vi cup butter 

 Vi cup si 

Baking sheets will be needed. 

Set aside. 

Scald (page 5) 

Set out 

% cup plus 2 tablespoons milk 

 Vi cup butter, cut in pieces 

Meanwhile, soften 

Turn dough onto a lightly floured surface. Roll 

1 pkg. active dry yeast 

into a rectangle 18x13 in. Using one-third of 

in 

the butter, cut ifl pieces, pat pieces down cen

 VA cup warm water, 110°F to 115°F (Or 

ter third of dough. Cover butter with right-

if using compressed yeast, soften 

hand third of dough. Fold left-hand third of 

1 cake in  VA cup lukewarm water, 

dough under butter section. With rolling pin 

80°F to 85°F.) 

gently press down and seal open edges. Wrap in 

Let stand 5 to 10 min. 

waxed paper. Chill in refrigerator 20 to 30 min. 

Put into a large bowl 

Remove from refrigerator and place on board 

 VA cup sugar 

with butter section near top, narrow width 

 VA cup butter 

toward you. Turn folded dough one-quarter 

 VA teaspoon salt 

way around, to have open-under edge away 

Immediately pour scalded milk over ingredients 

from you. Roll to original size. Repeat two 

in bowl. When lukewarm, blend in, beating 

times the procedure for folding, sealing and 

until smooth 

chilling, using second and third portions of 

1 cup sifted flour 

butter. Always place dough on floured surface. 

Stir softened yeast and add, mixing well. 

Set out baking sheets. 

Measure 

2 to 2% cups sifted flour 

After final chilling, roll dough to original size. 

Add about one-half the flour to the yeast mix

Cut into 3-in. squares. Stir the sugar-butter 

ture and beat until very smooth. Beat in 

mixture until blended. Place about  IH tea1 egg, well beaten 

spoons of the mixture in the center of each 

Beat in enough remaining flour to make a soft 

square. Fold the opposite corners in to center 

dough. Cover with waxed paper and a towel 

and press ends to seal. Place on the baking 

and let stand in a warm place (about 80°F) 

sheets. Cover with waxed paper and a towel. 

until doubled. 

Let rise in a warm place until nearly doubled. 

38 
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Bake at 450°F 8 to 10 min. 

the center of the dough. Fold two sides of 

dough over flour-butter mixture so that sides 

Meanwhile, blend together 

overlap in center. Turn dough one-quarter way 

 Vi cup sifted confectioners' sugar 

around and roll out again into a 12-in. square. 

1 tablespoon milk 

Repeat the folding and rolling two more times, 

When pastries are done, remove to cooling 

turning dough one-quarter way around each 

racks. Drizzle frosting over warm pastries. If 

time. Wrap dough in waxed paper. Place in 

desired, preserves may be substituted for 

refrige»ator to chill about 1 hr. 

the butter-sugar filling.   2 doz. pastries 

Meanwhile, bring to boiling 

 Wi cups water 

Add, and again bring to boiling 

Filled Coffee Cake 

 V/i .cups (about  Vi lb.) golden raisins 

(Kringle) 

Pour off water and drain raisins on absorbent 

paper. Set aside. 

 A delicious Danish creation. 

Cream together until butter is softened 

Baking sheets will be needed. 

Vi cup butter 

Measure 

1 teaspoon cardamom 

Vi cup sifted flour 

Add gradually, creaming until well blended 

Cut in with pastry blender or two knives until 

after each addition 

well blended 

2 cups sifted confectioners' sugar 

 VA cup butter 

Blend in until the mixture is of spreading 

Shape mixture into a ball and place on a long 

consistency 

length of waxed paper. Cover with another long 

2 to 3 tablespoons cream 

length of waxed paper and roll into a rectangle 

Mix in the raisins and set aside. 

10x4 in. Chill in refrigerator. 

Set out 

Meanwhile, soften 

 Vi cup finely chopped blanched 

1 pkg. active dry yeast 

almonds (page 4) 

in 

Lightly grease two baking sheets. 

Vi cup warm water, 110°F to 115°F (Or 

Remove chilled dough from refrigerator and 

if using compressed yeast, soften 

roll into a rectangle 24x12 in. Cut lengthwise 

1 cake in Vi cup lukewarm water, 

with a sharp knife into two strips, 24x6 in. 

80°F to 85°F.) 

Spread each strip with one-half of the raisin 

Let stand 5 to 10 min. 

filling. Starting with the long side of dough, roll 

Beat until thick and piled softly 

up each strip tightly and pinch long edge to 

1 egg 

seal. Carefully stretch dough into a roll 30-in. 

Stir in until sugar is dissolved 

long, being careful not to break dough. 

 VA cup milk 

Transfer rolls to the greased baking sheets. 

3 tablespoons sugar 

Form into pretzel shape by overlapping ends so 

1 teaspoon salt 

that they touch long side of roll. Gently flatten 

Blend in, beating until smooth 

dough to H-in. thickness. Brush with 

1 cup sifted flour 

Egg, slightly beaten 

Stir softened yeast and add, mixing well. 

Sprinkle with a mixture of the almonds and 

Measure 

Vi cup sugar 

2 cups sifted flour 

Cover with waxed paper and a clean towel. Let 

Add about one-half the flour to the yeast mixrise in a warm place (about 80°F) until doubled. 

ture and beat until very smooth. Then beat in 

Bake at 375°F 25 to 30 min., or until lightly 

enough remaining flour to make a dough which 

browned.   2 coffee cakes 

leaves sides of bowl. Turn dough onto a lightly 

floured surface and roll into a 12-in. square. 

Remove chilled flour-butter mixture from refrigerator, peel off waxed paper, and place in 
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Sweet Rye Bread I 

Punch down dough and turn out on a lightly 

(Limpa I) 

floured surface. 

A  Base Recipe 

Grease the baking sheet. 

A baking sheet will be needed. 

Divide dough into two portions and shape into 

Soften 

balls. Cover and allow to rest 5 to 10 min. 

1 pkg. active dry yeast 

Remove to greased baking sheet. Cover and let 

in 

rise until dough is doubled. 

Vi cup warm water, 110°F to 115°F (Or 

Bake at 375°F 25 to 30 min., or until lightly 

if using compressed yeast, soften 

browned. 

1 cake in Vi cup lukewarm water, 

80°F to 85°F.) 

Cool completely on cooling racks. 

Let stand 5 to 10 min. 

 2 loaves rye bread 

Meanwhile, put into a large bowl 

—Sweet Rye Bread II 

Vi cup firmly packed brown sugar 

(Limpa II) 

Vi cup molasses 

1 tablespoon shortening 

Follow A Recipe. Put 1 tablespoon grated 

1 tablespoon salt 

orange peel (page 4) into the bowl with 

2 teaspoons caraway seed 

brown sugar. 

Vi teaspoon anise 

Pour over ingredients in bowl and set aside 

—Swedish Rye Bread 

until lukewarm 

(Ragbrod) 

IVi cups hot water 

When lukewarm, blend in, beating until smooth 

Follow A Recipe. Decrease brown sugar to  H 

1 cup sifted flour 

cup and molasses to  V\ cup. 

Stir softened yeast and add, mixing well. 

Measure 

3 to 3Vi cups sifted flour 

Swedish Tea Ring 

2 cups rye flour 

(Krans) 

Add the rye flour and beat until very smooth. 

Then beat in enough remaining flour to make a 

Baking sheets will be needed. 

soft dough. Turn dough onto a very lightly 

Scald (page 5) 

floured surface. Allow dough to rest 5 to 10 min. 

1 cup milk or crec 

Knead (page 6). Form dough into a large ball 

Meanwhile, soften 

and put into a greased, deep bowl. Turn to 

1 pkg. active 

bring greased surface to top. Cover with waxed 

in 

paper and a towel and let stand in warm place 

(about 80°F) until dough is doubled. 

Vi cup warm water, 110°F to 115°F (Or 

if usinCjMttmressed yeast, soften 

Punch down with fist; pull edges in to centei 

I cake in Vi cup lukewarm water, 

and turn dough completely over in bowl. Cover 

•°F to 85°F.) 

and let rise again until dough is nearly doubled. 

Let stand 5 to 10 min. 



Put into a large bowl 

Spread each rectangle with one-half of 

Vi cup sugar 

 VA cup butter, softened 

1 teaspoon salt 

Sprinkle each rectangle with one-half of a mix

Pour scalded milk over ingredients in bowl. 

ture of 

 VA cup firmly packed light brown 

When lukewarm, blend in, beating until smooth 

sugar 

1 cup sifted flour 

IVi tablespoons cinnamon 

Stir softened yeast and add, mixing well. 

Vi cup (about 2Vi oz.) dark seedless 

Measure 

raisins 

4 cups sifted flour 

Beginning with the longer side, roll dough 

Add about one-half the flour to the yeast mixtightly. Press edges to seal. 

ture and beat until very smooth. Beat in 

Lightly grease two baking sheets. 

2 eggs, well beaten 

Vigorously beat in, 2 to 3 tablespoons at a time 

Place uncut roll, sealed edge down, on the 

Vi cup butter, softened 

greased baking sheet. Pull ends together to 

Beat in enough of the remaining flour to make 

form a ring, pressing slightly to seal ends. With 

a soft dough. 

scissors, snip at 1-in. intervals through ring 

almost to center. Turn each cut section on its 

Turn dough onto a lightly floured surface. 

side. Repeat procedure for the second ring. 

Allow dough to rest 5 to 10 min. 

Brush rings lightly with 

Knead (page 6). Form dough into a large ball 

Melted butter 

and place it info a greased, deep bowl. Turn 

Cover and let rise about 45 min., or until 

dough to bring greased surface to top. Cover 

doubled. 

with waxed paper and towel and let stand in 

Bake at 350°F 20 to 25 min. 

warm place (about 80°F) until dough is doubled. 

Meanwhile, blend together (for frosting) 

Punch down with fist; pull edges of dough in to 

Vi cup sifted confectioners' sugar 

center and turn dough completely over in bowl. 

1 tablespoon milk 

Cover and let rise again until nearly doubled. 

Vi teaspoon vanilla extract 

Punch down and turn dough out onto lightly 

When tea rings are done, remove to cooling 

floured surface. Divide into two balls. Roll 

racks and frost while still warm. 

each ball into a rectangle 18x9-in. 

 2 tea rings 



Coffee Bread 

Knead (page 6). Form dough into a large ball 

(Vetebrod) 

and place it into a greased, deep bowl. Turn 

A  Base Recipe 

dough to bring greased surface to top. Cover 

with waxed paper and towel and let stand in 

Baking sheets will be needed. 

warm place (about 80°F) until dough is doubled. 

Set out 

Punch down with fist; pull edges of dough in 

 Vi cup finely chopped blanched 

to center and turn dough completely over in 

almonds (page 4) 

bowl. Cover and let rise again until nearly 

Scald (page 5) 

doubled. Punch down and turn dough out onto 

1 cup milk or cream 

lightly floured surface. Divide dough into two 

Meanwhile, soften 

portions and shape into oblong loaves. 

1 pkg. active dry yeast 

in 

Lightly grease two baking sheets. 

 VA cup warm water, 110°F to 115°F (Or 

Place loaves onto baking sheets and brush with 

if using compressed yeast, soften 

Egg white, slightly beaten 

1 cake in  VA cup lukewarm water, 

Sprinkle each loaf with one half of a mixture 

80°F to 85°F.) 

of chopped almonds and 

Let stand 5 to 10 min. 

Vb cup sugar 

Meanwhile, put into a large bowl 

Cover and let rise about 45 min., or until 

 Vi cup butter 

dough is doubled. 

 Vi cup sugar 

Bake at 375°F 20 to 25 min. 

1 teaspoon salt 

Immediately pour scalded milk over ingredients 

Cool completely on cooling racks. 

in bowl. When lukewarm, blend in, beating 

 2 loaves Coffee Bread 

until smooth 

1 cup sifted flour 

—Cardamom Braid 

Stir softened yeast and add, mixing well. 

( K a r d e m u m m a Fldta) 

Measure 

Follow A Recipe. Add to ingredients in bowl 1 

2 to  2V2 cups sifted flour 

teaspoon cardamom. After second rising, 

Add about one-half the flour to the yeast mixdivide dough into 6 equal portions. Roll each ture and beat until very smooth. 

portion into a strip about 1 in. thick. Place 3 

Beat in 

strips on each greased baking sheet and braid, 

1 egg, well beaten 

tucking open ends-under. Omit egg white and 

Then beat in enough remaining flour to make a 

almond-sugar mixture. Cover and let rise about 

soft dough. Turn dough onto a lightly floured 

45 min., or until doubled. Bake at 375°F about 

surface and allow dough to rest 5 to 10 min. 

25 min. or until lightly browned. 
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(Saffronsbrod)  ^f*c*/'LS 

Follow A Recipe. Crumble very finely inti 

small cup enough saffron to yield 1 teaspoon 

saffron. Pour over the saffron 2 tablespoons 

boiling wafer. Stir and set aside to cool to 

lukewarm. Beat in with the egg. After second 

—Christmas Rolls 

rising, divide dough into 6 equal portions. Roll 

each portion into a strip about 1-in. thick. 

( j u i e b u i r a H 

Place 3 strips on each greased baking sheet and 




Part of the charmin 

braid, tucking open ends under. Omit egg 

 Day, Julebullar 

 and 

white and almond-sugar mixture. Cover and let 

 guests on the mor, 

 hber 13, the day 

rise about 45 min., or until doubled. Bake at 

 that marks the 6e/ 

 • Christmas holi-

375°F about 25 min. 

 days in Sweden, 

 ksehold one of the 

 young daughters (or a young maid), dressed in 

 traditional white robe, red girdle and stockings, 

— T w i s t s 

 and wearing a crown of evergreen leaves and 

(Kringlor) 

 lighted candles, brings saffron cakes and coffee 

 to all the bedrooms of the house. She sings a 

Follow A Recipe. Add to ingredients in bowl 1 

 traditional song outside the door, then enters 

tablespoon grated orange peel (page 4). In

 and makes her ceremonial offering. 

stead of dividing dough for loaves, break off 

pieces of dough and roll with hands into strips 

Follow A Recipe. Instead of dividing dough for 

about 5 in. long and % in. thick. Shape as in 

loaves, break off pieces of dough and roll with 

Christmas Rolls. Or hold one end of strip and 

hands into strips 4 in. long and  Vi in. thick. 

coil strip around finger, tucking end under 

Coil each end in to center of strip. Place two 

securely. Or coil ends of strips in opposite 

coiled strips together so that coils are back to 

directions until coils are opposite each other. 

back. Or place two coiled strips at right angles, 

Or coil strips as in Christmas Rolls but do not 

one on top of the other. Or shape strip into a 

place two strips together. Press one currant 

half circle and coil ends in opposite directions. 

firmly into the center of each coil. Place rolls 

Press one raisin into the center of each coil. 

on greased baking sheets. Omit egg white and 

Place rolls on greased baking sheets. Omit egg 

almond-sugar mixture. Cover and let rise until 

white and almond-sugar mixture. Cover and 

doubled. Bake at 375°F ldjto'15 rnirir 

let rise until doubled. Bake at 375°F about 15 

 About 4 doz. rolls   to 20 min.   About 4 doz. rolls 

 Twists: Roll dough into strips 5 in. long and Press currants into centers of coils. Cover and let Va in. thick. Make shapes by coiling the strips. rise until doubled. Bake on greased baking sheet. 
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Lenten Buns 

soft dough. Turn dough onto a lightly floured 

(Fastelavnsboller) 

surface and allow it to rest 5 to 10 min. 

 These delicious buns are served only on the 

Knead (page 6). Form dough into a large ball 

 Tuesdays during Lent. The buns are placed in 

and place it in a greased, deep bowl. Turn 

 deep dishes and hot milk flavored with sugar, 

dough to bring greased surface to top. Cover 

 vanilla extract, and chopped almonds is poured 

with waxed paper and towel and let stand in 

 over them. 

warm place (about 80°F) until dough is doubled. 

Baking sheets will be needed. 

Punch down with fist; pull edges of dough in to 

center and turn dough completely over in bowl. 

Set out 

Cover and let rise again until nearly doubled. 

3 tablespoons chopped blanched 

Punch down and turn dough onto lightly 

almonds (page 4) 

floured surface. 

Scald (page 5) 

1 cup milk 

Lightly grease the baking sheets. 

Meanwhile, soften 

Shape dough into 24 balls and place on the 

1 pkg. active dry yeast 

greased baking sheets. Cover and let rise about 

in 

45 min., or until doubled. 

 VA cup warm water, 110°F to  U 5 ° F (Or 

if using compressed yeast, soften 

Bake at 425°F 15 to 20 min. 

1 cake in  VA cup lukewarm water, 

Cool buns completely on cooling racks. 

80°F to 85°F.) 

Let stand 5 to 10 min. 

Place a bowl and beater in refrigerator to chill. 

Meanwhile, put into a large bowl 

Force through a sieve enough almond paste to 

 Vi cup butter 

yield 

Vi cup sugar 

IVi cups sieved almond paste 

Vi teaspoon salt 

When buns are cool, cut a triangle  Vi in. deep 

Immediately pour scalded milk over ingredients 

in the top of each. Carefully lift out triangular 

in bowl. When lukewarm, blend in, beating 

pieces. Spoon about 1 tablespoon of the almond 

until smooth 

paste into the cavity of each bun. Set pieces 

1 cup sifted flour 

back on buns but without fitting to openings. 

Stir softened yeast and add, mixing well. 

Sprinkle buns lightly with 

Vanilla Confectioners' Sugar 

Measure 

(page 65) 

2Vi to 3Vi cups sifted flour 

Using the chilled bowl and beater, beat until 

Add about one-half the flour to the yeast mixcream stands in peaks when beater is slowly ture with the chopped almonds. Beat until very 

lifted upright 

smooth. 

Vi cup chilled whipping cream 

Beat in 

Force whipped cream through a pastry bag and 

2  eggs, well beaten 

a No. 27 star tube to decorate aj-ound center 

.Th« 

ih remaining flour to make a 

pieces. 



Norwegian Christmas Bread 

(Julekake) 

 In the round of visiting that goes with the 

 Christmas holidays guests are served this traditional bread and coffee. The use of cardamom is typically Scandinavian. 

A 9-in. round layer cake pan will be needed. 

Rinse, cut into halves, remove any seeds and 

force through the medium blade of a food 

chopper 

Vi small orange 

Set aside. 

Bring to boiling 

1 cup water 

Add, and again bring to boiling 

% cup (about 4 oz.) golden raisins 

Pour off water and drain raisins on absorbent 

 Norwegian Christmas Bread and 

paper. Set aside. 

 Sour Cream Waffles (page 55) 

Scald (page 5) 

1 cup milk 

Meanwhile, soften 

Measure 

1 pkg. active dry yeast 

3 to 3Vi cups sifted flour 

in 

Add about one-half the flour to the yeast mix

Vi cup warm water, 110°F to 115°F (Or 

ture and beat until very smooth. 

if using compressed yeast, soften 

Then beat in the ground orange, raisins, and 

1 cake in Vi cup lukewarm water, 

enough remaining flour to make a soft dough. 

80°F to 85°F.) 

Turn dough onto a lightly floured surface and 

Let stand 5 to 10 min. 

let rest 5 to 10 min. 

Meanwhile, put into a large bowl 

Knead (page 6). Form dough into a large ball 

Vi cup butter 

and place it into a greased, deep bowl. Turn 

Vi cup sugar 

dough to bring greased surface to top. Cover 

1 teaspoon salt 

with waxed paper and towel and let stand in 

Immediately pour scalded milk over ingredients 

warm place (about 80°F) until dough is doubled. 

in bowl. When lukewarm, blend in, beating 

until smooth, a mixture of 

Punch down with fist; pull edges of dough in to 

1 cup sifted flour 

center and turn dough completely over in bowl. 

1 teaspoon cardamom 

Cover and let rise again until nearly doubled. 

Stir softened yeast and add, mixing well. 

Punch down and turn dough out onto lightly 

floured surface. 

Lightly grease the layer cake pan. 

Shape the dough into a round ball, place in the 

greased pan and flatten slightly. Cover and let 

rise about 45 min., or until doubled. 

Bake at 350°F 45 min. Remove from oven and 

brush with 

Egg white, slightly beaten 

Return to oven and bake 10 to 15 min. longer. 

Remove bread from pan and place on cooling 

rack to cool completely.   1 loaf bread 
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N o r w e g i a n Potato Pancakes 

Measure 

(Lefse) 

214 to 3 cups sifted flour 

Remove chilled potatoes from refrigerator. Ada 

Wash, pare and cook (page 33) 

about one-half the flour and beat until smooth. 

6 medium-size (about 2 lbs.) potatoes, 

Beat in enough remaining flour to make a soft 

cut in halves 

dough. Shape dough into a ball and turn onto 

Cook about 20 min., or until tender when 

a lightly floured surface. Roll into a round 

pierced with a fork. Drain. To dry potatoes, 

about  A

  L

in. thick. Cut into 6-in. rounds. 

shake pan over low heat. 

Test griddle by dropping on it a few drops cold 

Mash or rice potatoes thoroughly. Whip in 

water; if drops dance around in small beads, 

until potatoes are fluffy 

griddle temperature is right. Do not grease 

 VA cup butter 

the griddle. 

