Åland oven pancake

1 litr. milk

1 dl porridge rice

1 dl flour 

2 eggs

1 dl sugar

½ tsp salt

a bit of cardamom

1. Make the porridge and cool.

2. Whisk the eggs and sugar, and add them to the porridge.

3. Stir in the flour, salt and a bit of cardamom.

4. Grease a baking pan.

5. Pour in the batter and bake the pancake in a hot oven.

6. 225 C  until Golden brown.

7. Serve with jam and the whipped cream.

The Åland is one of the largest island in Finland, on the way to Sweden, their neighboring country.

Egg Butter

150 gr. butter

2 hard boiled eggs

pinch of salt

1. Soften and cream the butter.

2. Finely chop the eggs and mix with the butter to a spreading consistency.

3. Spread over the Karelian pasties when they are cool.

Cabbage Rolls

1 large cabbage

water and salt

Filling:

1 dl rice or barley

300 gr of ground meat  (mutton)

the core of the cabbage

1 onion grated

bouillon

salt and pepper

marjoram

1. Dig out the core of the cabbage; cook the cabbage until done.

2. Remove the leaves and drain.

3. Cook barley or rice in salted water.

4. Brown the onion lightly.

5. Dice the core of the cabbage.

6. Mix everything together and season.

7. Spread cabbage leaves on a board; put 2 tbsp of filling on each leaf.

8. Wrap into little packages.

9. Place the packages side by side in a greased baking dish.

10. Top with a few specks of butter and pour on little syrup.

11. Bake at 225 C until slightly brown.

12. Add the bouillon and lower the temperature to 180 C .

13. Baste and bake for 60 minutes.

14. Make a good gravy, and serve the rolls in it, with lingonberry or cranberry jam.

Karelian pasties

2 dl water

2 dl rye flour

2 dl white flour

salt

For the filling:
1 liter milk

2 dl pudding rice 

1 egg yolk

salt

To moisten:
Melted butter and water.

1. Add the flour and salt to the water and mix into solid compact dough.

2. Make the thick rice porridge; season with salt and add the egg yolk when porridge is cool.

3. Form the dough into 12-14 or more parts.

4. Roll into balls and flatten into cakes.

5. Sprinkle the baking surface and rolling pin with rye flour.

6. Roll the cakes into very thin round sheets with rolling pin.

7. Spread some of the filling on each sheet.

8. Turn the edges in top of the filling about a centimeter apart in centre.

9. Put the pasties into an oven tray and bake in the hot oven for 10 min.

The pasties are ready when the bottom is slightly browned, and filling has a few brown patches on it. Brush the pasties well with mixture of melted butter and water. Cover with clean towel to soften the crusts. Serve with egg butter.

Reindeer stew

1 kg frozen reindeer roast

100 g lard 

water or snow (when you make it outside in open fire winter time)

salt

1. Cut the lard into very small pieces and heat the fat well in an iron pot.

2. Cut the meat into slivers while still frozen.
3. Add the frozen meat to the pot, and let it simmer.

4. When all the water from frozen meat has evaporated the liquid is clear.

5. That is the fat that browns the meat.

6. Add the water or snow; continue simmering until meat is tender.

7. Add salt to taste.

8. Serve the stew with mashed potatoes and lingonberries

This is a popular dish for the man who is traveling with the reindeer in the wilderness.

Cured fillet of beef

500 gr fillet of beef, cut from the center

50gr coarse salt

25gr sugar

10 whole white peppercorns

10 whole black peppercorns

8 cl of Madeira
1. Crush the peppercorns roughly and mix with the salt and sugar.

2. Remove all the fat from the fillet.

3. Roll the fillet in the mixture.

4. Pour the Madeira into a stainless steel dish, and add the fillet.

5. Refrigerate the meat for 3 days turning it daily.

6. Wrap the meat tightly in plastic wrap and refrigerate 3 more days.

7. Freeze the meat before cutting it into the thinnest possible slices.
8. Serve