 VA cup milk 

and a mixture of 

Place Lefse on griddle and cook until lightly 

IVi teaspoons salt 

browned. Turn and lightly brown other side. 

1 teaspoon sugar 

Then, turning frequently, continue cooking 

 VA teaspoon monosodium glutamate 

until Lefse are browned and dry. Remove to a 

 Va teaspoon pepper 

clean, dry towel. Cool Lefse completely. 

Whip potatoes until light and fluffy. Cool 

Spread cold Lefse with 

potatoes; chill in refrigerator. 

Butter, softened 

Set a griddle or heavy skillet over low heat. 

Roll loosely and serve.   About 2Vi doz. Lefse 

ISH  S A N D W I C H E S 

(Smcirrebrcid) 

Danish smo'rrebrp'd are open-faced sandwiches. 

the open sandwich, but combinations are not 

Their genealogy is not known, but sometime 

haphazard or merely daring. They are artfully 

early in the nineteenth century, the sm^rre-

and wisely selected for the perfect mating of 

brpd became a reigning favorite of the Danish 

flavors. Garnishes and sauces must not mask 

menu and it has maintained this position to the 

flavors but accent and enhance them, and by 

present. At least once a day and sometimes 

the strictest standards each sandwich must be 

oftener, practically all the Danes in Denmark 

an object of visual beauty as well as gastronomare enthusiastically preparing, serving, eating ic appeal. This interesting culinary art has a 

and enjoying the renowned open-faced sanddual mission: to delight at the same time that wich. Restaurants take pride in the variety they 

it nourishes. Sandwiches may be entertaining, 

offer and the menus for these sandwiches can 

but always within the bounds of good taste— 

run along for a yard or more—like a proud 

in both meanings of that phrase. 

banner. Indeed, the smp'rrebrp'd is a custom 

that foreign visitors joyfully support on trips 

The base of these famed sandwich creations is 

to the smallest of the Scandinavian countries 

a single slice of bread, the type depending on 

and remember longingly after they leave. 

what is to compose the sandwich. Danish preference runs to the rye breads. White bread, if Virtually all of the produce of land and sea 

it is used, is usually toasted. The kind and 

lends itself in some way to the enchantment of 

amount of butter is also determined by the 

• 



other ingredients, as are the sauces, garnishes 

with smoked salmon and caviar or with a 

and seasonings. And what then composes the 

couple of oysters, a ribbon of caviar and a few 

spreads? Virtually anything. 

shrimp; ham and beef slices with a lettuce cup 

of mustard pickle; sardines on a bed of sliced 

Foremost in popular favor is a sandwich that 

cucumbers with a ribbon of chopped radishes 

consists of one slice of lightly buttered bread 

and sieved hard-cooked eggs; sliced tongue 

heaped with the prized Danish June shrimp or 

with macaroni salad; lobster and cooked 

covered with the pink beauties in a pattern so 

asparagus pieces tossed with mayonnaise 

tight that it resembles fish scales. A cleaned 

and laid over a lettuce leaf; herring salad with 

crisp lettuce leaf garnishes this creation. 

a decoration of sliced hard-cooked egg or a 

Seasonings for so prized a delicacy are confried egg, sunny-side up; thrifty slices of cold sidered superfluous; later in the season, when 

boiled potato on salami with a ribbon of 

the shrimp run larger and coarser, mayonnaise 

chopped chives. 

may be added—and a whisper of curry. 

If Danish sandwiches are to live up to their 

In another seafood sandwich lobster meat— 

well-earned reputation a few principles must be 

fresh or canned—is sliced onto bread over a 

observed in making them. They must be prespread of butter or mayonnaise. Sometimes a pared immediately or shortly before they are 

ribbon of mayonnaise is run across the lobster 

served. Bread must never be soggy; if ingrediand an accent of minced dill may be added. 

ents are dampish the serviceable lettuce leaf 

Herring in almost all of its forms—marinated, 

may be used as a shield for the bread. Seasoned 

spiced and kippered—is lavishly used for open 

butters may of course be used but should be 

sandwiches but rarely combined with anything 

carefully chosen to match or pleasantly conmore than the onion rings for which herring trast with other flavors. 

seems to have a special affinity. Sometimes a 

raw egg yolk, held in place with a ring of onion, 

accompanies the herring sandwich, and sliced 

 Danish Sandwiches 

hard-cooked egg is also acceptable. 

There are literally hundreds of other kinds of 

open sandwiches. A sampling of the better-

known varieties would include: ham, beautifully garnished with chopped cooked spinach, mushrooms and grilled tomato; panbroiled 

bacon, sliced tomatoes, liver paste, jellied 

meat and freshly grated horseradish; soft 

cheese with a sprinkling of minced radish or 

celery; sliced smoked salmon on a bed of 

scrambled eggs; liver sausage on finely 

sliced tart apple; chopped ham with raw egg 

yolk and a bit of chopped chives; roast pork 

slices with a lettuce cup of cucumber, pickled 

beets or cabbage relish; scraped raw beef 



 The dessert traditions of Scandinavia differ from our own in 

 several ways. Pies are unknown and the torte and a sponge-type 

 cake are more popular than our frosted layer cakes. Fruit soups 

 are often served for dessert, and clabbered milk and puddings 

 abound—especially rum, almond, fruit, and rice puddings. In 

 Sweden tiny thin pancakes, baked in a special platt pan and 

 served with fruit preserves or sirups, have a universal following. 

 Fresh fruits, particularly the luscious berries of Scandinavia, are 

 popular summertime desserts. They are served at the peak of 

 their flavor and unadorned—except for rich cream and sugar. 

Swedish Applecake 

Set out 

with  V a n i l l a Sauce 

2V2 cups (1 No. 2 can) thick sweetened 

applesauce 

( A p p l e k a k a med Vaniljsds) 

Vi cup butter 

Butter bottom and sides of a 1-qt. baking dish. 

Spoon one-half the applesauce into the baking 

dish. Dot with one-half of the butter. Sprinkle 

Prepare 

with one-half the remaining crumbs. Repeat 

Vanilla Sauce (page 57) 

layering, ending with remaining crumbs. 

Place on a long length of heavy waxed paper 

16 (about 7 oz.) rusks 

Bake at 350°F 25 to 30 min. 

Loosejy fold paper around rusks, tucking under 

Cool completely; chill in refrigerator several 

open endsAWith a rolling pin, gently "crush 

hours. 

rusks to make fine crumbs (about 2 cups 

crumbs). Or place rusks in a plastic bag and 

When ready to serve, sift over top of cake to 

gently crush. Turn crumbs into a bowl. Stir in 

form a decorative pattern* 

Vi cup sugar 

Vi cup sifted confectioners' sugar 

Melt in a saucepan over low heat 

Serve applecake with the Vanilla Sauce. 

 Vs cup butter 

 8 servings 

Pour butter evenly over the crumb mixture and 

 *Note: To form a pattern place a paper doily 

toss lightly to coat crumbs evenly. 

. • ** 

on top of the cake. Sift the confectioners' 

Put one-third of the crumbs into the baking 

sugar over the doily. Carefully lift doily off the 

dish and firmly press into an even layer on 

cake. The confectioners' sugar will form the 

bottom and sides of baking dish. 

decorative pattern. 

48 
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Coffee Torte 

H a z e l n u t  T o r t e 

(Kaffeterte) 

(Hassel Not Tarta) 

Set out two 9-in. round layer cake pans. Grease 

A  Base Recipe 

pans (bottom and sides) and line bottoms with 

Set out two 8-in. round layer cake pans. 

waxed paper. Grease waxed paper. Cut two 

Grate (page 4) 

lengths of parchment paper 2 in. wide and 30 

1 cup (about

 A oz.) hazelnuts 

in. long. Line sides of pans with the parchment 
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(about 1  A cups, grated) 

paper, pressing paper against sides of pans. 

 3

Sift together 

Fasten ends with cellulose tape. 

2 tablespoons sifted flour 

Grate (page 4) 

2 teaspoons baking powder 

2 cups (about Vi lb.) pecans (about 

Blend flour mixture and grated nuts together 

3Vi cups, grated) 

and set aside. 

Thoroughly combine with pecans 

Beat until thick and piled softly 

2 to 3 tablespoons concentrated 

3 eggs 

soluble coffee 

Gradually blend in 

Divide into four portions by marking with a 

 A cup sugar 

spatula. Set aside. 

 3

Gently fold (page 5) nut-flour mixture into 

Beat until very thick and lemon colored 

the egg mixture. Turn batter into the pans. 

7 egg yolks 

Bake at 350°F 20 min., or until torte tests 

1 cup sugar 

done (page 6). Invert pans and let layers hang 

Set egg-yolk mixture aside. 

until cool. (If torte is higher than pan, invert 

Beat until rounded peaks are formed and egg 

between two cooling racks so that top of torte 

whites do not slide when bowl is partially 

does not touch any surface.) 

inverted 

When torte is cooled, remove from pans as 

7 egg whites 

directed (page 6). Sift over tops of layers 

Vi teaspoon salt 

 VA cup sifted confectioners' sugar 

Gently spread egg-yolk mixture over beaten egg 

Cut into wedges before serving. 

whites. Spoon one portion of the pecan-coffee 

 12 to 16 servings 

mixture over egg mixture and gently fold (page 

5) with a few strokes until batter is only par

— F i l l e d  H a z e l n u t Torte 

tially blended. Repeat with second and third 

(Fyllda Hassel Not Tarta) 

portions. Spoon remaining fourth of pecan-

coffee mixture over batter and gently fold just 

Follow A Recipe. Prepare Sweetened Whippe 

until blended. Do not overmix! Gently turn 

Cream (page 5; use 1 cup chilled whipping 

batter into pans and spread to edges. 

cream). Fill the torte (page 6) with the 

whipped cream. Sprinkle top of 

Bake at 350°F 25 to 30 min., or until torti 

confectic 

tests done (page 6). 

Cool; remove from pans as directed (page 

When torte is cooled, prepare 

Mocha Mallow Whipped Cream 

Frosting (page 57) 

Fill and frost (page 6) and place in refrij 

ator until ready to serve.   12 to 16 servingst 
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A l m o n d Cake 

A p p l e Torte 

(Fyrstekake) 

(Epleterfe) 

(See  photo on page 61) 

Set out an 8-in. round layer cake pan. 

Set out a 9-in. pie pan. 

Sift together into a bowl 

1 Vi cups sifted flour 

Measure into a bowl 

Vi cup sugar 

1  VA cups sifted flour 

1 teaspoon baking powder 

Cut in with pastry blender or two knives until 

Cut in with a pastry blender or two knives 

well blended 

until well blended 

Vi cup butter, softened 

Vi cup butter 

Cover and set aside overnight (in a cool place 

Blend in thoroughly 

but  not in refrigerator). 

1 egg, beaten 

The next day, cut in with a pastry blender or 

Chill dough in refrigerator. 

two knives until well blended 

Meanwhile, grate (page 4) 

Vi cup butter, softened 

% cup (about 3 oz.) blanched almonds 

Add and blend thoroughly 

Thoroughly mix with almonds 

6 tablespoons sifted flour 

% cup sifted confectioners' sugar 

Chill in refrigerator. 

Blend in 

Put into a 3-qt. heavy saucepan 

1 egg, beaten 

Vi lb. (about 2 cups) dried apples 

Remove chilled dough from refrigerator and 

3 cups water 

divide into two balls. Put one ball in the cake 

Cook over medium heat 30 min. Stir in 

pan and return remaining ball to refrigerator. 

 VA cup sugar 

Using hands, work dough in pan to cover bot

 VA teaspoon cinnamon 

tom and sides. Turn almond mixture into the 

Cook 15 min. longer. Cool completely. 

cake pan, spreading evenly over surface of 

dough. Remove dough from refrigerator. Cut 

Remove pastry from refrigerator. Divide into 

off pieces of dough and roll with hands into 

two balls. Set each ball on a length of waxed 

rolls about  Vi to M in. thick. Arrange four 

paper. Cover with another length of waxed 

strips parallel to each other across filling. Arpaper. Roll from center to edge into a round range four strips at right angles, weaving over 

about H in. thick and about 1 in. larger than 

and under to form a lattice. Roll remaining 

overall size of pan. Chill in refrigerator. 

dough into a thin roll and arrange around edge 

of cake, pressing ends together to seal. If 

Set out 

dough becomes too sticky to handle, return to 

Vi cup (about 2 oz.) blanched almonds 

refrigerator for about 10 min. 

(page 4), split in half 

When pastry is chilled, remove one ball from 

Bake at 375°F 25 to 30 min., or until lightly 

refrigerator and peel off waxed paper. Place 

browned. 

pastry in pie pan and press evenly over bottom 

and sides of pan. Turn the apple mixture into 

Set on a cooling rack to cool completely. With 

the pie pan. Remove the second pastry layer 

.a spatula, loosen sides of cake from pan and 

from refrigerator and place on top of apple 

cut into wedges. Or loosen sides of cake from 

mixture. Gently press edges to seal. Fold extra 

i and carefully remove cake from pan. 

pastry under bottom pastry. Flute (page 5) or 

 ^a^^jta^j^A^f 6 to 8 servings 

press edges together with a fork. With the 

leste?* Jakel 

tines of a fork pierce top in several places. 

Arrange the almond halves in a decorative 

pattern over top of torte (see photo, page 61). 

Sprinkle evenly over top of torte 

 VA cup sugar 

Bake at 375°F 45 to 50 min., or until browned. 

Cool completely on cooling rack. To serve, cut 

into wjltes.   6 to 8 servings 



" ";t»V.^*'   Tit*  r r {» 

M a z a r i n Cake 

 To Complete Cake—Remove pastry from 

(Mazarintarta) 

refrigerator and place on a lightly floured surface. Roll  Vi in. thick and about 1 in. larger Lightly butter an 8-in. cake pan with removable 

than overall size of pan. With knife or spatula, 

bottom. 

loosen pastry from surface wherever sticking 

Prepare and chill in refrigerator 

occurs; lift pastry slightly and sprinkle flour 

Raspberry Sauce (page 57) 

underneath. 

 For Pastry—Measure and set aside 

With spatula, loosen pastry and fold in half and 

 VA cup sifted flour 

then in quarters. Gently lay pastry in pan and 

Cream until softened 

unfold, fitting it to the pan so that it is not 

 VA cup butter 

stretched. 

Add gradually, creaming until fluffy after each 

Trim edge with scissors or sharp knife, leaving 

addition 

 Vi in. overlap. Fold extra pastry under at edge 

 VA cup sugar 

and flute (page 5) or press edges together with 

Blend in 

a fork. Spread the Raspberry Sauce evenly over 

1 egg yolk, slightly beaten 

the pastry at bottom of pan. Carefully spread 

Add the flour in halves, blending well after 

almond mixture over the Raspberry Sauce 

each addition. Chill pastry in refrigerator. 

being careful to cover sauce completely. t 

 For Filling—Meanwhile, grate (page 4) 

Bake at 325°F 35 to 40 min., or until lightly 

Vi lb. (about 1 Vi cups) blanched 

browned. 

almonds (page 4) 

Blend in 

Cool completely on a cooling rack. 

Vi cup sifted confectioners' sugar 

Meanwhile, blend together 

Set aside. 

 VA cup sifted confectioners' sugar 

Cream until softened 

IVi teaspoons milk 

Vi cup butter 

When ready to. serve, carefully remove cake 

Blend in 

from pan to cake plate. Spread confectioners' 

4 egg yolks, well beaten 

sugar glaze over top of cake. Or omit glaze 

Blend in the almond-sugar mixture until 

and sprinkle cake with confectioners' sugar. 

smooth. Set filling aside. 

 One 8-in. cake 
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Sugar Cake 

and rapidly, until egg-yolk mixture coats a 

(Sockerkaka) 

silver spoon. 

Butter a 2-qt. fancy tubed mold or a form cake 

Remove from heat and strain into a bowl. Immold. 

mediately blend in softened gelatin, stirring 

until gelatin is completely dissolved. Set aside 

Sift together and set aside 

to cool, stirring occasionally. 

1 Vi cups sifted flour 

2 teaspoons baking powder 

Add and stir until thoroughly blended 

Vi teaspoon salt 

3 tablespoons rum 

Measure 

Pour mixture into the custard cups and set in 

Vi cup boiling water 

refrigerator to chill (about 2 hrs.). 

Add to the water and set aside to cool 

When ready to serve, unmold desserts by care

Vi cup butter 

fully running a knife around inside edges of 

Beat until very thick and piled softly 

cups; invert onto serving dishes. 

3 eggs 

Add gradually, beating thoroughly after each 

Serve with 

addition 

Lingonberries or Raspberry Sauce 

1 cup less 1 tablespoon sugar 

(page 57) 

Stir in 

 6 servings 

2 teaspoons grated lemon peel 

 Note: For a more delicate gel, use only 1 tea

(page 4) 

spoon of gelatin. 

Sift dry ingredients over mixture, about one-

fourth at a time; gently fold until just blended 

after each addition. Add the water-butter mixture all at one time and quickly mix just until Danish Rum Pudding II 

smooth. Turn into the prepared pan. 

(Rom Budding II) 

Bake at 325°F 1 hr., or until cake tests done 

 Danish fondness for the flavor of rum was 

(page 6). 

 acquired in the days when Denmark held posses

Cool completely; run a small sharp knife 

 sions in the West Indies. Rum pudding is one 

around tube and sides; remove cake from pan. 

 of the masterpieces of Scandinavian cuisine. 

Sprinkle cake generously with 

Set out a  2H-qt.  fancy mold. 

Vanilla Confectioners' Sugar 

Pour into a small bowl 

(page 65) 

Vi cup cold water 

Or serve plain with fruit or ice cream. 

Sprinkle evenly over water 

 One tubed cake 

1  Vi tablespoons (1 Vi env.) unflavored 

gelatin 

Let gelatin stand about 5 min. to soften. Dis

Danish  R u m Pudding I 

solve completely over very hot water. 

(Rom Budding I) 

Beat until thick and lemon colored 

Set out 6 custard cups. 

6 egg yolks 

Pour into a small cup or custard cup 

Add gradually, beating in 

Vi cup cold water 

1 cup sugar 

Sprinkle evenly over cold water 

Mix in 

2 teaspoons unflavored gelatin 

6 tablespoons rum 

Let gelatin stand about 5 min. to soften. 

2 tablespoons lemon juice 

Stir the dissolved gelatin and blend into the 

Meanwhile, blend well in top of double boiler 

egg mixture. 

4 egg yolks, slightly beaten 

2 cups heavy cream 

Beat until rounded peaks are formed and egg 

Vi cup sugar 

whites do not slide when bowl is partially 

Vi teaspoon salt 

inverted 

Cook over simmering water, stirring constantly 

6 egg whites 



Spread egg-yolk mixture over beaten egg 

whites. Gently but thoroughly fold (page 5) 

together. Rinse the mold with cold water. Turn 

mixture into the mold and set in refrigerator 

to chill until firm. 

When ready to serve, unmold (page 5) onto a 

chilled serving plate. Garnish with 

Sweetened Whipped Cream 

(page 5) 

Arrange around the pudding 

Sweetened whole strawberries 

Serve with the pudding so that each person 

may help himself 

Raspberry Sauce (page 57) 

 8 to 10 servings 

 Danish Rum Pudding JIT 

Danish Rum Pudding III 

(Rom Budding III) 

water. Immediately stir in softened gelatin until 

gelatin is completely dissolved. 

Set out a 2*^-qt. mold. 

Chill in refrigerator or pan of ice and water 

Pour into a small bowl 

until mixture begins to gel (gets slightly 

Vi cup cold water 

thicker). (If placed over ice and water, stir 

Sprinkle evenly over cold water 

frequently; if placed in refrigerator, stir occa2 tablespoons (2 env.) unflavored 

sionally.) 

gelatin 

Let stand about 5 min. to soften. 

Blend in 

6 tablespoons rum 

Beat until thick and lemon-colored 

Beat until rounded peaks are formed 

6 egg yolks 

6 egg whites 

Add gradually, beating constantly 

Spread beaten egg whites over mixture and 

Vi cup sugar 

gently fold (page 5) together. Rinse mold in 

Add gradually to egg-yolk mixture, stirring 

cold water. Turn mixture into the mold. Chill 

until well blended 

in refrigerator until firm. 

2 cups milk 

Vi cup cream 

When ready to serve, unmold (page 5) onto a 

Pour into top of double boiler and place over 

chilled serving plate and serve with 

simmering water. Cook, stirring constantly, 

Raspberry Sauce (page 57) or 

until mixture coats a silver spoon. Remove top 

Lingonberry preserves 

of double boiler from heat and simmering 

 10 to 12 servings 



Caramel Pudding 

(Brylepudding I) 

A  Base Recipe 

Set out a 1-qt. baking dish. 

Put into a heavy skillet over medium heat 

 Vi cup sugar 

With back of a wooden spoon keep sugar moving constantly in skillet until sugar is completely melted, and of a rich medium brown color (caramelized). Pour caramelized sugar 

into the baking dish. Quickly tilt baking dish 

until bottom is evenly coated. Set aside. 

Heat water for boiling water bath (page 5). 

 Caramel Pudding 

Scald (page 5) 

2 cups heavy cream 

Meanwhile, beat slightly 

Swedish Christmas Porridge 

3 eggs 

(Risgrynsgrot) 

Mix in 

 This rice porridge is served at Christmastime. 

Vi cup sugar 

 According to Swedish custom the person who 

Stirring constantly, gradually add hot cream to 

 finds the almond will marry within the next 

egg-yolk mixture. Stir until sugar is dissolved. 

 year. When the porridge is served, each person 

Blend in 

 makes up a rhyme as he takes a spoonful. 'This 

1 teaspoon vanilla extract 

 continues around the table until all the porridge 

Strain mixture into the baking dish. 

 is eaten. At other limes of the year the porridge 

 is served only with a fruit sauce and the almond 

Bake uncovered in boiling water bath at 325°F 

 is omitted. 

55 to 60 min., or until a silver knife comes out 

clean when inserted halfway between center 

Put into the top of a double boiler 

and edge of baking dish. Remove carefully 

6 cups milk 

from boiling water bath. Set on a cooling rack 

1 cup rice 

until lukewarm. Chill pudding thoroughly in 

3 tablespoons sugai 

refrigerator. 

 Vi teaspoon salt 

When ready to serve, unmold by running a 

(The Rice Industry no longer considers it 

knife around inside edge of baking dish; invert 

necessary to wash rice before cooking.) 

onto a chilled serving dish. Garnish with 

Cover and cook over simmering water  2 A

Whole blanched almonds 

 L

to 

3 hrs., or until rice is entirely soft when a 

Top of mold will be caramel-coated and excess 

kernel is pressed between fingers and mixture 

coating will run down sides of mold to form 

is quite thick. Remove cover for last 10 min. if 

a sauce at base of pudding. 6  servings 

mixture is not thick enough 

Mix in just before serving  1 1 ILL 

fly I  —Individual Caramel Puddings 

1 whole blanched almo 

ind (pi 

"""fl  4) 

6

(Brylepudding II) 

Serve with 

Cool milk 

Follow A Recipe. Set out 6 custard cups. Re

Sugar 

duce sugar to  M cup. Pour some of the cara

Cinnamon 

melized sugar into each custard cup. Bake 

serve with a fruit sau 

puddings 40 to 45 min. 
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 r Cream Waffles 

afler)  ^ ^ a j ^ e ^ e f c . 

 (See photo on page 4. 

 nder tvaffles are served in 

 'ternoon at the sociable coffee hour. Baked 

 on with heart-shaped sections, they are 

 cold, as if they were cake, and are achy fruit preserve or tissue-thin slices 

 hrwegian goat cheese. 

waffle baker while preparing waffle batter. 

and set aside to cool 

 VA cup butter 

Sift together into a large bowl 

1 cup sifted flour 

Snow Pudding 

2 tablespoons sugar 

(Sne Pudding) 

1 teaspoon baking soda 

Prepare 

1 teaspoon cardamom 

Vanilla Sauce (page 57) 

 Vi teaspoon salt 

Pour into a small bowl 

Set aside. 

 Vi cup cold water 

Beat until thick and lemon-colored 

Sprinkle evenly over cold water 

2 egg yolks 

2 tablespoons (2 env.) unflavored 

Add the melted butter gradually and 

gelatin 

1 cup thick sour cream 

Let stand about 5 min. to soften. 

1 cup buttermilk 

Blend softened gelatin into 

Continue to beat until well blended. Add liquid 

2 cups hot water 

mixture all at one time to dry ingredients; mix 

Stir until gelatin is completely dissolved. When 

only until batter is smooth. 

gelatin is dissolved, stir in until sugar is 

Beat until rounded peaks are formed 

dissolved 

2 egg whites 

1  VA cups sugar 

Spread the beaten egg whites over the batter 

 V3 to  Vi cup strained lemon juice 

and gently fold (page 5) together. 

Chill in refrigerator or in a pan of ice and 

water until mixture is slightly thicker than 

Unless temperature is automatically shown on 

consistency of thick unbeaten egg white. (If 

waffle baker, test baker; it is hot enough for 

mixture is placed over ice and water, stir frebaking when drops of water sprinkled on surquently; if placed in refrigerator, stir occaface "sputter." Pour batter into center of sionally.) 

waffle baker. It is wise to experiment to find out 

the exact amount of batter your baker will hold; 

Lightly oil a  214-qt.  fancy mold with salad or 

use that same measurement (spoonfuls or cup-

cooking oil (not olive oil). Set it aside to drain. 

fuls) in future waffle baking. 

When gelatin is of desired consistency, beat 

Lower cover and allow waffle to bake according 

until rounded peaks are formed and egg whites 

to manufacturer's directions, or until steaming 

do not slide when bowl is partially inverted 

stops (about 5 min.). Do not raise cover during 

6 egg whites 

baking period. Lift cover and loosen waffle with 

Beat gelatin mixture until frothy. Gently but 

a fork. Set waffles aside on a clean towel. As 

thoroughly fold (page 5) gelatin mixture into 

each waffle is baked pile on previous waffles to 

beaten egg whites. Turn into prepared mold. 

keep soft. 

Chill in refrigerator until firm (at least 4 hrs.). 

Serve waffles cfild. SpreaH with 

When ready to serve, unmold (page 5) onto 

Butter 

chilled serving plate. 

If desired, serve with lingonberry preserves 

Serve with Vanilla Sauce.   8 to 10 servings 

or jam.   About 4 waffles 

 mm 
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Swedish Pancakes 

Pancake Balls 

(Plattar) 

(Ableskiver I) 

A  Base Recipe 

A  Base Recipe 

Set out a griddle or large, heavy skillet. A 

Set an ableskiver pan (available in the house

Swedish platt pan (available at most departwares section of most department stores) over ment stores) may be used for these pancakes. 

low heat. 

Sift together into a large bowl and set aside 

Sift together and set aside 

114 cups sifted flour 

2 cups sifted flour 

3 tablespoons sugar 

2 tablespoons sugar 

 Vi teaspoon salt 

1 teaspoon baking soda 

Beat in a bowl until thick and piled softly 

1 teaspoon cardamom 

3 eggs 

% teaspoon salt 

Beat in until blended 

Combine 

2 cups milk 

1 cup thick sour cream 

2 tablespoons melted butter 

% cup milk 

Add to dry ingredients and beat until smooth. 

3 egg yolks, beaten 

2 tablespoons melted butter 

Heat griddle over low heat; it is hot enough 

Make a well in center of dry ingredients. Add 

when drops of water sprinkled on surface dance 

liquid mixture all at one time, stirring until 

in small beads. Lightly grease with 

well blended. 

Butter 

For each pancake spoon about 1 tablespoon 

Beat until rounded peaks are formed 

batter onto griddle or skillet (pancakes should 

3 egg whites 

be about  2lA to 3 in. in diameter). Cook each 

Gently spread batter over egg whites and fold 

pancake over medium heat until lightly 

(page 5) together. 

browned on bottom. Loosen edges with a 

Test ableskiver pan by dropping on it a few 

spatula, turn, and lightly brown second side. 

drops cold water; if drops dance around in small 

As each pancake is cooked, transfer to a heated 

beads, temperature is right. Grease wells with 

plate. Arrange pancakes in a circle, slightly 

Butter (about

overlapping each other. In center, set a bowl of 

  Vi teaspoon per well) 

Pour batter into wells, filling about one half 

Lingonberry preserves 

full. With a fork turn ableskivers frequently 

 5 doz. 3-in. pancakes 

to brown evenly. Do not pierce. Ableskivers 

are done when a wooden pick inserted in center 

— A p p l e Pancake Cake 

comes out clean. 

(Pannkakstarta) 

Serve immediately sprinkled with 

Follow A Recipe. Prepare six 8-in. pancakes. 

Confectioners' sugar 

As each pancake is cooked, transfer it to a 

If desired, accompany with a tart jam. 

platter; spread with M cup thick, sweetened 

 About 4 doz. balls 

applesauce. Do not spread applesauce on top 

pancake. (Remaining batter may be used for 

—Apple Pancake Balls 

plattar.) Chill. Prepare Sweetened Whipped 

(Ableskiver II) 

Cream (page 5; use 1 cup chilled whipping 

cream). Frost pancake stack with cream. Chill 

Follow A Recipe. Rinse, pare and dice 2 mein refrigerator until ready to serve; *Cut into dium-size apples. Sprinkle about 1 teaspoon 

wedges.   6 to 3 servings 

of the diced apples over batter in each well. 
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Mocha  M a l l o w 

Remove from heat. Stir in 

W h i p p e d Cream Frosting 

1 tablespoon butter 

(Pisket Flote med Mocca Kaffe) 

1 teaspoon vanilla extract 

Cover and set filling aside to cool slightly, 

 Adding marshmallows is an American touch. 

stirring occasionally; _set in refrigerator to 

Set in refrigerator a bowl, rotary beater and 

chill. i v" "   TKJGH~SR&£>jbout 1 cup filling 

2 cups whipping cream 

Heat together in top of double boiler over simmering water, stirring occasionally, until marshmallows are melted 

16 (4 oz.) marshmallows 

Vi cup coffee beverage (page 5; 

Raspberry Sauce 

use 4 teaspoons concentrated 

(Bringebar Soft) 

soluble coffee) 

Remove from heat. Cool; chill in refrigerator. 

Set out a heavy 1-qt. saucepan. 

When mixture is chilled, whip the cream, using 

Sort, rinse and thoroughly drain 

the chilled bowl and beater. Whip 1 cup at a 

2 cups fresh raspberries 

time until cream is of medium consistency 

Force berries through a sieve or food mill into 

(piles softly). Fold (page 5) whipped cream 

the saucepan. Blend in 

into chilled rnixtifr'e>   Enough to fill and frost 

Vi cup sugar 

• -5*~te*'"<is«i  » » • '*-"v  one 9-in. torte   Set berry mixture aside. 

Blend together to make a smooth paste 

1 tablespoon cold water 

IVi teaspoons cornstarch 

Thoroughly blend into berry mixture. Stirring 

gently and constantly, bring rapidly to boiling. 

Continue stirring and. boil over medium heat 

about 3 mirrl^Set asid^to cool. Store in 

Cream Fillin 

(Vanilie Krem) *  *~f£ 

Measure 

1 cup milk 

Scald (page 5) M cup of the milk. 

Meanwhile, sift together into a saucepan 

Vi cup sugar 

Vanilla Sai 

2 tablespoons flour 

(Vaniljsas) 

Vs teaspoon salt 

Cream until butter is softened 

Add, stirring well, the remaining M cup cold 

Vi cup butter 

milk. Add gradually, stirring in, scalded milk. 

Add gradually, creaming until fluffy after each 

Wash double boiler top to remove scum. 

addition 

Stirring gently and constantly, bring flour mix

Vi cup sugar 

ture rapidly to boiling over direct heat and 

Add gradually, blending in 

boil 3 min. Pour into double boiler top and 

6 egg yolks, slightly beaten 

place over simmering water. Cover and cook 

Add  very gradually, stirring in 

about 5 to 7 min., stirring occasionally. 

 VA cup boiling water 

Put mixture in top of double boiler and cook 

Vigorously stir about 3 tablespoons of the hot 

over simmering water, stirring constantly, 

mixture into 

until thickened. jf>. 

2 egg yolks, slightly beaten 

Immediately blend into mixture in double 

Remove from heat and blend in 

boiler. Cook over simmering water 3 to 5 min. 

1 teaspoon vanilla extract 

Stir slowly to keep mixture cooking evenly. 

Cool; chill in refrigerator.   About 2 cups sauce 



 The cookie jars of Scandinavia are usually full,  Wkd they are 

 always crammed to bursting for the Christmas holiMLw. Because 

 butter is used with unstinting hand, the cookies meW the tongue 

 meltingiy. They keep well in tightly covered containers. Almond 

 is a favorite flavoring. Salt is rarely used in Scandinavian cookies. 

Spritz Cookies 

With spatula, carefully remove cookies to cool

(Spritsar) 

ing racks; cool completely.   About 6doz. cookies 

 Generations-old, spritz cookies are traditionally 

 For Variety— (Jelly) Before baking make a 

 baked in "S"   or ring shapes. 

small depression at center of some round cookies and spoon M to H teaspoon jelly onto Set out cookie sheets. 

centers of cookies.   (Nuts) Lightly brush slightly 

Measure and set aside 

beaten egg white over unbaked cookies and 

2V2 cups sifted flour 

sprinkle each with about  Vi teaspoon finely 

Cream together until butter is softened 

chopped pistachios.   (Confectioners' Sugar) 

1 cup butter 

Lightly sift confectioners' sugar over baked 

1 teaspoon vanilla extract 

and cooled cookies.   (Maraschino Cherries) Press 

Add gradually, creaming until fluffy after each 

M maraschino cherry onto center of round 

addition 

cookies before baking.   (Colored Sugar) Lightly 

 Vi cup sugar 

sprinkle unbaked cookies with red or green col

Thoroughly beat in, one at a time 

ored sugar.   (Chocolate-Dipped) Partially melt 

2 egg yolks 

over simmering water candy-making chocolate 

Add flour in fourths, thoroughly blending in 

for dipping or semi-sweet chocolate pieces. 

after each addition. 

Remove from heat and stir until it is melted. 

Stir in butter (1 tablespoon butter for 2 oz. 

Fill a cookie press about two-thirds full with 

chocolate) until butter is melted and blended 

dough. According to manufacturer's directions, 

in. Immediately coat ends of some cookies by 

form cookies of varied shapes directly onto 

dipping in chocolate mixture. Immediately dip 

cookie sheets. 

coated ends of some cookies into chocolate 

shot. Set coated cookies on cooling rack over 

Bake at 350°F 12 to 15 min., or until cookies 

a piece of waxed paper. 

are golden yellow. 
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A l m o n d Spritz Cookies 

long to resemble fingers. Brush cookies with 

(Mandelspritsar) 

Egg white, slightly beaten 

Roll fingers in the almond mixture. Carefully 

Set out cookie sheets. 

place cookies on the cookie sheets. 

Sift together and set aside 

Bake at 350°F 10 to 12 min., or until cookies 

 A /A cups sifted flour 

 3

are golden yellow. 

 Vi teaspoon baking powder 

Grate (page 4) and set aside 

With a spatula, carefully remove cookies to 

1 cup (about Vs lb.) blanched almonds 

cooling racks to cool completely. 

(page 4) 

 About 5 doz. cookies 

Cream together until butter is softened 

2 cups butter 

 Vi teaspoon almond extract 

Dreams 

Add gradually, creaming until fluffy after each 

(DrSrhmar) 

addition 

1 cup sugar 

Set out Cookie sheets. 

Add gradually, beating well after each addition 

Set out 

1 egg, well beaten 

36 (about 1  Vi oz.) whole blanched 

Blend in the grated nuts. Mixing well after 

almonds (page 4) 

each addition, blend in dry ingredients in 

Sift together and set aside 

fourths. 

2 cups sifted flour 

Fill a cookie press about two-thirds full with 

1 teaspoon baking powder 

dough. Following manufacturer's directions, 

Cream together until butter is softened 

form cookies of varied shapes directly onto 

1 cup butter 

cookie sheets. 

2 teaspoons vanilla extract 

Add gradually, creaming until fluffy after each 

Bake at 350°F 12 to 15 min., or until cookies 

addition 

are golden yellow. 

 /A cup sugar 

 3

With spatula, carefully remove cookies to cool

Mixing well after each addition, blend in dry 

ing racks; cool completely. 

ingredients in fourths. Shape dough into small 

 About 10 doz. cookies 

balls about 1 in. in diameter. Place on the 

cookie sheets. Press one whole almond onto 

the center of each cookie. 

Finnish Coffee Fingers 

Bake at 325°F 20 

il cookies 

(Mordegspinnar) 

are go] 

Set out cookie sheets. 

atfaujiove to c 

Set out a mixture of 

 Vi cup very finely chopped 

almonds (page 4) 

3 tablespoons sugar 

Measure and set aside 

1  VA cups sifted flour 

Cream together until butter is softene! 

 Vi cup butter 

1 teaspoon almond extract 

Add gradually, creaming until fluffy after each 

addition 

2 tablespoons sugar 

Add the flour in fourths, thoroughly blending 

in after each addition. Chill in refrigerator. 

Cut off small pieces of chilled dough and ro 

with the hands about  Vi in. thick and  2H 



Swedish Gingersnaps 

Berlin Wreaths 

(Pepparkakor) 

(Berlinerkranser) 

 The tangy fragrance of these cookies is part of 

Set out cookie sheets. 

 the wonderful smell of a Swedish Chrismas. 

Hard-cook (page 5) 

 They should be rolled as thin as parchment. 

3 eggs 

Set out cookie sheets. 

While eggs are cooking, cream together until 

butter is softened 

Set out 

1 cup butter 

Whole blanched almonds (page 4; 

 Vi teaspoon vanilla extract 

about 10) 

Add gradually, creaming until fluffy after each 

Sift together and set aside 

addition 

IV2 cups sirred flour 

 Vi cup sugar 

1 teaspoon baking soda 

Cut the hard-cooked eggs into halves; remove 

IVi teaspoons ginger 

egg yolks to a bowl. Mash them with a fork. 

1 teaspoon cinnamon 

Add one at a time, blending in thoroughly 

Vi teaspoon cloves 

Cream until softened 

2 egg yolks 

Add the egg mixture in thirds to the creamed 

 Vi cup butter 

mixture, beating thoroughly after each addition. 

Add gradually, creaming until fluffy after each 

addition 

Measure 

 A cup sugar 

 3

2 cups sifted flour 

Add gradually, beating thoroughly after each 

Add the sifted flour in fourths, beating thoraddition 

oughly after each addition. Chill dough in 

1 egg, well beaten 

refrigerator. 

1  Vi teaspoons dark corn sirup 

Cut off a small amount of dough and roll with 

Blend in dry ingredients in fourths, mixing 

hands into a strip about 4 in. long and % in. 

thoroughly after each addition. Chill in refrigthick. The ends of the strip should be slightly erator several hours. 

pointed. Overlap ends about  \i in., forming 

Remove some of the chilled dough and place on 

a wreath. Brush with 

a lightly floured surface. Roll about Vfe in. 

Egg white, slightly beaten 

thick. Cut with lightly floured cookie cutters 

Sprinkle lightly with 

into various shapes. Cut almonds into small 

Sugar 

pieces and place one piece in the center of each 

Place cookies on cookie sheets. 

cookie. Transfer cookies to cookie sheets. Repeat with remaining chilled dough. 

Bake at 350°F 10 to 12 min., or until cookies 

are golden yellow. 

Bake at 375°F 6 to 8 min. 

With spatula, carefully remove cookies to cool

Carefully remove cookies to cooling racks to 

ing racks; cool completely. 

cool completely.   About 7 doz. cookies 

 About 5 doz. cookies 
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Medallion Cookies 

(Medaljakager) 

Set out cookie sheets. 

Prepare and chill 

Cream Filling (page 57) 

Measure and set aside 

4'/2 cups sifted flour 

Cream until softened 

2 cups butter 

Add gradually, creaming just until blended 

 VA cup plus 2 tablespoons sifted 

confectioners' sugar 

Blend in thoroughly 

1 egg 

Add the flour in fourths, blending thoroughly 

C l o c k w i s e  ( f r o m  t o p ) :  Sand Tarts, Dreams, 

after each addition. Set aside for 20 min. (not 

 Pepperkakor, Danish Cookies and Rosettes 

in refrigerator). 

Upper left:  Apple Torte (page 50) 

Place one-third of the dough on a lightly floured 

surface. Roll about M in. thick. Cut out 

Brown Sugar Cookies 

cookies with a lightly floured 2-in. round cookie 

(Brunekager) 

cutter. Place cookies on cookie sheets. Repeat 

for remaining dough. 

Set out cookie sheets. 

Bake at 375°F about 10 min., or until cookies 

Measure and set aside 

are lightly browned at edges. 

2 cups sifted flou 

Cream until softened 

With spatula, carefully remove cookies to cool1 cup butter 

ing racks. Cool completely. 

Add gradually, creaming until fluffy after each 

Meanwhile, combine 

a d d i t i o n ^ / ^ / 

1 cup sifted confectioners' sugar 

 VA cup firmly packed brown sugar 

 Vi teaspoon vanilla extract 

Blend in thoroughly 

Add 

1 egg yolk 

Milk or cream (about 1 tablespoon 

Add the flour in fourths, mixing thoroughly 

or enough to make a frosting that 

after each addition. Shape dough into balls 

will hold its shape) 

about  }4toK in. thick. PLjce about 2 in. apart 

When cookies are cooled completely, spoon 

on the cookie sheets. Using the back of a fork, 

about  VA teaspoon of the filling onto one half 

flatten cookies with crisscross marks. 

the cookies. Top with the remaining cookies. 

Set out 

Spread filled cookies with the confectioners' 

Pecan or walnut halves 

sugar mixture.   WmK / 

Press a nut half onto the .top of each cookie. 

Cookies should be filled shortly before ready 

Bake at 375°F 8 to 10 min, 

to serve. Fill only as many as will be needed. 

Refrigerate filled cookies if they are to be kept 

Cool cookies about 2 miii. on cookie Sheets 

for any length before serving. 

With spatula, remove cookies to cooling rac 

 About 5 doz. cookies 

to cool completely.   About 7 doz. '' 
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Danish Saddle Cookies 

Danish Cookies 

(Krumkager) 

(Smaakager) 

Set out cookie sheets. Wash and scrub a wood

Set out Cookie sheets. 

en stick about 1 in. in diameter and 12 to 18 in. 

Sift together and set aside 

long. Dry it thoroughly. 

2 cups sifted flour 

Mix together and set aside 

 VA teaspoon hartshorn (ammonium 

 Vi cup finely chopped blanched 

carbonate which is obtainable at 

almonds (page 4) 

any drugstore) 

 VA cup sugar 

Cream until softened 

Measure and set aside 

 VA cup butter 

 IVA cups sifted flour 

Add gradually, creaming until fluffy after each 

Cream until softened 

addition 

1 cup butter 

 Vi cup sugar 

Add gradually, creaming until fluffy after each 

Blend in thoroughly 

addition 

1 egg yolk 

1 cup plus 2 tablespoons sugar 

Add the dry ingredients in fourths, mixing 

Add the flour in fourths, mixing well after each 

thoroughly after each addition. Set aside. 

addition. 

Meanwhile, prepare a meringue by beating until 

Mix together and set aside 

frothy 

2 egg yolks, beaten 

1 egg white 

1 tablespoon water 

 Va teaspoon salt 

Place a small amount of dough at one time on a 

Add gradually, beating well after each addition 

lightly floured surface and roll about  M in. 

 IVA cups sifted confectioners' sugar 

thick. Cut into rectangles  3 x l H in. Place only 

Continue beating until rounded peaks are 

6 cookies at one time on the cookie sheet. 

formed. Cut dough into halves and set one-half 

Brush tops of cookies with the egg-yolk mixaside. Roll one-half of the dough  Vi in. thick on ture and sprinkle cookies with the almond-a lightly floured surface. Using a sharp knife, 

sugar mixture. 

cut strips 1 in. wide. Cut each strip into diamond-shaped pieces by making diagonal cuts Bake at 375°F 8 to 10 min., or until delicately 

1 in. apart. Place cookies on the cookie sheets 

browned. 

and lightly spread cookies with the meringue. 

Cool cookies slightly. Using a spatula, quickly 

Repeat with the second half of the dough. 

remove cookies from cookie sheet and bend 

Bake at 375°F 10 min., or until lightly browned. 

over the wooden stick. Cool (all six at one 

time) on stick; carefully remove cookies from 

Cool cookies on cookie sheets about 2 min. Usthe wooden stick. Repeat procedure until all ing a spatula, carefully remove cookies to cooling racks to

:  < 

0 cool completely. 



Sand Tarts 

(Sandbakkelse) 

Set out sandbakkelse molds and cookie sheets. 

Measure and set aside 

2 cups sifted flour 

Chop  very finely and set aside 

Vb cup (about 2 oz.) blanched almonds 

(page 4) 

Cream together until butter is softened 

1 cup butter 

 VA teaspoon almond extract 

N o r w e g i a n Cones 

Add gradually, creaming just until blended 

(Krumkaker) 

 VA cup sugar 

 • Base Recipe 

Blend in 

1 egg, beaten 

Set out a krumkaker iron (usually available in 

Add the flour in fourths, blending well after 

the housewares section of a department store). 

each addition. Blend in the chopped almonds. 

Sift together into a bowl 

Chill dough in refrigerator. 

1  Vi cups sifted flour 

Remove a portion of the dough from refrigera

 Vi cup cornstarch 

tor and return remaining dough to continue 

1  Vi teaspoons cardamom 

chilling. Place about 2 teaspoons dough into 

Cream until softened 

each mold. Using the thumb, firmly press 

1 cup butter 

dough into each mold, coating the bottom and 

Add gradually, creaming until fluffy after each 

sides evenly. Place molds on the cookie sheets. 

addition 

Repeat with the remaining dough. 

1  VA cups sugar 

Beat in, one at a time, until thoroughly blended 

Bake at 375°F 6 to 8 min., or until sand tarts 

3 egg yolks 

are golden brown. 

Add the dry ingredients in fourths, mixing well 

Immediately invert molds onto a smooth surafter each addition. 

face. Cool slightly. To remove sand tart from 

Beat until rounded peaks are formed 

mold, hold the mold in the hand and tap lightly 

3 egg whites 

but sharply with the back of a spoon. Remove 

 Vt teaspoon salt 

pan and place sand tarts on a smooth surface to 

Spread the beaten egg whites over batter and 

cool completely. 

gently fold (page 5) together. 

Serve sand tarts inverted. Or turn sand tarts 

Heat krumkaker iron until a drop of water 

right side up and fill with^ jam, jelly, or 

"sputters" on its hot surface. Spoon about  Wi 

whipped cream. 

to 2 teaspoons batter onto hot iron. Close the 

krumkaker iron and cook on each side for a few 

s or until lightly browned. Immediately 

e wjcfer with a spatula and roll into a 

ool completely. 

cones plain.   About 4 doz. cones 

—Filled Norwegian Cones 

(Fylda Krumkaker) ^ 

Follow A Recipe. Fill cones with sweetened 

fresh berries or Sweetened Whipped Cream 

(page 5). If desired, garnish whipped cream 

with strips of candied orange peel. 



64 

Tiny  D o u g h n u t Cookies 

Rosettes 

(Jortitog) 

(Sfruvor) 

A deep saucepan or automatic deep-fryer will 

A deep saucepan or automatic deep-fryer and a 

be needed. 

rosette iron will be needed. 

Sift together and set aside 

Beat very slightly with a fork 

3Vi cups sifted flour 

2 eggs 

Vi teaspoon hartshorn (ammonium 

1 Vi teaspoons sugar 

carbonate which is obtainable at 

Vi teaspoon salt 

any drugstore) 

Add and beat just until smooth 

Cream until softened 

1 cup milk 

Vi cup butter 

1 cup sifted flour 

Add gradually, creaming until fluffy after each 

Set out a deep saucepan or automatic deep-

addition 

fryer (page 5) and heat fat to 365°F. Heat 

1 cup sugar 

iron in fat before dipping it into batter. 

Add gradually, blending in thoroughly 

When iron is hot enough, dip into batter to 

4 eggs, slightly beaten 

within  H in. of top of iron. Return to hot fat, 

Add the dry ingredients in fourths, mixing well 

covering iron entirely, for  2 0 to 35 sec, or 

after each addition. Chill in refrigerator. 

until delicately browned. When browned, drain 

Cut off pieces of the chilled dough and place 

over fat a few seconds. Using the tip of a sharp 

one at a time on a lightly floured surface. Press 

knife, carefully remove rosette from iron. 

each piece  V\ in. thick with the fingers. Cut 

Drain on absorbent paper. 

dough into 2x34 in. strips. Roll each strip with 

Sprinkle with 

the hands to about 5 in. in length. Bring ends 

Vanilla Confectioners' Sugar 

together to form a ring and press together to 

(page 65) 

seal. Place rings on a baking sheet. Using a 

If necessary, sprinkle again before serving. Or 

sharp knife, make 3 slanted cuts, about   \ I in. 

long, at equal intervals around each ring. 

rosettes may be topped with sliced fresh strawberries and garnished with whipped cream. 

Set out a deep saucepan or automatic deep-

 About 3V2  doz. Rosettes 

fryer (page 5) and heat fat to 375°F. 

 Note: If rosette is difficult to remove from the 

Deep-fry only about 4 cookies at one time. 

iron, it has not been fried long enough. If fat 

Deep-fry 1 to 2 min., or until lightly browned, 

blisters are present, eggs have been beaten too 

turning once to brown evenly. Drain cookies 

long. If batter drops from iron, it is not deep 

over fat for a second before removing to 

enough in fat or iron is too hot. If rosette is 

absorbent paper.   About 6 doz. cookies 

not crisp, it^hgs been fried too fast. 

i 



Poor  M a n ' s Cookies 

V a n i l l a Confectioners' Sugar 

(Fattigmands Bakkelse) 

(Vanilie Suker) 

 Rich man or poor man—these "poor man's A subtly flavored sugar for cookies, cakes, 

 cookies" are a holiday treat for Norwegians.  waffles, griddle cakes and doughnuts. 

A deep saucepan or automatic deep-fryer will 

Set out a 1- to 2-qt. container having a tight-

be needed. 

fitting cover. Fill with 

Confectioners' sugar 

Sift together and set aside 

Wipe with a clean, damp cloth and dry 

5 cups sifted flour 

1 vanilla bean, about 9 in. long 

1 teaspoon cardamom 

Cut vanilla bean into quarters lengthwise; cut 

Beat until mixture is thick and lemon-colored 

quarters crosswise into thirds. Poke pieces of 

10 egg yolks 

vanilla bean down into the sugar at irregular 

2 egg whites 

intervals. Cover container tightly and store. 

 VA cup sugar 

3 tablespoons brandy 

 Note: The longer sugar stands, the richer will 

Add slowly, stirring in 

be the vanilla flavor. If tightly covered, sugar 

1 cup heavy cream 

may be stored for several months. When neces

Blend in flour mixture, about  Vi cup at a time, 

sary, add more sugar to jar. Replace vanilla 

to make a soft dough. Wrap dough in waxed 

bean when aroma is gone. 

paper and chill overnight in refrigerator. 

Set out a deep saucepan or automatic deep-

C l o c k w i s e :  Fattigmands, Filled Norwegian 

fryer (page 5) and heat to 365°F to 370°F 

 Cones, Medallion Cookies, Berlin Wreaths, 

Lard 

 Finnish Coffee Fingers, Brown Sugar 

Meanwhile, roll dough, a small portion at a 

 Cookies, Danish Saddle Cookies, Tiny 

time, to Vi6-in. thickness on a lightly floured 

 Doughnut Cookies and Sand Tarts 

surface. Cut into diamond shapes, 5x2-in. (A 

pattern may be used as a guide around which to 

cut with a floured knife.) Make a lengthwise 

slit in the center of the diamond and pull one 

tip end through it and tuck back under itself. 

Deep-fry only as many cookies at one time as 

will float uncrowded one layer deep in fat. 

Deep-fry 1 to 2 min., or until golden brown, 

turning once during deep-frying time. Drain 

over fat for a few seconds before removing to 

absorbent paper. Sprinkle with 

Confectioners' sugar 

Store in tightly covered containers. 

 About 6 doz. cookies 



 everage of Scandinavia and the Scan-

 leading coffee-drinkers of the world. Social drink-

 coholic beverages is ceremonious, and a toast—a 

 SkdlP'—accompanies every sip of aquavit or punch. 

Coffee 

generally made in your percolator. Larger 

(Kaffe) 

amounts of coffee require the longer timing. 

 A pot of steaming coffee is always at hand 

Remove coffee basket, cover coffee maker and 

 throughout Scandinavia. The true Scandinavian 

keep coffee hot over low heat. Do not let boil. 

 prepares his coffee by the steeping method and 

 Steeped Coffee—Use regular grind coffee. 

 likes it stronger than most Americans do. 

Follow recipe for Drip Coffee for amount of 

 Drip Coffee—Preheat coffee maker with 

coffee and water to use. Put into coffee maker. 

boiling water. Drain. 

To clarify this coffee, mix in 1 teaspoon 

slightly beaten egg for each 2 tablespoons 

For each standard measuring cup of water (use 

coffee used. Measure and add fresh cold water. 

freshly drawn cold water and boil), using standard measuring spoons, measure 2 tablespoons Bring very slowly to boiling, stirring occasiondrip grind coffee. Spoon into filter section of ally. Remove from heat at once. Pour  M cup 

drip coffee maker. 

cold water down spout to settle grounds. Let 

stand 3 to 5 min. without heat. Strain coffee 

Pour into upper container measured, freshly 

through a fine strainer into a server which has 

boiling water. Cover. Allow water to drip 

been preheated with boiling water. If necessary 

through coffee grounds, keeping coffee maker 

to keep hot, let coffee stand over low heat withover low heat 5 to 8 min., or while coffee is out boiling. 

dripping. Do not let coffee boil at any time. 

Remove coffee compartment; stir and cover the 

 Vacuum Drip Coffee—Use drip or vacuum 

brew. If coffee cannot be served immediately, 

grind coffee. Follow recipe for Drip Coffee for 

place«jSpiBie maker over low heat. 

amount of coffee and water to use. 

 PercolatM Coffee—Use regular grind Cof

Specific directions for making vary according to 

fee. Folfifw recipe for Drip Coffee for afhount 

the type of coffee maker used. Usually, freshly 

of coffee and water to use. Spoon into strainer 

drawn cold water is measured and poured into 

basket of coffee maker. Measure fresh cold 

the decanter or lower bowl of the coffee maker. 

water into bottom of percolator. Insert basket 

Coffee is measured into upper bowl. Cover. 

into coffee maker. Cover.  s i 

Place coffee maker over moderate to low heat. 

Place over heat and when percolating begins, 

When all but a small amount of water has risen 

reduce heat  j o Iflte.so percolating will be gentle 

to upper bowl, remove coffee maker from heat. 

and BftjJMtam'" from 5 to 10 min. after 

Remove top bowl when the brew has run into 

Ifiswise to experiment to 

decanter. Cover. Serve immediately or keep 

 t for the amount of coffee 

hot over very low heat. Do not boil at any time. 
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6 7 

Swedish Punch 

Bring slowly to boiling. Reduce heat and sim

( G l o g g ) 

mer 10 min. Remove saucepan from heat. Put 

into a large sieve 

 Glogg, a potent beverage guaranteed to warm 

1 cup loaf sugar 

 the human heart, belongs to Swedish Christmas.  Place sieve over saucepan. Using a ladle or Wherever Swedes are at the festive season, 

large spoon, pour some of the mixture from the 

 they raise glasses of steaming Glogg in salute. 

saucepan over the sugar. Ignite the sugar with 

Blanch (page  4 ) 

a match. Continue to pour the liquid over the 

1 cup (about 5 oz.) almonds 

sugar until the sugar has completely melted. 

Empty into a large saucepan or sauce pot 

The liquid will be flaming. If necessary, ex1 bottle (25 oz.) Aquavit 

tinguish flame by placing cover over saucepan. 

1 bottle (25 oz.) claret 

Serve Glogg hot in mugs or punch glasses. Be 

Add the almonds and 

sure there are some raisins and almonds in each 

6 2V2-in. cinnamon sticks 

portion.   10 to 15 servings 

1 cup (about 4 oz.) dark seedless 

raisins 

 Note: Glogg may be prepared days in advance 

6 pieces candied orange or lemon peel 

and stored in bottles. When ready to serve, 

12 whole cloves 

heat thoroughly (do not boil). Or if there is 

12 cardamom seeds, peeled 

some Glogg left it may be stored for future use. 

Abbore  2 8 

Frystekake  5 0 

Mazarintarta  5 1 

Ableskiver  5 6 

Glogg .  . 6 7  Medalj akager  6 1 

Agg, Fyllda 15 

Gr0n Salted Flask  3 0 

M0rbra  2 5 

Xpplekaka med Vaniljsas.. . . 48 

Hassel Not Tarta  4 9 

med Persille  2 5 

Arter med Flask  2 0 

Hummer og Reker i Hvit 

Mordegspinnar  5 9 

Bakt Nedlagt Roket Sild  2 9 

Saus over Blomkaal  2 9 

Nedlagt Roket Sild med 

Biff a la Lindstrom  2 5 

Hvit Saus  3 7 

Chompineon i Hvit Saus. .  . 3 0 

Boiler  2 2 

lortitog  6 4 

Okse Rullet 13 

Bonddoppa  3 0 

lulebullar  4 3 

Omelett, Asparges  3 1 

Bringebar Saft  5 7 

Julekaka  4 5 

Spenat  3 1 

Brulepudding  5 4 

Kaernemaelksuppe  . 2 1 

Svamp  3 1 

Bruna Bonor  3 6 

Kaffe  6 6 

Pannkakstarta  5 6 

Brunekager  6 1 

Kaffekage  I  3 8 

Pepparkakor  6 0 

Chompineon i Hvit Saus  . . . . 37 

Kaffeterte  4 9 

Piska Flbta med Salat 

Dillkdtt Lamm  2 7 

Kaldolmar  2 6 

Blador  3 7 

Drommar 59 

Kalv Sylta 12 

Pisket Flote med Mocca 

Epleterte  5 0 

Karbonader  . 2 3 ,  2 4 

Kaffe  ^mmZ1 

Faar i Kaal  2 6 

Kardemumma Flata  4 2 

Plattar  j p E * f . 5 6 

Fastelavnsboller  4 4 

Kokt Hummer .,..11 

Potetes Salad,  V a r m K ' J p . .  1 5 

Fattigmands Bakkelse  6 5 

Kokt Lakse  J : .   . 1 0  Pressgurka .  j | L  T. . .   1 6 

Fersk Suppe "  2 1 

Kokt Rakor * .  . 1 1  Ragbrod  ™ .  4 0 

Fiske Filet, Rullet 9 

Kottbullar 12 

Risgrynsgrot  . \ 5 4 

F i s k e k r o k e t e r . . . . Jf* 9 

Krans  4 0 

Rodbetor, Inlagd  1 5 

Fiskepudding  2 9 

K r i n g l e . ^  . 3 9 

Rodkll  . 3 6 

Fiske Suppe  2 2 

K r i n g l o r . . |S. .  .  . 4 3  Roket Kolje.  2 8 

Fiskgratin  2 7 

Kroppkakor.  3 2 

Rokt Tunga . ...  . . . .  . 1 3 

Fisk i Aspec. 10 

Krumkager  6 2 

Rom Budding. . . . . , . . .  . 5 2 ,  5 3 

Flaskkarre " 14 

Krumkaker  6 3 

SaffronsbrSd,  , : . „ : . ; . . ...  . 4 3 

Frikadeller  2 4 

Lefse  4 6 

Sandbakkelse ^nSUL-... ' • .'63 

Fruktsoppa  2 0 

Leverpastej 14 

Saus for .HtadjHttSA**,'; .   . . . 11 

Fylda Krumkaker  6 3 

Limpa.  . ,   '.   4 0 

Saus for.Lm^B .  . . . 10 

Fyllda Hassel Not Tarta  4 9 

Mandelspritsar  5 9 

Shinka,  SteJ  « f e ; t l 3 

 M 
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Sill, Inlagd 8 

Sot Suppe 19 

Tyk Hvit Saus  3 7 

Sillsalat 8 

Spritsar  5 8 

Ugnspannkaka  3 2 

Smaakager  6 2 

Stekt Gas  3 0 

Vafler  5 5 

Smorgasbord 7-18 

Stekt Kroppkakor  3 3 

Vanilie Krem  5 7 

Sm0rrebr0d  4 6 

Struvor  6 4 

Vanilie Suker  6 5 

Sne Pudding  5 5 

Sur Flote Krem for  S a l a d . . .  3 7 

Vanifjsas  5 7 

Sockerkaka  5 2 

Sursote Rodbeter  3 6 

Vetebrod  . . 4 2 

E N G L I S H  I N D E X 

Applecake, Swedish with 

Herring, Pickled 8 

Salmon, "Boiled"  1 0 

Vanilla Sauce  4 8 

Herring Salad 8 

Salt Pork and Onion, 

Bacon and Onion, Creamed.  . 3 0 

Kippers, Baked  2 9 

Creamed  3 0 

Beans, Brown  3 6 

Creamed (and  M u s h r o o m s ) .  3 0 

Sauces 

Beef Lindstrom  2 5 

Lamb in Cabbage  2 6 

for Lobster 11 

Beef, Rolled Rib Roast of. . . 13 

with Dill  2 7 

for Salmon 10 

Beef Tongue, Smoked 13 

Lettuce and  W h i p p e d 

Mushroom  3 7 

Beets, Pickled 15 

Cream Salad  3 7 

Medium  W h i t e  3 7 

Beets, Sweet-Sour  3 6 

Lettuce and Sour Cream 

Raspberry  5 7 

Breads  3 8 - 4 7 

Salad  3 7 

Thick  W h i t e  3 7 

Buns, Lenten  4 4 

Liver Paste  1 4 

Vanilla  5 7 

Cabbage Rolls, Stuffed 16 

Lobster, "Boiled" 11 

Shrimp, Cooked. 11 

Cabbage Salad  2 6 

Meat Balls 

Shrimp and Lobster, 

Cabbage, Sweet-Sour  R e d . . .  3 6 

Danish  2 4 

Creamed over Cauliflower.  . 2 9 

Cake, Almond  5 0 

Norwegian  2 3 ,  2 4 

Smorgasbord 7-18 

Apple Pancake  5 6 

Swedish 12 

Souffle 

Mazann  5 1 

Mocha Mallow  W h i p p e d 

with Asparagus  S a u c e . . .  . 3 1 

Sugar  5 2 

Cream Frosting  5 7 

with Mushroom Sauce.  . .  . 3 1 

with Spinach Sauce 31 

Cardamom Braid  4 2 

Norwegian Fruit Soup 19 

Soups 

Christmas Bread, 

Pancake, Bacon  3 2 

Buttermilk 21 

Norwegian  4 5 

Norwegian Potato  4 6 

Fish  2 2 

Christmas Rolls  4 3 

Swedish  5 6 

Norwegian Fruit 19 

Coffee  6 6 

Pancake Balls  5 6 

Norwegian Vegetable  2 1 

Coffee Bread  4 2 

Apple  5 6 

Pea, Yellow with Pork  2 0 

Coffee Cake, Filled  3 9 

Perch with Parsley and 

Raisin Fruit 19 

Cookies 

Dill  2 8 

Swedish Fruit  2 0 

Almond Spritz  5 9 

Pork, Roast Loin of 

Vegetable with Tomatoes.  . 2 1 

Berlin  W r e a t h s  6 0 

with Prunes 14 

Swedish Pancakes 56 

Brown Sugar  6 1 

Pork Tenderloin Stuffed 

Swedish Tea Ring  4 0 

Danish  6 2 

with Prunes  . 2 5 

Sweet-Sour Red Cabbage. . .  . 3 6 

Danish Saddle . .  . 6 2 

witjj_ Parsley  2 5 

Tomato Aspic Squares 18 

Dreams  <r-i, • •  5 9 

', Swedish 

Torte, Apple  5 0 

Filled Norwegian

as  . . . . 5 4 

 1 

Coffee  4 9 

(TtdCb JDumplings, 

Filled Hazelnut  4 9 

3 2 

Hazelnut  4 9 

M l a d ,  H o t . 15 

Twists  4 3 

PudftneJ Caramel  5 4 

Vanilla Confectioners' 

Rosettes: 

r^ljmjitnRum 52, 53 

Sugar  6 5 

Sand Tarts 

 f<msmms  2 9 

Veal, Jellied 12 

Spritz 

. 5 5 

Waffles, Sour Cream  5 5 

Tiny Doug 

Christmas 

W h i t e Sauce, Medium  3 7 

Cream Filling 

iage". 54-

Thick  3 7 

Danish Pastry. 

73! 

unch, Swedish. . 67 

Danish Rum  P u d d i f r f ? ? .  5 2 ,  5 3 

G E N E R A L  I N F O R M A T I O N 

Rolls, Christmas 43 

Danish Sandwiches  4 6 

Rye Basad,  Swedish  4 0 

Check-List for 

Desserts  4 8 - 5 7 

Rye Bread, Sweet  4 0 

Successful Baking, A 6 

Dumplings for Soup  2 2 

Saffron Braid  4 3 

For These* Recipes—What 

Eggs, Stuffed 15 

Salads 

To Use 4 

Finnan Haddie  2 8 

Cabbage :  . . . 16 

Vegetables,  H o w To  C o o k . .  . 3 3 

Fish au Gratin  27

How  l o Do It 4 

 x 

C u c u l f e r 16 

Fish  B a l l s . . • 

Fruit-Filled Gelatin:  1 6 

Identification of Foods 

Fish in Aspic  1 0 

Herring.  . . . . . . .  . . . . .  . 8 

in Center Color Photo  3 6 

Fish  f i l l e t s , Rolled 9 

Jewel Mold i-. jgflg 

Oven Temperatures 5 

Fish Pudding  2 9 

M a c a r o n i . . . . . . . . . . . . .  W l * 

W h e n  Y o u Broil 5 

Fried Potato Dumplings  3 3 Potato,  H o t . . . . .£& . .  A 1 5 

W h e n  Y o u Deep-Fry 5 

Goose, Roast  3 0 

Tomato Aspic-Creant 

There's No Substitute 

Ham, Roast 13 

Cheese Salad Ring. . .  . V . 1 8 

_fpr Accuracy 4 
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Danish Pastry
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Seald (page 5)
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Lettuce and Sour Cream Salad

(Sur Fiéte Krom for Salad)

and
1 mediom-size hoad lettuce
il etace in refrgerstor.
Blend together thoroughly N
1 <up thick sour cream 'Medium White Sauce
(Hvit Saus)

& Base Recipe
Heat in a saucepan over low heat
1 teaspoon sat o ner
il thoroughly in refrgerato. ) L
When ready to serve, tear lettuce into bite- Prsomvomenty
sz picces and put into a bowl, Spoon the b s T B
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Spinkle center of salad ith Cook reply,siing consantly, sl skuce
Poprike thickens. Cook 1 to 2 min. longer.
ot
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—Thick White Sauce
—Letuce and (Tyk Hit Saus)
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Follow & Recipe. Omit sour cream mixture.
Pt a bowl, beater and 11 cups whipping
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uce
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“o
Sweet Rye Bread |
(Limpa 1)

& Base Reci

A baking sheet il b neede.

Saften
1o

1 coke
30°F 10 85°F)
Let stand 5 0 10 min.
Ml put no e bov!
% cup femly packed brown sugar

s hot water
m, blend i, beating until smooth
1 cup sifted flour
Stir softened yeast and add, mixing well
Messure
310 3% cups sifted flour
2 cups rye flour
Add the rye four and beat unil very smooth.
Thenleatincnovgh reaining for o e
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Soured surface, ©
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bl Cover and allow (0 7ot 3 1o 10
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it undl dough  doubcd.
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2 loavesrye bread
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[u.-v-d)
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Swedish Tea Ring
(Krans)

Baking sheetswill be neded.
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(Vetebrad)

Baking sheets will be necied.
Setout
% cup finly chopped blanched
imands (poge 4)
Scald (pae 5)
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Meanwhil,soften
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—Cardamom Braid
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" e it el bt vegetatl e o
re e temping veghabie and 1o rian el waers s i gl ol 4 1y el
o o K Them care.  sond. Pl i
fally and quikly. SROIMG.Follow diceionswih recin
© and dirctions

mstorywnd squath withocsremoving kine Pare
,.,...u.,;:!.m. i, Tllowing direcions  ¥thspecicrecipes.
o oae-—p rme\y shrod or slice vegetableg

S
e s

o Troui T

heavy b
mor i o o prevens Al

+orm o eamig. Fllow vt
o bt eroing oy oe 3,

i
o e 3 1 teaspoon.
Sl mount of attr of otcning.

from the ean

Sam, bt VEOETAMES Sk
conk st iretcd i specit e

e B
it %

o on co s iy

i
g (s e o

gL gt L 9

/ Pl T
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HGUL potatoes are
{ork Drsn.

o ot
5 Wiy o

boaten

2 cops milk A
Gradually dd the milk mixture to the dry
ingreents tiing il vell Hended. St
ase sbout 1

Gresse well an 11xTxl b, baking dish.

it iy i
T T r Ms.)...n..“,‘h.,,..

Ad e o 0 the bt ad i
e Pous o th aing d.
P § e
v e o St o i
oot sqares ad s ith

i

moving and turning
st collects, When
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Sweet-Sour Red Cabbage
(Rsdika)

Set out & heavy 3. saucepan.

Remove and discard wiled outer eaves from

1 od (about 2 Ibs) red cobbage

Rins, cutinto quarers (diccarding core), and

cosrly shvd (dhout 2 ey i Put
cabbage

m- <over (1 toa-

et of water)

% ym. ey pocad wown

1 tblaspaon sy snd
ok (page 33) 8 to 12 min., of untl cabbage
e e o bt s i
Add to cabluge
14 eup vinegar

Vi cup buter
Toss together lightly to mix.
Serve immedi

tely. 6 sevings

rown Beans
(Bruno Bénor
B St i e el s ind
s imersing flar Troun beuns are
ently

el the smirgisio

n g, ey suepan -
i cove

ENTIICATION OF Fo0DS
ENTER COLOR PHOTO

Teote Ml
187 sadked

Add beans gradully towater o boilng wilLnot
stop. Reduce heat, simmer 2 .
Remoe g fom het and st the beans
ase for 1 br,

cover and simmer
shout B by g s o s s
beans e tende, If necessary, dd hot water
10 keep beans covered with ligud,
When beans are tender, ad to the ssucepan

rn sirup.

3 cook uncovered over
Beat 45 i o uatl sace has

ickened

Sev oy withfrie sl prk
wodish Moot Bl (page w

rvings

Sweet-Sour Beets
ot Redoater)

Carany soods give an unespected accent of
Jlacor to this Noreegian version o boets.
Lesving on 1. 0 2in. s and oot nd, ot
offleaves fro

med
Serub.beets thoroughly. Cod B
watr to cover 30 0 15 i or unnl tender.
When leets are tender,
|u,m s measuin cup. Flungs b«umm

venresaved bow Baukd

up water
Blend int she minure in the
il eing.Teive n. ...a
5 'min, or Add 1
oo oo b \halwﬁlly.
Serve hot or cold.
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Tiny Doughnut Cookies
.u.,, Saucepan or sutomatc deep-fyer will

be necded.

it fgthor s st i

inedfour
n horshorn (ammenium

% cup butter
A8 by evesing s By e ach
addition

T cop suger
Add gradualy, Hlending in thoroughly
4 iy bocten

o0
Add thedry ngredients i fourth, mising well
after cach addition. Chil i ref

n‘...u et

& decp smvcpun o auomaic dep-

0 brown ev
over fat r.ﬂ e mm remning 1o
abiorbent po thout 6 do:

Rosetes

(struvor) )
Adep e auomai
rosete ron will be

cpfiyeranda

Beat very sliglly with a fork
2 oga

% toa or

Y teaspoon
Add and beat just unil smoothy
1 cup milk

up sifted flo
Set ot 3 dsp senepn o avamatc dcy
frver e ) and e o 10 365w
iron it befor diping i

When iron is hot enough, di

within ' in. of top of ir |

la Confactioners’ Sugar
o5)

(o

e peinle i efore wervig. O
s i e A% sl et

il

bt o ot
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he loding coffeiner o h ot

olic beveruges

s is ceremonious, and a toast—a.

Scandinavia. and the Soan-
Socil drink.

" accompanies every sip of aquavit or punch.

Lot of seaming coffeis s band

inavia. Thetrue Scandinavion
T il g
T T roner dhr s American

ee bt cofes maer with

i water (us

generally made in your percolaor. Larger
‘amounts of coffe requi the longer iming.

Remone cofis bkt coer cofle ke and
kccp oot b ve o b 3

teeped Coffee—U o
Fo secie o Dty Collo (o et of
‘water 10 use, Pt nto coflee maker.

becten
i sl oo

aip gind coffen - Spoon o s st of

rip coffee maker,

Pour into upper continer measured, freshly

boiln Cover. Allow water 1o drip

through coff grounds, keping cofiee maker

over low heat 5 t0 8 min. or while coffe is
o not let coflee boi at any time.

5

Remove from heat at once. Pour 1 cup
water down spout to setl grounds, Let
tonin cofle

Stand 310 5 min. without
through  in srsiner into.

reheated with boilng v
1obeephon et colle and overTow heat wih-

et e e e iy

e
= e b e P

o e Fllo ecipe o Drip Cofle o
Smount of cofle and watet 10 e

Specic

cions [qrm-lm‘ulyum,dmgm
the el

e U

arm.,.a
baske .,.m Mot sk cid
reoltog Tosert ket

e decaner o ower ol Fthe ot ke
i measured into upper howl. Cor

Bl cof moderst tolow heat

Wl el mour o s s

10 upper bowl, remove coffee maker rom heat.
emove 1gp bowl when the bre has run into
decanter Seover. Serve immed: v

&
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Poor Man’

remamands otk
Rich man these “poor man's
conie” ars o Kol et o Norugins

A deep saucepan or automatic deep feyer will
be neoded.

Sift together and set wside
5 cups sitd lov

1 teaspoon card
Beat until misture s thick and lemon.colored
10 egg yolks

A subly flavored sugar for cook
waffes, !..uz. cakes and doughnus,

1o 2.t container having a tight.
ing cover.Fil i

Wie itra du... dlmp dnu. iy

and stor.

Note The longer sugar ey the ricer will
et venitaBavor e il

Bendin o i, s
ugh. Wrap. aﬂugh in w-x(d
ol i mu avermight n e

g i 8
e e et o S St

Mesneil, ol dogh, » sl ot o o
ickness on  lightly Roured

i, Gt Sl i S5

et maybosad s il tocndvhich 10

i  foured ki) Vake o engthvie

i the center of the dismond and pull n

tip end |hmu5h it and tuck buck under sl

nly sy conkies o ane e s

Stor n iy covere oo
Hbous 8 dos cooics

s o o o Replace vanil
bean whe

lockwie: Fattigmands, Filled Noreegian
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Stuffed Cabbage Rolls
(x dolm

a large sauce pot or ketlle having a
b o

For Cabbage—Remore and lisard wied
oter v s and ot coe
e et (103

Put cabbage in lh: tnse ot or el nd s
s

% shot S min. o unilJeaves

o
i woodon ok ot with cloan siring

i in the sauce pot or kettle

o o e G ey
For Cream Grasy—Hiatin s saucepan over
low heat

buter

Staffed Cabbage Holl

Lamb in Cabboge

\hp( e um damp cloth and cut into
Lin, e
4 e

g igh g

Cook over mediam hest 20 0.3 i, o unil
e ender,

Meanwhile, remove and discard wited outer
leaves, rinse and cut ino Lin. pieces (discard

21be) cabbage
wcat s just tende, drain, reserving
iRl

peppercorn
spinke o mahall of mixtars over cabbag.
mesinohetepn nn veyr
over the g A the emaining
and sl remaiing Wl

Add graually, while stiring constantly
2 cops
o et and b il o bl
tiring constanly, Cook 1 1

e ol

o nq...a Coverand ook o fow bt
t unti] meat and cabbage are
very tender.

Serve immeditely.

6 srsings
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55 Sur e Ky or Said
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Aqpea,Swcdih vith Herring, Pickled 8 S Bl 0
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o el i) 30
e iy Lani i ot
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e R, Sied
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2
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2
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Swedish Punch . g oy . Reduce heat and s
(Glégg) et 10 min. nm.m Saucepan from heat. Put
Gligg, a potnt beverage guaranieed to warm s T
thehuman oart,belongs 10 tedish Christmas.
¥

w.« sine v swverpun. Us s oe
oo st p..ummnk..mm;mmm

sonpen gves o
Banch {pqe 2 + maich, Contous 1 pouf he ligud ore the

St unl the g b compleely et
The liquid will b Reming, 1 necesary, ex.
tingoish e by placing cover over saucepan.

Se ot in mugs or punch glasses. Be
st thercare some s sndimonds n
portion.

Nt Gl may b preard oy n advance
and stored in botler. When ready o serve,
st el o st o O i e B

me Gligg e it may be stord for future use.

Yo
eijager
Marbre 5

e Pl

Nedlag Roket Sid med
Chompineon § vk Seus
Olae Rl
Ot Avparies

i
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Finnan Haddie
(Raket Kolie)

Wipe with a clean, damp cloth

h with Parsley and Dill -
(Abbore)
Dill comes from an old Norse word meaning
“to ™ Jish.

Put o onalenthof s e end.
el Lower Bl e e o
kettle

15 min., o untl fish fakes
Mesnwhile, hard-cook (page 5

ring 1o bting edce best andsmmer 100
(age ).

Chop ane of the peeled egax fnely and set
ide, G th tber el g o sies
crosewise and s
When fich fiakes, carefuly It from the sauce
pot or kettle. Remave the cheesecloth and fift
fieh onto a warm serving plater.

Melt overtow heat
Y cup buter

Butter & 134t baking dish.

Wipeyih ol damp oy
n.,,....m gl -

Sewon ish mlh  misture of
-

4 o
Cover botiom of bking dish evenly with
/o cup finly chopped parsiey.

Armag 5 o e kg Gk o s |
blespoons finely cho v |
2 tebenpoon o

. e
Pour sround the fih
%

<up hot water
< Bake at 350°F 20 t0 25 min., or unil fish
Rakes (page 5). 2

wdpo over e s c.m);

S-i.- ot reribl
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A CHECK-LIST FOR SUCCESSFUL BAKING

xeaD aoam -
Fasita
b

03 St To B Gt
Koo o
i Vi b
odon ol

ey i hey
2aTLs i e e o
R o s o e e of v

e
e i, 51
oA et o o p
R

I8 g an clectic i, bet mitare ot
i adding fquid and

hareh 'du[n .
iy
p..m,.'n..,,

o

For ot

e T80 i D s it

Siher akn 8 e sath

e
et LB ek e e b
e melug Sy iy o et

B for 2 L.‘fi e et

mu{y-n o m... e

Ve ToRTE (1 s i
e e e
pets T gt

i ot S g 0 e
St e

e qu e mm,mﬁ h—rfur( g,
i

Waessundaebos v ek ety

Shen recipe cals for el

SRR b Whes s s by —entice
oy el .

e sl when b
S ok il i i i

e e il

u,m...n, .;« '““'”1
"t

i
e ot s e et ok
Lot ikt ‘.n.wnu..“ oy

Tors it yeut by
el brising i s s they o
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Lamb with Dill
(illen u...m)
yith o den, damp cloh

o or a lrg, besry
sauce ot having a ight. fiting corer. Add
2 qi. water

Fish au Gratin
(Fiskgratin)
Clasicinitssimpliciyand popular

Butter a shallow 136t baking dish.

Wipe with a clean, damp clot
"4 Ibs. Ash filts (cod, haddock,
founder or pike)
(0 usin frozen fih fllets, thaw aceordi
direcriogs on package) Pot Rt oo he

e coverand s iy 110 T
or unil lamb i

e Mdcl, remove 0 8 warm serv.
A allow to stand 20 to 30 min.
beorscarving
For Sauce—Prepa
V'cun Modium e Scs
p lamb broth for the

Remove sauce from heat and sti in
2 tabi voger

1 teaspoon salt
%

3 mon juice
Dot vith
fablespoon butter
Cover bakingdish with aluminum (ol or parch:
i paper and bl min. or
il fh flakes

Mesnrite,popas and beey bt
wm Sauce double
o 37; use croam
Taurd; che cookng. sewe

o 4 easpoon ground dill sead
u-ly ‘tifiwbout 3 fablespoons df he hot

sightly beater

emooth 2

o0
 and 2

4 et
Remot i Toonee

cof of fange at Broil.

e otk Pace Wber

r%... i o5

S by

rack infbroiler with t
. fron source BT he
il ightly broned.

liguid,
e wi
0.2 min, or
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g, O Manced s o3 by il
e Gow Viopton ef ip o Wi et ool
o - i e B W T ot e o
m‘.a.Z; nﬂ"‘ 2 e e vfuble
L1 WS toat nuts s on absorbent  cofe o' cup. AG K‘Z.n.n. ...rm. o i il
(R i which bubbes rive i e hncen.

o
cominaaly and bk o th suts, B

mpertare sl

G Sl e
Eepte vy

2
b
g R

e R
e,

1 cu
for e Tr et

..r;n.m-.. ater sk il s thin B appe

"Gk na st mosHROOMS iy
gt ..,«.”2.. et

i Dot o vty and brak el

po
SYEETNED WD CHEAM_tet thorughly

er b

Extract fo each cup of o ;
oo GrtATH run oo e o

e a It i
e T i T

ot
mald docsnot lmmuvuﬂ i

Hemove bony s Trom OVEN
s il Very stow
—press inde Siow

e b ph i
S e

o s fesile spatoa and sip it dov
.ia, oot bt o h;ml qs::ner' .:nm‘
i B i o "

 ended ST by
il e ivllull o g ot

e Cover. B e
T o b e

e
r,‘,".:‘;.;,% g
ot T

okl oo
4 ey oot s bl g
Pyt el

!
PAnsRoR ..m",,am s (ald i mw

Eamaty S00F 1o 35T
oo s paahi e hermameic for grsee
sceuracy o oven e

WHEN YOU BROIL
St temy
I

cuure_control of

WHEN YOU DEEP-FRY

About 20 min. before ready to despifey, il 8
ey bl o ho e ] ik

e g 21 automs fer, follow
¥ T nd i
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Fuh Puddiog

Ru b gt mu(mb Heat waterfor boi

vater bath (7o

g it i
2 . fh filts (haddock, <

T s e mcm Madeota ood

oy

pepper
Y teaspoon nutmes
Blend together to form # smooth paste
orch

2 tablaspos
Add gradually, stiring in

1 cup cream
Blend with fish misture, Turn into casseole.

Bake in boilng vater bath at 350°F 40 0 50
min., or until 8 silver knife comes aut clean
when imserted halfway between center and
i casserol.
Serve with
Mushroom Sauce (page 37)
6 srings
Creamed Shrimp and Lobster
over Cavliflower
(Hummer

i Sous Sver lomkal)

Drain, reservingliquids separatey, contents of
¥ 6rox. can (about 1 up) obter

= can (about 1 cup) s
e by e o e | Toboe and
ark o iece. Cut the shimp ito
e enthie, et el
P, sk nd ok s 39

o baod cautitowr

u...m..uz,
cup Madior Y Seucs (page 7)

ke e e s |
u. id

.m.ma
Conk oo ot e £ e
oughly hested.
D e nd it serin bovl
Pour the st ihe e nd srve
immediy. S5

2

Baked Kippers

Baked Kipy
Bekt Nedhot Roket i)
Btier a2t oo, Hest e o ol
water bath (page )
Wash,pre and ct it i o
W

)

ok (,,.gm, ﬂmullomm or unilpotatoes
. Drain and set side.

Clan (e o i——
‘medium-size onions

Do i g, A o

4 i, consNorwey i

g e

i a laer of the
pmtu .Mm oo Bl i

Cove oF th cuion skéms. Top
o ai + o ol e oy v
of potatos, onions and kippers.

Beat slightly

o
Add gradually, stircing constantly
2 cups milk
3

1 toarp

Y4 teatpoon pepper
Pour over the fih in the cassrole.

boling water bath at 350°F 10 i
 iver e comes ot clen hen
of

u.wy«n Rallvay between ecnte and edge o
Garmish it s of porey nd werve i
medistly. 8 enings
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Pickled Herring
(nlage il =
e legd )
Ty S e il e
T o e
e o

.,/,,,.:.w, ne
bt mpeton o of S

bowl

Patinto the vater
sal herring, cleaned and cutinte

At
(S Herring Sl an his pue, To Prpore
cring) Set sl 10 sosk 3

Clean (page 5) and thinly ,tm
1 large onion
Separate onfon lices into ings.

o

Herring S

(Sillsalat) .
What beans nd anbrosia 1o the
sods, Rering is to many Scandinavians. It
appears ina hundred diflernt guise, and
his sl s one of the inest

S,
B~ b el
= T

ing cloaned and cut nto

With a sharp kaife
i besd Sl slocg wre

,a,..., " Make .t slong backbone sk
e i ke et i
and scrap the b ki rom
ettt o The st o ok
ane through bane and B 1 remave one
e of . Repetforthe secondid, Remove
manyofthe mall bones a5 possbe without
{eaing b
For Salad—Wipe with a clsn, damp cloth
and cut o M i cubes "
4 1o v
Put inoa weepan with
ver

shot b o ani
rgerator

e k..a

St mishare, Chll thoroughly inrefigerator
several hours or overnight to bend fav

When ready to serve, drain off liquid. Toss
erring and onion light

aserving

le_beets” cook, wash and serub with &
vasuble b
ot 1 1) peetons
Cook gue 39 shout 20 mine o il e
e o when i
. To dry pe

o e, e potos and e

i refigeraor.

i
. Chil
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SCANDINAVIAN
COOKBOOK.

Staff Home e
CULINARY ARTS INSTITUTE

MELANIE DE PROFT
Director

MATE ABDISHO  LOUISE BABTIKE + ELANE BECHTEL \
KATHERINE CUFFORD  SHIRRLL CORLEY * MARY JANSSEN l
SHALEY KOPECKY + JEBANE LECHAROT + TVONNE NEHLS

WTE OKAMOTO = PATRCIA TUNER

Hlusirated by BEATRICE DERWINSKI

Publishd by
CULINARY ARTS INSTITUTE %
Chicago 1, Tlinois
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Best ko of all Scandinavian dining cus-
teme i the it —ssilly h peue
e foast, but on some occasions the whol
Jot . In S ol eher the st i

et b i e s o
< nirsdbond it e s
- el

= apec v, e cr.
e e
- o o the smigh

e
e
g
L nEomE
i i
£
g
Atimesrid riual is ,m:vnlav! s deprer

njoymentof ether sl o or tho
e e
Fotif e s to e the Sendinesion
ko e ot i i
(o e ,m o .»"..M
ke o o i
e aen
b the sl and upic il o
ligetion's il jodnd

b e, i
aaly oo L. e et i

preede a e,
e e b e b

euch individual. Canapés vuld
witha

ot e served
Thesnrgisdondeipes herebve o sl
weith s dop o 0 Seandinarian tradition and
i undersanding no o som Jmericon

e o s
Lot pechaps s eiht of

The American homemaker cn make a pespect-

el a i of chece
In Noruny, the smivgisord s also calol

cold ham. Tnclude parsley poatoes i the mare

sandns il o e swall camed sk,
 platerof rady-to-serve moats and chese
vl ar two—all of hich may o be in-
ouled i mtch more elaborate b

A weord about brewd and checses: Casom dic-

i American parlance) shouldhe among them.
Chovs . bo Swiss, Danish Bleu, Edam,
ot chevsesorbond o, bt never proffered
i lce. Guests cut t 0 al preference.
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1o back with skewer, Loop cord around legs
and ighten slightly. Plce breastside down on
rack in rosting pan.

Rosst uncovered 3 hrs. Remove fat
from pn s acumilasdrig o

eacside up. Rosst 1 10'2 hre,
loger or i goos 16t done. o tet for

donentss, move leg gently by grasping end of
i igh ynmnhould move easly.

(P fogers in) All

Ahout 5 i por ound s ot sasing e,

Toserve, rmone skeers andcorl.Plcegose
n bt e, Rmors e o o e

For Souffli—Set out a 1. caserol; do
ot grease. ([ necessary,a g, cassrole
right sides may be vieds fold 4 2.1
L paer i nghise Placevoned
paper around casserol, cutside down, over-
Fpis ade of wesod papo. Securo wased
i casseole by tying with a string)

recpe, page 37)
Beat untl thik and lemon-colored
4 ogg yolks

a

Slowly spoon 1 cup f he sauce into eggyolks,
il g vigorusly. ool 1 okevarm.
Set remaining white suuce asid.

Beat until rounded peaks are formed and ogg
‘whites do nat slide when the bovl is patially
e,

sl S v
Gl (0 (e ) oty Higod
rol. Tnsert
. dcp i casrole 1o
tpoon run 4 line

a ciree
Bake at 325°F sbout 45 to 50 min., or until 3
silver knife comes out clean when inserted
halfeay between edge and centerof cassrole.

ind fnelychop (e )
o m

pervy .,. n (about % cup,

i
heatuntil onion s transpar.
ent and mushrooms are lighly browned and
tendereithaspoon mev and ety

ite saice, mixing in thoroughly.

ook over low heat untl thoroughly e,
Serve souflé immeditely with the musheoom
6 sevings

A

—Soufflé with Asparagus Sauce
(Asparges Omeleh)
Follo & Recpe. St

sparagus for the
. cut o s nd ook
= m m xu ‘sparagus. Drain asparagus
Mix into sauce with cooked onion.

—Eoué whth Spinach e
(Spenct Om

Follow & l«)w s..r...«..k spinach for the

‘mushrooms. Clean and cook (page 33) 2 lh.

<pinsch, Drsin spinach and chop. M into

Sauce with conked onion.
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Creamed Kippers and Mushrooms

ippers and Mushrooms
(Nedlagt Raket Sild
d Cnompinaon Hvi Saus)
Drain on absorbent paper,contents of
y s Norway kippors
Catinto Lin, pieces and set e,

pare
3 cups Mushroom Sauce (thres fimes

recipe,
Add the kippers and heat thoroughly
dish or caserole and

Turninto s warm se
garmis

Sprigs of parsiey
Serve with
Toat hiang!

6 srvings

Creamed Bacon and Onion
(Bondd

i b

fons (about 2 cupn,diced)

Gutim 1 iy e

Put e bicon s anon o  skile. Cook

over medium heat, moving and turing fre

‘onion is golden

ped anid

llcts.

Meanwhile, putinto  serew.top jar
2 cupa milk

% teaspoon pepper
Cover jar tightly; shake until well bended.
m i nion ar don,remoe
mstantly, slowly po
e o
. Reduce heat and
eeping mixture moving

S serings
—Creamed Salt Pork and Onion
(Grgn Salted Flask)

Follow & Recipe. Substitute 4 b
Pl qfheiiots

Roast Goose
(Stekt Gas)
Atrditonal dinner or . Martin's Day, Nov-
ember 11, in southern Scden. 1t is usially
Seoed i red cubbog and brwmed potsees

Set out a shallow roasting pan with rack,

Y

: reduce heat and simmer about
] prunes are patially tender.
prunesand remove pit, Setaside o ool

M, can s remor nylyers o ft.
ey and peing of
o 17 b o

Cut o nck o bty v on neck ain ot
o o e b
o package) inke i pat dry wit baorbent
pope, m—.,.w prom A
prparation)
Rob cavie of goose with

£

Wash, e, i
6 medium-size
Ly oy bnd vk cavities with the
pples and pruncs. To close body cavity, sew

o kower ahd e it cod. Fuien neek s
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Jave, s ko poulr um.; fm.u iy
Cerain ioial to holidays—goose
;.,. i and 5. Vori's Doy, ol for the G
The firt greensof spring are served i ceremonial spirit,
o befi h e of vt Lamds whre strs e o,

Nerwegian Moot Balls Turn to brown second sid. Set pattie aside
Carbona in o keep varm,
[ A kMoot Broth (page 5)

Addtheor medium heat until
gl bowne, s e e
and set side, Drain o the
skiller

o sugar

Stiring consantl with the back of a wooden

poon. heat untl sugar s melted. Add the
gradually and

popper
thoroughly blended. Shape.
win diameter and 1 in, thick.

e Pour over the meat
. Cover meat with the onion slces, Cover
e and o 10 s S

At ot v the sl and cock ovec Mot Noreein Mes Bl may besrvd on
medium heat unil patis sre well browned.  the smirgisbor

i
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Fih Sovp

s“ out s larg,heay sucpan o e ot
having » tight fting

cod, ro )
Using a sharp, heavy knie cut fish crosswise
into Lin. sices. Break through the bone by
tapping the knife with a hammer.

Pt sl d b o e itk

1 bterpoon s
Bing o boiln [ w,m,..,.a k

Mol v parclor m

Dumpling? fér Soup
(Boller)

Bring 10 a ollingboil
i

wooden spoon unil mix.
1 pan and forms a smootl

Quickly beat in, one
ingionil smooth after cach

‘u

Wash, pare and cut into Jin. cubos
2 medium-size

ook vegetables (page 53)

min. or untl tender. Drain and set n-ie

When i i kel e

Head, Ladle or poon ot 3 o vl the i

ety

Beat untilthick and piled mfl!y

and e it

toss (hoiled pota i
Jied buter and. .mp,a p‘nley)

¥,
| smoggh and thick.
saucepan

.
Continue besing
Heat o boling ik

2 . veater

Drop dumpling dough b
eh will o

anded tesspoonfuls

o T e

=/l J‘,y.M«., Eexis ]

o Aoy s

e e L e

e
e

!

tbout 3 doz. dumplings
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Pork Tenderloin
Stuffed with Prunes
Mgrbra)

& Base Recipe
St ot 0 g By kil havin gt

For u..km,,‘ it e, damp ot
ek ndor

Tim o
e

Set oot
13 (bou 3 02 prone
g » sharp knif

o remon it rom
et n o pok i
{onan with S

et i el

A wi et ook sty e
i 0ol e n meat i
m-u,a inke o
n
Cone nd ok sowly about 0 s o unil
meat i tender when pierced with a ork. Dur-
coking, add

Beef Lin
(Biff & la Lindstrom)
Wash and srub with a vegetable brush
otetoes (about 1 b,
or untl potatoes
fork.

e e whh

et
i tender, emore 0 bested
Ty s

For Grany—Lewing brow resiue in pon,
pour o s

o u
Al 10 o s sim o 0 and
ing drippings are meat juices
= m-.la b wid 44 part of the ligid

blesp
1« reween ....

Smm:(wnlumly.)! ol ek
Rames o et s vl e
cnsnly d iros

irppings
ey il sing con
iy unl e icens. Cock Lo 3
g peboton and side of pan
n ke

Serve gravy with the mest.

sevings

Tow heat, Peel potatoes and set sid o cool.
When poatocs re cooled,finely dice snd bend
into the meat mixtue with the beets. Chllin

frigerator 1 to 2 allow favors 0
Hlend thoroughly.

bout 3

Shape the meat mixture into pati
i thick,
Heat in a heavy skiler
3 1o buter
Put the et s e sl and conk

over medium heat until brown on on
T v rowe s st Al 6 10 15
in. for cooking patties.

Serve immedisely.

6108 wrvings
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Y4 teasp o
Shape meat misture into Lin, bl
Heatin the skille over low heat
tablespoons buter
nd brown over medium

servingdiss keep warm while preparing ravy.
For Graey—dd 1o the ft n he sl
5

1 toa
% toa

gradually, sierng

il
S min longer,
s

6 serings

Danizh Moot Balls
(Frikadeller)

Conline ina Llrge bowl

1 1b. beet, ground twice

Y4 tb. pork, ground twice

1 tablespoan inely chopped onion
and @ mixture of

Y4 cop sifed flour

1 teaspoon

% teaspoon monosodivm glutamete

Y4 teaspoon pepper
Add gradually, mising vigorously
1 cup milk

ly until mixtur is smooth and

Heatin a heavy
3 tablespoons buler
Using a tables

aclotted
Allow about 8 o 10 min. to cook meat balls.
Serve with browned potatoes and
‘Swet-Sour Red Cabbage (page 36)

bout 3 do. mall alls
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Swedish Pancakes
(Pletar)

o gl or e, by il A
s..,s..n i o at most depart.
oty by b et s s

s Jober e e b sd et e

-m e

1
Beat in  bowl ant hick and pled sftly

oo
Beat in untl blended
2 cups mil

Ik
2 toblespoons meied buter
A to dry ingredients and beat untl smooth.

Hes il ver low bt it ot cnugh
oo e e
i small beads. Lightly

yoe

1 tablespoon
bater onto. Mdle e pancabe st
be about 24 to diameter). Cook each
pancake over medium heat unil lightly
owned on bottom. Loosen edges with &
spatul, torn, and lightly brown second side

Pancake Balls

(Ableskiver )

Recipe

Setan ableskiver pan (aailabl in the house.

wares section of most department stres) over

Tow heat,

it toghr end et

2 oo

lgg i

Beat .....,1 reundd ks e formed
Genty ,pm.a a.m over egg whites and fold
(poge 5) toge

Test ableskiver pan by dropping on it 8 few

plte. Arrange pancakes in 3

pancal ircle, slightly
e ekt o e, ol of

vl o

fir - P—.
lo Pancake Cake
A ki)

Follow & Recp. Preare i i punales.
Ao ek o 3

el Dnnm cpread spp
k. (Rmaniog bt may b wsd for
pliar) Chi Sweetened Whi

beads, emperature is right. Grease wells with
Buttr (about 14 teaspoon per

Fou btr i vl Bling ot o

R, With s Kiver frequenily

10 brown evr ot pirce. Ablesivers

aredone. .h,...mn pickinserted in center

comes out clea

Serve mmadu(clv i

IF deired accompany il ot o

“About 4 dox. tall
o Paocske Belly
" iableskiver
FnUm-AKkup( n....- pors s e 2 me
pples. Sprinkle sbout 1 tesspoon

ot e sppe cve btir fn cach wel

1
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water
 old water
s 2 onv.) unflavored

Beat untilthick and lemoncalored
o3 yol
A the melted buter gradually snd
T m

<up buttr

water
ompletely dissalved, When
solved, ste in until sugar is

p stained lemon uice

e and
misture is slightly thicker than
consistency of thick unbeaten ega white. (f
mistore i placed over ice and wate, it re-
quently; i placed in refrigerator st occa.
Sonally)

h salad or

Lightly oil a 2%, fancy mold
cooking i i

 one time to dry ingredients; mix
only unil bater s smooth.

Ben il rounded ek re Formed

Sprend i e ,,mmm.h.n..m
and ently ol (pge 9 togeh
Unless temperature i automatially shown on
e baker st ke i ot nough or
habing when drops of watr spinkled on sur.
fae gt Bour Tatter nt cener
waflebaker T wisetoex
(hu\ndxmmmlw[h!lrryanrhl‘u‘vnllhnltl
I or cup.

When gelatin is of desird consstency, beat

ful) in fotore waffe baking.
Lowercover and llow vaffetobake according

ooyl e Lo i il nvered
o whites

Bt gl mistre il rothy. Genly bt

sy i

e ) i mixre o
n

When ready to serve, unmold (page 5) onto
chiled servin plat.

81010 servings

m.,,g".;...s,m... Don

each wafle is baked pile on previous vafles to

Keep o
Serve vt 8. Sy vith

1t g ik lingnbery prossren
“About 4 wafles
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The conkic jrs of Scndinni o utly i
bursting forthe Cmul!mu e

alucays crammed to

butte is sed with unstinting han

ety They ko el gty conred oninere A

Sortz Cookdes

Pl ooy ey ol 2
cha;

A completely. About 6 dos ookies

baked in 5" or ring shapes.
Set out cookie sheets.
Messure and set aside
2% cups sifted
Coam togeber il e s sftensd
p buter

baking make o
oo

Before
phef\cimin coner ol some o
s and

poon % to

teaspoon felly
g (e Lighy b ,Mm,

Lt o

" soper over bked

m gn.lu.uy, eeaning onl Bflyaftr each

mm..,my m m, one at a time

Add o fnunlu thoroughly g in

e ach i

il conkic prs bout e ol ith
dough.. factrer's dirctions,

e s o e g ety oo

cookie sheets.

Bake at 350°F 12 to 15 min., o until cookies

are golden yelow. ¢

3 marasching chery onto center of round
‘cookies before laking (Colored Suga) Lightly

km o oicy i o

2 piec af waxed o
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Mo:hl Mallow
Cream Frosting
(Pker Fise med Mocca Kaffe)
Adding marshmallows is an American touch.
et gt o oty e snd
2 cops w

Hest togehér i topof dnnhl. boiler oversim.

asionaly, until

u.
a et ﬁllm( ke 1o sl dlihly,

St A
Remov from heat. Cool chill n refigeraor,  Set outa heavy 1. saueegan.
Whenmistoeischil,ipbe cram,ing S i sd horoughly drvia
e e o s B g 1 iy oh o

unil cream is of medium cor e byt £l oo il
4,..:. ,.,my» hld 1,,-5» 5 ""‘T}"' y...n mmm.m- Biend in

e Eroug ot uger

e e Setbrry st st

Blend together to make a smooth paste
1 tabi woter

ixture, Stiring
‘apidy 1o oling.
Contine siting and ol over

g Sy o

il A g, siin i
Pl e o o

ring gent] i
o aply to bolg v e e

i i o 0 ot
i g
g seiond B e .
igorously stir about 3 tablespoons of the hot ~ Put mistare in '””““"N boller e cogk’
Ipconly aic host 5 tablspes “h A r simmering water, stirring constantly,
—— i thick p
o in donle R from best e
e Gl r e i o S ot et
et v coin v Col T ot 2 cups sce

-
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Tomato Aspic-
Cream Cheese Salad Ring
(S cnte color photo)
& Base Recipe

Not Scandi
e e o gt

mirgisbord. It is sometimes seon in
an-Seandinavion etaurant.

Two idential Lqt. ring molds willbe needed.

DR s
e bl iy s e
et e Yt o e
e unl gl s complecly disabved i
i

Pour misture o Cooland

e oot 1wt B

For Croam Cheese Rine—Lighy a e
i o coking ol (ot

fim
Tomele Apc g

When ready for seri

g wnmold
omato Asgic Ring onto
cnouh o e wpie 0

(page 5) th
 ciled plae fresd
expanded to twice
ices and spread

1 (page 5) Cream Cheese Ring onto
et i e G o Ui e
ransfe slies 1o the altenating spaces
e the tomato spic rrange o that
a perfct ing s formed ag

Place i the center o salad ring a bow]

For Tomato Aspic Ring—Pour into o
caucepan

% bay leot
Simmer uncovered, 10 min.
Mean o s sl bl

Sprmk!e erely eve ol waer
e ) unflavered

Let stand shout § min. to soften.
Lightl oil one ring mold
ing il (not olive S

Spinkeevenly ve o waer
(1 onv.) unflavored

Lottand ot S i, ol D com.
pletely by placin the bovl aver very hot water.
Beatunil vy coft

M in, in onder (.M..., cream gradually and
ing ach addition)

e prepas i refigertor to
et About 28 evings

~Tometo Aspic Squares
T cor e
Follon  Ree.Onit sl g nd

e roghspsy g
i z1 dacarating e on
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Swedish Gi

tr..»-n.. or)
y fragrance of these cookis s part of

Py rmnlu[ul mell aj o Suclish Crismas

14 be rofld as thin s parchment.

Set out conke sheets.

Setout
whae tonds (page 4;

site w.m per
ek ‘owr

Borlin Wreaths
(Berlinerkranser)
Set out cookie sheets,
Hard-cook (page 5)
3 woot
While g are cooking, cream together unti
butter i softened

 ban
n vanilla extract
A oty v i s cach
% e
Cut the hml ke egs ino halves; remove
gz yolks 10 & bowl Mash them with a fork.

o one st e, Mending i thoroughy

s vo
AdH the egg mixture i thirds to the creamed

% cop.
Add gradually, after cach
addition

%4 cup sugar
Add gradually, bestng thoroughly sfter each
addition

el tn e, st
iyt e adiion. Gl et

B 5% 6 10 i

Carstlyremore wuhﬁw:ulu o
tetl 7 dax cookics

cool compl

Measr

2 cups sfted flour
Add the sifed flour in fourths, beting thor-
gy ek wii. o] degh n

py ot et o dogh cd ol i
hands o sty shou and
s of the ,.nmmmd.,,.m
poinied. Overlp end in., forming
& wreath, Bruch it

o gy besten

i

Sprinke g

Plce cookies on cookie sheets

Bake at 350°F 10 10 12 min., or untilcookies
s e ke

Wit reflly remove cookies to cool.
{ag e oot compliely
About 5 dos. cookies:
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iy ol a .ty moll with wlador
ing ol (not aliv o).

When i e sty
e

< oo prepared mols, Place in
o v il frm.

U g 5 ot il srin plater

Serve with the Lemon May:
12 servings

—Jowel Mold

(e center clor phote)
Pl & B, Ot i Sl 2w
oe juice p. Pour
e s et T e o a8
m, Abou o

chill unt

d
(S cnter colorphote)

Unorthodas, but especally delicious.

 to chill a Lt bowl, &

Put in refrger
bester, and

ping cream
Heat to boiling in a large

For Macaro
sauce ot orketlle
. wator
1 blrpoen

Au ,-»...n, H bu-hng doos 3o
‘macoron
nm.. Tckan e o iocn

+ elbow pos)

Boilrapidly, uncovered, 10 1o ring
el o preven hing T e
s by ece against side of pan

T oo oo
To dia mcaroni, i i colander o
rge sieve; rinse with watr 10 remove loo

streht ot el o sonl.

el prepr and sl
% chapped o

=

2 teaspoon grated o
Fke pags ) coough canned salmon toyikl

% cup Raked salm
hile macarons is conlng, prepare dressing.

Fow grain cayenne pepper

Return clean bowl and beater (0 .me.m

Fo Soed—Combion ol

gri, faked sl

ios od i bt lﬂ(ﬂhﬂ\mlﬂ
couted wil ill salad

eyt aloe o o

Lihly mound sl ot srin paticr

Just before seving time, put reserved 5 cup
ofrhm«lwmppmxuummm(h:ch\llﬁibﬂw]
 wsing il e s

e sowy e
mm o b I wih ol e s &
of

% teaspoon dry musterd
% bmean ot

rm.m,,md e A turs rough  psey
bag and e tube to decorste 10p of

imieno o rd peppar
ot 8 sercings





index-58_1.jpg
Almond Spritz Cookies
(Mandelspritsar)
Set ut cookie sheets.
i e nd et e
e ined s
spoon baking powder
Gt (pge ) and s e

B

lon o sl o, B cokis it

Sightly beaten

s e st e, Caretlly
‘okies on the cookie shee

u.n at 350%F 10 0 12 min., or until cookies
=T olden yelow.

u spatul, carefully remove cookies to

(page 4)
(ream together until bute i oftened
2 cups buter

toaspoon almond extract
Ad gradualy, creaming untl Al afer each
sddition

1 cup suger
A el g vl
e

e muts, Miing well afer
.uh ..umm., i iy gty 1
Tou

L8 coki prs bt i ol v

doah nuw.,.s ‘manufacturer’s directions
Torm. cookies of varid shape directy onts
cookie shees

Bke S50 12 015 i
Kn‘dru

.y or until conkies

p..,.x.. Sl v
ek ity
“About 10 dos cooies

Finnish Coffee Fingers
(Mirdogspinner)

oo b e o
Yo cup buter

At Tou s Immh', xhwmug}lly Hening
i afer each additon. Chllin

ot off small piecs of chilled dau,,h =
ith the hands about % in. thck and 2

ooy
"About's dos cookies

reams.
(Orsmmr

Set out cookie sheets.
Set ou
%6 (about 114 o ) e anchod
eimonds (poge 4)
St togther and et i
2 cups sifed flo

1 leaspoon baking powder
Cream together untl butte i sofiened
1 cup buner

Ieaspoons vanills exract
i, creaming until fufy after each

% cup suger
Mixing well afer nch-ddmun blend in dey

ingredients in fourths. Shape dovgh into small
o e e ot
cookie thees

Pres one whole almond onto
the centr of each cookie,

Bake at 325°F 20.

il cookies
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Throughout Scan

For Scandin

Norwegian
(561 Suppe 1)
& Base Recipe

Ths fragrant soup is usially served warm as o
desert. 1t s very popular amang Norwegians,
cho locefruits and, mer wih he
hat it will be kind t0 the fruic

of the
maturing

vit Soup.

via oup is g

inavians are o fon

bty he clorfl it s, hot ey f

o shck cinne
e e s S mid, o unil

,'.?'Z:'“ e lh?\{inngman’jdsnw

a

her

Blend togther to form
1 lablespoon c

mooth paste
water

1 toa sarch
B comurlmixture o sup Big o
in e 10 cook 3 to 5 min.

S o g p,
Pt
St ey
A
P
Pt [ ——
Rt A o
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Medallion Cooki
(Medaljakager)
Set out cookie shees
Prepare and chil
Cream Fll

Blend in thorougily
o0
he Bt i fouth, bending thorohly
n. Set aside for 20 min. (not

dosghon
2in, thick. Cut out
Cookics it ightly oured 2. round ke
cuter, Place cookies on cookie sheets. Reps
for remaining dough.
Bake at 375°F about 10 min., or until cookies
are lightly browned at cdge,
il caealremovs sk ool
ing racke. Cool compleely.
Meanbie,combine
p sitd confectionars’
oo vanile et
A

Mk r cram (sbout | eblaspeen
snouahie ing th

wilthol
When conkgbgiied comleel

B g onto ore it
okies 898 vl the remining cookics,
ai led cookcith the confcioner
sugar mixtu
ot should Lol sory bty ety
1o serve. Fill onlg@btany 15 will b’ necded.
B el ey 910 b ket

T Aopie Tore (e 50

Brown Sugar Cookies
nekager)

Set out cooki sheets,

Messure and st asde
o e

Cream unti softened

wn
Add gradually, resiing upil Bufly after each

Al packed brown s
R ity
i

Add the iour . fourths] mixing thoroughly
o 96 o 3l s o ke

bour ¥ to 3¢ in. thic ot
e coci o e sk of s ok
Rt coakcs vith erisefges s
Setout

Pacan or wainut hal
P ot it oo e o secbesatie

5 578 110 )
Cool coskin sbout 2 i, on cookic dheets
W spae

s 5 dox. coobis

o coo completgly.  Abous 7 dozy
< it p
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IT'S SMART TO BE CAREFUL

THERE'S No susTITuTe

ot
A ,mmt".‘n e, i ol
e s S s

in recipe. A il less
ey e i 1 e

i s i g o
Frated through coored part ol white s biter.

13 ceang one A v oo o) Lo
e o me “«a’ o

ot

"okl o cooking. Use olive il only

'RGTARY aeATER—handaperated (Dorer type)
e o et e

HOW T0 DO IT
BASTE oo lquid (o s baster)over cook-

i 3

e Sl shout ¢ o 0 ks

o 5 e e e Crumbe o

auTTEkeD chuss s
vuted

o i racker
et e, Coe ko i
o o i 210 s
CotTARGH hickeniy sien, One
o e he thickenin powe o & ablesp

REam.containing not

we.
REsn Hsn- b, i, s ad enir
oved

" HOUR—all o (hard whest) four, (ln
someouher] S her s el s et
Vi, betes prbBucts may resalt when minor

ary type grter with
oo mopatasurer’s At
e fne and

zvokm‘ £
Ty Tromaod ove snd s socsonaly v
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Norwegian Vegelable Soup
(Forsk Supp

iy
13 Rk e i i i vy
The caiadon dates from thelﬂlhnmlmym
cxpance of the tomalo as whalesome food,
Wipe with a clean, damp cloth

2 T, oo short ribs

1 1b. soup bone
Pt into a large sance pot with
3 g, cold water

biespoon sol

o oling e bt and s 26

iy ot gttty i
that forms on top.

i o @ o) couely

<abbage, < in
piecer
Afer simmering soup 1 hr. add the chopped
onion, Continue to simmer 1 hr. longer. Add
bhage. Simmer snother % hr.
Skim of fat from soup, leaving sbout 2 table-
A

whole nuimeg
Simne 15 min oner.Remove "

sodium glvtamete

Y teaspoon pepper

Remove 2 cupa of the broth. Sti into the re
l chopped parsi

Kﬁ:v ot bt while preprcg s o .

See the soup . Then sersthe et and
0 srvings

2
—Vagelable Soup with Tomatoes
(Forsk Suppe Il

Follow 4 Recipe. Rinse 4 m
e, Cut out stem ends a

eiumsis fme-

e picce. A8 tomatons with boulon eubes

Buttrmilk Soup
(Kaernemaelksuppe)
Do e ot summer days. I my s b
served s a beverage,
Beat until vy thick and piled softly
3
Add gradualy, beating thoroughly afer each
% <cop suger
g
2 tablespoons grated lemen posl
0

Pour overthe egg misture gradualy, st
until blended bk o %

e oy e ety
soon aftr hillng £ D% g
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Sand Tarts
(Sandbakkelse)
Set out sandhabkelee molds and cookie sheets,

Messure and set asid
2 cups siiod

Chop very fney and set side
% cup (about 2 02 blanc

(pog
Cream together until buter is softened
1 <o

Y Ieaspoon imend extract
Ad gradually, creaming just until Blended
Blend in

1 ogg, beaten
Ad the i in fourths, bending well after

cach aiion. Bl e chopped o
il dough n revigeator.

Semares oo o e o om g
i

iling, Pac o 2 caspoons dou
rmly

Gach k. Uong the
gt cah ol s
Iy Place moi

6 108 min, or until sand tarts
are golden brown,
mediaely et molds onto a smooth sur
ace. Coal ightly. To remove sand tart from
mold, hold the mald n the hand and tap ightly
i ek o g Remore
ponandlce ‘a smooth surface to
ool compleey.

o e, O trn sand s
n:hl dde up o i i
B e 5

Norwegian Co
(Krumkaker)
& Base Recipe
Set out  krumbaker ion (usually svalable in
the hacuewars sestion of ¢ eparimeat loe)

togeher into o bowl
114’ cups sifed flour
4 o oy

% e cardomom
Goam snflennl

Ad gradosly, eveming wnl By aic cach
adition

s suger
Beatin, oncata time, until thoroughly blended

oot
Addthe dry mmw- in fourths, mixing well
afer cach adi

il rounded ks are formed
3 cen

Spread the baten o5 wm.m.u.m.mr
enly old (page 5) togeth

e ook fron i 4

paenton s bt

i 7l i

S et plin. About 4 doz, cones
—Filled Norwegian C

(Fylda Kromkaker)
Tl b v i3 1

s et o
o 5 A e m». .,».,.,u oo

with stris of candied
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Swedish Fr@\
Fruktsoppe:

BerRacios S\
Dot
oy s of o
ke e el
i i, otk
S i sl sred el
o oy Mporope
St out g e po v

Rinse well in cold vater
1 cup (about &

Yellow Pea Soup with Pork

Brer med Flgsk)
With s shur paring ife, remove pits fom . A
oo Lo brisiad oy By Tt pmm-d« i
b from. s o 3
Cover and soak frits 2 to 3 hrs. Suele, from ks conuge o Moyl f.",';';
Add 10 th saee pot Forsbamererdirs il o
p sover Scmdinasian dit.
ieblatposns sevioce inse, sort (discarding imperfect and put
in. plece stck cinnamon Rinse, sort (discarding imperfect peas) and pu
o

(por
Bring toboing:reduce
Shout T b 5 unl it s vender. Remows
from heat snd sti in

2% s cold water
(Cover an se pess aside o sosk overnight,

wipe
Chill soup in refrigerator it e, damp ot
maked shouldor bun
Servesozpuly at into  large sauce pot vi
Put ; g suce ot wih

%4 cup coarsely chopped onion

(poge
. Simmer 14102 e, o il et s ender

il peas are tender.
el of peas 3 they
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Danish Saddle Cookies
(rumkager)

kbt it i 1210 I
. Dry it horot
P b st uude
ely chopped blanched
"atmonds page 4

Y4 cup s
Measure and set side

i cups siied flo
Cram i st
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Add graduly, creaming un ufyate cch

Set
i together and set asde
2 cups

% eup buter
Add gradualy, cresming until Bufly aftee esch.
wiiion

Bl B u.mumy

An m o, ngrdint in o foueth, mising
it

addition.
Mix together and st aide
2 0g9 yolks, becter

1 tablespoon woter

. Set
= st ——

lightly foured surface and rll sbout

Adl m...uy,
Cdnlm ,

o o e
e one el of e daulh Yin, lh.ck o
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Caramel Pudding

Swedish C|

istmas Porridge

(Risgrynsgré)
S i 4o

s« served at Christmastime.

[ the porridg is served,

Caramel Puddin
(Brylépudding 1)
a

ipe
Set out a Lqt. baking dich.
Patinto s heavy skllet over medivm heat

% cup suger
With back of cugar mov.
g comtunty i gl el sgee B, o
piely el i o' i medum brovn
col caramelized sugar

e Sk Qs o ang oo
o b ol o, Sat e

Hest water for boling water bth (page 5.
Seald (page 5)

2 cups heavy croam
Meanwhile, beat lightly

3

Mixin

Ve cup suse
Stiring consantly, gradually add hot ream to
ogg-yolk misture, St untlsugar i disolved

Blend in

coninies e he il all he o
eaten At hertimes of the yeur th porridge

poon vanille exrect
Strsin mixture into the baking dish.

is omed.
Pat into the top of  double boile
6 cupt milk 4

Lo Wi
i quite thick. Re
mixtie e ot thick

s i ot betors erving
1 whe

inched slrdnd W -
¥ !

A
O serve

tha i o A

at325F
il tiver knife comes out

o rben Tte Iulfag botween sonier

aad i of bk s

o g wner Coling rack
kv, Chill paing Berouply
i

Whetlready 10 serve, ummold by ronning

I oen i il mmg e

e i

i f i i b arelcomed ad excns
coating wil run down sides of mold 1o form
& Shuce at base of pudding 6 srvngs

—Individual Cara
iipoccing by
ol 1 Recipe. S6t ot 6 custard cups. Re.
i e 101 cap Pour s o e cr
4 oized soga inofeach custard cup. Bake

ddings
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Norwaglan Potato Pancakes
(Lofse)

Wahpre and ook (e 39

Messr
3 e ifid
Romre il ot
curf ke by

A s

P i o ok e To ey
pan aver low heat

Yok o i porn !Ilmn;hly Whip in
until potatoes
Yo cup.

sugor
Y4 teespoen mensodiom latamate
o el g o ety
piAe-pis
Seta griddle or )\uvy sillt over Iow heat.

Danich smgtrebrd are opensfaced sandiches.
Their gencalogy is not m-... but sometime
carl in the nineteent . the smrre-

ih

the venowned open.faced

o ot

dough into a ball and turn onto

ce, Rol into a round
i

dhick. Cat into 6.n. rounds,

ey dopin n it o drap cold
v denes o vl by
s wogonrn i e Do e

Place Lefse on gribdle and cook untillghtly
browned. Turn and lightl brown other tide.
Then, turning frequentl, continue cooking
il ned and dry. Remove 10 3
clean, dry towel. Cool Leve completely.

Spread cold Lefe with

Roll loosely and serve,

About 24 dos. Lefie

ol the mens G these s can
rn song (o 0 yard * proud

e egoringl
s o oy ot on e
o e ot o e e ot

in both meanings of that phrae.

e st b ok i
a ingle slce of brad, the type

ietually al of the produce of land and ses
T i e o o i o

crece s e e st Wi Im-ld it
s used, is usually ton and
amount of butr i s deermined by i
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<|Desserts

The desen adiions of Sandinaa, diff fom our o in
sponge-ype

several ways. Pies are unkno
are often s
‘abound—especiall
Stceden tiny thin pancaies,
Served with fruit preserves.
Fvuhf

ular sunmertime desserts. They

T flaor and

Swedish Applec
‘with Vanilla Sa

(Applekaka med Vanil
Buter bottom and sides ofa L. baking i

" Vanilla Saucs (page 57)
Pl o g nglh o by vl poper

o 8 bowl. Sir in
<up sugar
Ml n  sacepen ove o hat
e
Pourbuiihenty e Secgpbmicuind
toss lighly to cost crun
b om0 baking

B e
bottom and sides of baking dish. G

b

en and the tor
v Pl has ou foked
Sfor dessert, an

ler ke T s

or sirups, have a universal following.
s pariclrty the uious eris o Sandinai, are
the peal

k of

rned—escept for rich cream and sugar.

Setout
24 cup 1 No. 2 can) ik swostened
i

Sin el e sppesuce i he kg

nealf the remai

epeiog, ading with remainig crumis
Bake 1t 350° 25 to 30 min.

Cool compltely; chill in refigeraor se
hours.

e eady toserve, it over top of ek 10
forma danulw( patter’
Vo cup siiod e  suger
Sernd appeche it e Vom S
B srings

form a patter place a paper doil

gar il form the
decorative patte
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ot ingrdients, s o the een, prishes
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spres

ioked salmon and caviar o with &
Coupeof syses & ibbon o cvier and e

Foremost in popul s a andich that
el orerin o |.5mv butere bead
bped il o pred D

1 be ahicd—and 4 »..\,mrm'
In snother s s

i s oo beed e 3
rplv~i o
ibbon of mayonni
o o scoent o mincod A1

mwa preoy

€ Danish sandwiches are 1o live up to their
e ik ey
o ing them. They must be

) be soggy i ingredi
o tr dampih the serviea Jettuce |=.r

ippered-_islviehly used fo oper

ingo

sccompanies the herring sandveich, and sliced
cod 099 i lec aceptable

There e el hudreds o ther inds of

ivices. A tmplng of he beter

ies would include: ham, beauti

f..ummmu-,.m.m,., ‘cooked tpinatch,

4 il amate; pnbeicd

Tacon uieed tometous, lier pasen,
moat nd freshly frated horsera
prinkling of

elih; scrapod raw boot

Lo s s ko it
el chonn 1o mateh o Plesendy o
Tt it ot v

Sundwiches
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Almond Cake
(Fyrstekake)
Set out an Bin, round layer cake pan.
it e o s bonl
%«
% o

owder
Cut e ey Wit o5 ben i
e bendes

wp
Blend in thoroughly

oot

Chil dough in

Meanwhile, grte (page 4)
%

religerator.

Apple Torte -
(Epleterte)
(Se photo an page 61)
Setouta 0 g

v
Cut i il ptey boder o o s ul
il
4 <up bor,

ot weml‘hl (incoo lace
bt ot g

The nestday,cut in with a pasey blender or
o k...m el e aJ"

cup

Thorsuhly mis i monds

=g

ol remaining
inge around edge

e e sols .,,m»., o seal. 11
becomes toasticky to handle, rturn to
o

bl el
Bake ot TS 25 10 30 min, o unl gty
owned.

Sty colng koo ey Vi
s, Jote s
BRI ok from
3 S

Add and
 sifted flour

o
i refigerstor.

& 3.q1. heavy ssucepan
5 1 o copl

Cook ver o best 30 i, S i
% cup sugar

% teaspoon cinnamon
ook 15 min. longer, Cool compltely.

Remove pastey from refigerator. Divide into

oo bl St each bl on  Jngth of wared

‘When pastry is chilled,
l:f\'@(nml et o o e, P

75°F 45 to 50 min., or until browned.
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Coffee Torte
(Kaffeterte)
Setout two 9in. round layer cake pans. Grease

Hazelnut Torte

paper. Grese e paper, Cut v
1..@.. i ofprment p.w 2 vide and 50
e o .5..,..( i of pans.
Fuken ende vith eeiloc o
Grae g 8

o e 110 pcns bt

Thwmugh]y oatins ook e
w concantrated
Divide into ra.u porions by marking with
spatul. Set as
Beat untl very .m\ and lemon colored
7 egg yolks

1 cop sogar
Set eggylk misture aside.
Bt untl runded pesks e lormed and e
whites do o slde xhen bowl s partiay
inverted

7 ogg whites

% teaspoon salt
Gently spreadeggyolk misture over beaten egg

hites. Spoon ane portion of the
miture overegg misture.

o, Spov smaining fonth
e e
‘il o Do pot vermid Goly
et it pae nd prsd

350 25 10 30 min, or unil tord

tests done (page 6).
Coal; remove from pans as dicectd (page
When e s o, prepee

Mod Whipped Croam

stor unil ready to serve

Sif together
2 teblespoens sted

ing powder
Blend aﬂm s snd grated uts togther
and set

Beat until hick and piled sy

Croty Bt 0

Gently (03 (age, ) puvdour mistur into

20 min, or until trte

H
H

docs not touch any &
Wi Bl s om pans a5
directed (p-n oSt ove o o e

Gut o wedgs betors g,

1210 16 srings
—Filled Hazolnut Torte
(Fylida Hassel Not Térta)
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Mazarin Cake
\azarimérta)

ke S iy 1o
y foured sur

mplete

mmgmm and

el 6 . ik o shou
Wi

h it or e

betiom, Toosen pasty from ver sticking
P snd il i tigrntor occurs; w‘ oy gty nd syt Bous
Raspberry Sauce (poge 57) underneat
" With spatol

Yo cup buter
Add gradually, cresming until Buffy after cach
addition

Yo cup sugar
Hend
A the oot I o, Mo vl ster
each addition. Chill pastry in rerigera
For Filingesni, gt (s 0
(oo 1 cup)banchd
o poge )

Blend in
Y5 cup sied confectioners’ sugar
aide

Cream untl softened
% cup butter
Blend

4 099 yoiks, wall becten
Blend in the almond.ugar misture until
smooth. Set flling aid.

then . Gently lay pasty in pan and
lmfu\d. f.m.., i o the pan 50 that i s mot
Trim edge with siscors o
i o T
and fue (page 5 or

fe,leving
postry under at edge
res edges togother with
Tork Spread the Raspberry oo venly over
e pitty a botom of pun- Carluly spread
slmond misture over the Raspberry Swuco
eing careul 1o cove sane compely.

Bake at 325°F 35 10 40 min, or until ightly
——

Cool mﬁyklcly on  coling rack.
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Tue. secivr covnraies at the top of
Sweden and Denmark—have. develope
though rooted in Continenal

to
A robust style of c
ing foods, Scandinayi

colartul, maginaive andurkingy best
Americans the most familiar aspect
dining s s the smirgiabod, o
et bospale inition o ety
has been your introduction to
are aready fmilar with 3 Fscnat
Sid dahek, mete cheesn and vegeib
seasoned fish, especially herring.
But there is much more to Scan,

2

S e ooy o
0 hlmknmel En
e

oy

urope—
e
i fowered in 3
lerythat makes
i n sppeaence.
of Scandinavian
med buffet of ap-
oy, IF ths

ing you
o ot and
es, and piguantly

kR

vi -X\I radition: than
st coure. Thers are ekt I, the workd:
dark and dlicious breads: Boddingand cakes:
open-ace sandwiche tht sre medloh hemelvch and a joy

dina
fish—bountiful harvest of the cold northern,seas which the
ind caok and garhish
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es. Gent

d set in refrgerator

o chill until .

serve, unmold (page 5) onto 8
chiled srvin pltCaaish il
red Wipped Com

=]
Arage nwnd e puding
vod whols srawberries
Serve ith e podin 2 1o
may help himsell
Raspborry Sauce (page 57
810 10 wnings

ish Rum Pudding Il
(Rom Budding i)
Set out 8 26, mold.
Fou it small ol
<up cold wator
St (verﬂy oer el
.2

) unfavored

Lot sand o . o s
Beat until hick and lemoncalored
294 yol

A " besing constantly
oger

A ly to eggyolk mixture, siring
il w(ll Hended
2 ol

P o v .,r mu; e and e e
ring va nstan

Danish Rum Pudding 111

. Immeditely ste i softened glatin until.
Sl compltdly doaes.

Bend i

in ,.n.smm ‘untl frm,

fooen g rve with
o (page 57) or

iy o seve, unmld (g ) anto
ey

ek

10 t 12 servings
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L i
rkake)

and rapidly, until eggyolk misture Goats 3
silver spoon.

LI

m.m, a2 X
mld,

it ogter ad et e
1% cups ned o
2 ncspoons baking powder
Y teaspos
Messure
% cup bolling water
Add o the

i into  bowl, I
medistely biend in softened golatin, stirring
aside

e gl compoly v S
1o cool, tiring o
Add and st unnl(hmuﬂnlyh!nd-d

3 el
Pou mixters ntoth cusard cups and et in
rd'npr-wl o Ghll (sbout 2 rs).

Yo cup buter
Beat until very thick and piled sofly

osns
A graduslly, bestng thoroughly ater each

1 cup loss 1 rables

sugar
stir
2 teaspoons greted lamon pesl
W

15 over mixture, abo

fully ronning ke around nside ige of

rt onto serving di
Serve with

Lingonberres or Raspbery Sauce
(page 57)
6 snings

Note: For a more delcae ge, use only 1 tes.
<poon of e

Danish Rum Pudding Il
[

(Rom Budding
Bake at 25°F 1 br, or unl cake tets done.
. Danish o the o of rum s
(page 6). aoquired in M..,{m p b 5
Cool completely; run + sl sharp Keife sions i he WestIndies. R pudding s o
inkle cak Set out« i, fancy mld.

dy with
Confectionars’ Sugar

(page
Or serve plain with frut or ice cream.
One

b cake

Danish Rum Pudding
(Rom Budding I)

Set out 6 custard cupe.
Pou o 8 sl o cosard cup
cold water

Spake mxy Cover cod vater

slatin

Lkt ot oot i o

Mo, e vl o of dese o
1 baaten.

Pour nto a small bl
% cop cold

Spiale ety o
Tablespoons
latin

Let gelatn stand about 5 min. to soften. Dis-

solve completely aver very hot water.

Best untilthick and lemon colored

4 onvd untaversd

Vbiespooms amon v
s m v i and b int the

e i ke s ol nd o
whites do not side when bowl is
6 ogg whites
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Norweglan Christmas Broad
i

round of vsiing that goes with the
Gt o e st s i
tina treed and o T cardam
s typically Scandinavian.
A in. round layer cake pan will e mm
:m gt o ke o s ond

% small orange
Set aside
Bring to bol
1 eup
Al nd v bring 10 boilng
up (about 4 0. golden

Pose of s dni s o ement

 aide
S (s

mitk

Mw.wh.:n sofien

1 pha. acive dry youst

1 teaspoon cordamom
S sofened yeastand add, mixing well.

Voreegian Christmas Bread and
Sour Cream Waffles (page 55)

Measure
310 3% cups sifed flo

A st om,.um flour to the yeast mix.
‘il very smooth,

Then beat in the ground orange, raisins, and
enough remaining flour to make a soft dough,
T dougromo s v,,mu Roured surface and
let rest 5 to 10 mi

Form dough into  larg bal

e dog bt T
dough to bring greased surface 10 top. Cover
axed paper and towel and let ssnd in

(bout B0 untldough s doubled,
Punch down with fis;pull edges of doughin to
centerand tur dough completly ove in bowl,

Cover and It rise again until nearly doubld.
Pundown nd i dough ot ot ighly

y.@m resse m yer cake pan

Shape the douy ound bl pacs i e
e
Fe tbout 45 min o uni docbed.

Bake ot 350°F 45 min, Remove fromoven and
brush i

a9 white, slightly bacten.
Return to ven and bake 10 t 15 min. longer.
Remave bread from pan and place on coling
rack 1o ool completly. Vioaf brad
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ten Buns
(Fnu-lnvmhll-

s buns are served only
Tresdosduin o The s led n
dap dihes and hot milk flavored with sugar,
canill extract, and chopped almonds is poured
over them.

Baking sheets will be needed.

Setout
3

o oot eted
almonds (0o
Seald (poge'5)

cup mi
Meanwhi
i

% teaspoon
Inmeditelypour selded milk overngredients
in bovl. When lukewarm, blend in, beating
il smooth

T <up sifted
Sie safened yeust and i, miing well.

Measure
Add sbout one-hlf the Rour 1o the yeast mix.

torewith the chopped slmonds. Beat untl very
amooth,

2 ogas, wel besten
e @ emaining flour to make a

sl doh Tun doughs ot gy foured
surfice and allow it 1 rest 5 o 10.

Koea, s . Fo douh oo g bl
bowl, Turn
oo Cover
ooy o dnnghudcnhluﬂ
inch down with it poll edges of dough i to
m.m.,.a.umnmg.mmwm,m..,.mx
il nearly double

Panch, down and tum

Lightly grease the baking sheets.
Shape dough into 21 ball and place on the
rcaced bking sheets Cover and et rise sbout
3 min.,or untl doubled.

Bake at 425°F 15 10 20 min.

ool buns completely on cooling racks.

Place  bow] and beste i refrigrator 10 chill,

Force through a sieve enough almond paste 10
yield

v vod simond o

Whea bang e oy e

in the op of cach. Carelly | m o friend

pieces, Spoon sbot 1 tabespon of the almond

e nt e cavity of ot b, St plos
o s bt ot i o apenings.

iprmkle T Ty i

;..«.

"
Using the Sl bl amd bt et il
cream stands in peaks when bester is slovly
ifted upright
%5 cup chied whipping crear
Force whipped cream throogh .p‘luyh‘lnll
o No. 57 tr e to ecorae gound emer
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Hard-cook (page 5)

o
2 of the preed g in

9

Hea, unil mixore bbb, AdH gty
g o
cwp @

a2 o haves lenthe

e iy chop e g s am g Yol Cok Ty B il until .

Syt e . o e ing G e, R o s ol
S enongh cooked

Put s bowl and bestr in refigerator to chill.

Gl pge ) and el chop

Dri the g dy o hortent o o
cut nto 3. to Sin. pieces. Pat the herring,
tos,and onion intoa large bow with

2 di
iture of

Vinegar

Fow grains po

Tos lightly o coat cveny,

Usin the il bl amd ster bt un
v of mediu ey (p\\«mmvy

") cup ehlld whipping &
Tam e hipred coam o e bering
misture and s

A e

..mn; h.,..\ lnd dnll .m..gm in efigera:
o, intoa 2.

ing
V-l thor w
ady 10 serve, spoon

egg yolk ove center, Arange the
et slices n a cirle betwee dess
ool rmpm,n,ep...n“,m

.t of whi

spries
,mlnmd BN m: i
<roam o1 [ opripaet
ot e sl 1 s o e
1010 12 senings

Fish Balls
(n.u.mu..y
& decp saucepan o

ked fih (cod, rout,
“ehiteeh)

™ r.h Bl i hesed o Decptey
o many bl atane e o wil o
e onelaye deep i the.
;.n, ot Dy 2 min, o by
 remove 10 sbiorbent paper.
x«., Fish Balls warm fo the smirgisbord.
About 5 do. Fish Blls

Rol
(Rl Fiske nl-i)
(e cnter clor photo)
Prpue and il in Mr.,smm
(poge 1)
Wipe mlh bt
A o ol <o, bt

k)

(¢ using fln)rn ol e thavscorling

dieeions on pucage) Gt s il s
Kot I srge 10xLin Startng with

e Tate ey il o iy nd Ten

with 3 wooden pick. Put fsh rll into

pan with

3 cups woter

loatpaons salt

B o i, R hst s 6
i ks (pe 5.

r..uv remove n-h ol feom biid with &

ot o, D e e, G

e
o 2 g it
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‘Boiled" Lobster
(Kokt Hummer)
Freh dil garniches the mivg-‘-hnd obuter,
il e dep el o s pt hving o
s e s T e
core e i itk
ot salted wate (1 tablosps

por at.
By it repidy 10
[
Gores g atr i ollmxbml Re.
s heat and simmer 15 t0 20 m

cover with cold wter 0

Flac shellside down on a utin.

Grasp by the
bl Em s e

i il e o 14
shap ko, et obster into

Saves for Lobutir
(Saus for Hummer)
mﬂa together thoroughly
<cup mayonnaise
Ve cup lomon juico. &3

hody and through shel. Rem
sl vein rnning m.,m_m o

Kongs (wkich e uper by vty between
'lE and shell),

o and resre e tomalley
mhm] .,..n byt eyl

slong with the lbster meat or 35 &
3 o i by

ks f b 0 ek
e ready to terve on the smirgis.
rrange pieces of obster and d.m on
Lum. sl un, o e 3 vhole
e i
i o porsey

Seuce tor Lot (o his poge)
bout 10 10 sevings
Mo To e cooked ol m meatin food
st lobeler o iees. Spead
tal shell spart and remove meat in oo piece:
remore et oy el it el
A mut pick

7 b hipal i remoring meat rom sl
o nd s Col i rlaor, ot and
e 2 desi 15 cups lobstr meat

Chill in refriers

Cooked Shrimp.
Kol Raker)
ol vater
1. rouh shrimp with shet
Dop i g e o

: r-bl.wo«u fomen fice

ey
e ug.(\, Simmes 5 min,, or only untl

e B o
it cod watr 1 ¢ shrimp again.

rimp, remove the tiny |=p Pect
,hku. o i
along back (outer curved surface) of

ek vein, With kife

P e picce. Rinse shrimp.
quickly rsin on sbsorbent
Paper. Store in refrigerstor untl ready to

To s G om ti bl ol
the thrimp into 8 bow and «ofthe

»
ehrimp on the im o the
Frosh

I e
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‘Boiled” Salmon
(Kol Lakse)

There v ankd sy in Norcny s srens
sometims set the terms of on the

Sauce for Salmon

(Sau se)

Blend Ing((b:r mmgmy
ik sour cream

ot fen i e b priod by
in' unbelevable abundance

Se aut e e ot baving o ght ing
cover and 8

Wipe with a clean, damp cloth
4o 6. o, dres

fareful]y it el
g plater o ki shet 1 ol il
frighis

Meanwhile, prepare

%t

Y4 teaspoon sugar
Chil thoroughly in rfrigerator.
About 35 cup sauce

PR A-p«)

Lightly mold with salad or cook.
oo ol B i o

o and
e s consstency of hicky
unlmnm egg white. (I mixture i placed over

d tie frequently; if placed in
occasionally)

Meanwhi.cutno L. s nonh oked
b to

ed sh pieces (horing,
o)

When ready to serve, remove fih carefuly
from cheesecloth snd ervin plat.
(i any). Garnich with

pariey.

Lomon wedges
Serve with the sauce, 101 12 srvings

When 3, blend
i the fish and twen into the mold, Chill in
fngu tor until fim,

(page 5) onto

eady to serve, unmald
Jattr and garnish with

o pAn

oy
810 10 snings
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Smoked Besf Tongue
(Rl Tung
(e center oo phoe)
Putinto s large ketle or  sauce pot having 8
tightfing cov
310

smoked boaf tongue

Roast Ham
(Stekt Shinke)
Set out a shallow rossi

Follow directions on wrapper or wipe with &
e o

pan with 3 ack.

Corerandimmr 3t b o il ender
ey, mor o keep.
1he tongue covered during Siok )
or A'nllnw ooing dicecdans on he vrapper.

en tongue s tender, i derside
u’ml‘ualm’ it off, Cut away roots and
m..,.,...! oot ol v e

bl onti
Dram and il n:n,m,

Face b s e v on kTt ot
hermomete i et of il ar of
ing sure bulh does no res on bone or
Roust uncorered at 300°F 2% hrs,
Meanwhile, prepare glze.
For Glase—ix tgether in  smll bowl
T cup firmly packed brown suge
1 tablosp

o a serving plater. Garnish vith
‘Whola appia and calery
Do 12 arings

Rolled Rib Roast of Beef
(Okse Rullet)
A et of b Ielngs i ey sumprsns
L n Scandinas would
Fop o byl i dpn
popular ralld
Set out a shallow rossting pan with s rack
Wipe it clsn damp i
1. rolld rib roost of
P ot ok ot un b up.
tore of

Srnlo i 4
oo

ol
1 mencsadiom lutamote

% toaspoon popper
rar roust st themometr in ceter of
of lean; be. sure bolb docs not

'-hlrlrul o

elsi e

pound fo rare; 32 per w.n« for

o und 31t 40 i p poutd o well

doe. Rou will e doe hen ot meat
it 1AO'F for rare; 160°F

Tor i and 170 fo well dom.

For useon smirgiabord,

ot g eyt
lices nd srrange with the roast on  plattc,
14 srings

Glase Ham—Remove ham from v
e 2% hrs. Remove rind

lace in. centers o

ola cloves
Spread glaze over ham. Return o oven and
continue rousting about 45 i, or until in-
ternal temperature of ham resches

Gl rosing tine i ahost 3 llowing

Remove ham from aven, Allow ham to cool
compiely oo themomser Cot ham
o s ees. toge

racbl s wholy bar.
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Swadish Muat Balls 1
r 1)

N
Most widely knowen n/ui Suclishdise e
tiny snecden ol ypify the Sodina

homemoker's mea cook

omenair’ g +L

Some cooks add ,.M. o m,,,. = .,
,.;,,,.:m.,u».,pe.l

e, heavy skile having & ‘.,m.

kol

Setout
T cup 3 scs) e ey b

tighly mix Ioguhﬂ in  large bowl 3 cup of
read crumbs
i

oo
ape mixre ol bals sbout 1 . in dia
eter, Rol all ightly in remaining crumbs.

Heatin the skilet over ow e

v bals round, Cover and conk bout

St out a 9¥x5Hx2en. loal pan.
Wipe with a clan, damp cloth
2 1bs. veal shank

1 1h. veal shovlder
meat nto s lage, heavy sauce pot with
2 qi. boling watr
1 toblespoon salt
10 oms

1 boy loat
ing 1o ofling, Skim of any foum, Core
reduceheat and immer lowly shout 2 hrs., of
il meat move meat from broth
and set side

Keep e bl ho o he smeglabord
“Alout 3 do. meat alls
—Swedish Meat Balls II
(Kettbular Il

i o bingand bl i, wncovere
il 1 g, lquid

Yo, rmove Wi i B
D S T

e A4 e mat ot et
%

Prepare 1 cup Quick Meat Both (pase 5. Re-
mave meat balls from skilet afer browning,
o i o

Y teatpoon pepper
Turn ino the loal pan and set aside to col,

Chill in refrigerator untl firm,

When sy 0 serve, s s )
Sion and v with

1
meat »,.m» llmml ks
et 30 min,Serve he meat balls
6 srvings

i the
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Stuffed Eggs
(Fyllda Agg)
ik (o)

6 o
Cotectdggs oo halves enghise. o
o8 70k (s & bor. S0 8 waie s

or

Clean (page 5) and thily sice
1" modium-tize onion
Sel-rne he onion slice into rings.
r of beets into a shallow bowl. Cover
w» o of the onion inga. Repea layesaf
s and onions,ending with the beets Pour

ing

S i |.g>.u, pro s e
e, O T mitre rough +
ntoegg

ey g an
vtk bl
ot

Chll g in the refigerator. 12 servings
For Variety—Bend i ane ot olloing
aspoon severy or famagon; | tablespoon
rored horsarodih; 1 aicspoon chapped

hﬁvm! on 110 2in.stem and the root end,
e fom
. (sbout 5 medivm-size beots
sm.» w‘ m...n..gn‘u ok s 39 0
over 301 st ten.
I W bet b e, i, e
|q..,a.,..m. e ooy o

runming cod wi
i e
oo lces 3 . hick.

rrrvd bt iid

Cﬂvu vt i m..,m in religentor
sl hours MWN Jend

papie

Hot Potato S 4
(Varm Potetes s.my
Wash, e and cok (e 39
ot (.m“m).a—
loas, <t In halves
ook about 20 min, o ...mx tender when
pierced with  fork. D
To oy ptatos ke pan ver ow s To
eat potata masher, food mll or rier and &
g bl it e i ol v
Mach orrice poatoes thoroughly.
Leep Potuioe ot avee iasming e

Meanshie, ceam unid sofiened
blespoons bur
B i (Immngmy
0 yolks, beten
i
4 teaspoons cide vinegar
il it of
bl

% cum chomped ey

i ot
I Tt s g
dish, Garnish

Sprigs of part

Filied Baen <o in ships

Lomon siices

810 10 srvings,
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Roast Loin of Pork with Frunes
(Fias

Set out a rossting pan with a ack.

Wipe with a clean, dimp cloth
Rub mest with  misture of
T teaspoon salt

Toin of por in
g e A
pork lin beingsure tht bl st i et
of the lnin and not on bone o in fat.

Rast pork vl st 25°F il inernal
ure reaches 135 1 roating

e ot 2 v, Al st 19
b o
Mesnwile bring o boilng in  large saucepan

2 cups water

1% cups (e ) prune
Cone o iy st 5. i o unl

prunes are partially tender. Drsin prunes
ot to hlve. Removeand discrd i,
About % hr. before roas is

e it s e
ot e,

Remove pork I
Renore thermon

from oven
e from meat

 completly.

When ready tosrve forsmiegisbord,sice the
meat and arrange on  serving platter. Garnish
with the pranes and

Apple sices

81010 srvings

"

Liver Paste
« i

A sningisbord fuvorite
Gresse an B4BEd
e it en. damp ol sl e
e s and  membrane feom
o Tver (bt vaa or pork)
rmwmm(m

loaf pan.

Cover and simmer i, Drsn and cool.

Mesnlile, conline s i iy

anda mistareof
Y cup sited

Fow gro
e coed e o he melim
e o o choppe

....o..w mm drained of oil

ity witd mc ot e o
ehly. Pack into the resse

OF 14 10 2 s

Bake
Cool completel on conlng rack.

When ready o serve, loosen meat gentlyfrom

sy il ol vr oo Yt
Cut into thin slices and garnish with

Ficiod Beoh (poge 1

1

1012 srings
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Cucumber Salad
(Pressgurka)

You'll mjnry the sprighy swest-sour flavor.
Rince and

large
Score cucumber by p..n.,., e tines of  fork

G

Tengl gh cucumber, Cot cocumber
intg very thin e Put o shallow bovl

Mix well
% cup cider vinegar
5 tablesposns water

T e et ehos v
10 bl

Garnish cucumbers with
1

Fruit-Filled Gelatin Salad
& Base Re

Gl maliy o the Scndivaio, v
ord el il itk mes ol r sl
S gestod here ous of deerence
o longianding Amaicen s
For Lemon Mayonnaise—Set 3 bowl and
beater i refeigerator 1o chill.
Set
1 cup mayonnaise

Bt

v

n fuice
ng the sl ot ond s
crem o meium convncy ume. i)

With ioal fn« i
2 blgeone it confoctioners

Fold (pge 3 o mayonnaie misture

ped parsiey
510 10 srsings

Cabbage Salad
(S cnter color phote)

easingcup o il contents o

can crushed pinespple (about
Mk o

1 14b. can siiced poachas (sbout 1%
<ups, drained)

Rinse

b i suggestd bocase of s popularity with
Amerians,

With a sharp knife, cut away peel and i
membeaza, Remars sectiong by cultiog om

in o small bowl

cumy
Y4 teaspoon salt

Cover and put in refrgersto to chill,

Wah and il sheed o hop

shredded)
cabbags into & bowl cover g put in

bt i

Sterly before s e, rempne cble

and dres ehigerior. St deesing

fon by secion, over the messuring cup 1o
collec uice,

Put it b, coer,and pt o e
erator untl ready to we.

Add o reserved sirup.
Oreng e (emeugh b moke 2
oo i

ot

E ored gaatin
Add, siring untl gelatin % completel dis-
salved

2 cups very bl water

m. gy 1 oo A e drsin

P-n muw into  serving bow! and shape into
, Garih i

of parsiey
About 6 sevings

Siie
inthe s it e
Y op lamen ce

Chil sligraor o i p of e and v
unil gelatin mixtare iy thikr .
consistency of 4 i, 0
iture i pu«d i v

T Pk n th retgerie s

Somionaly)





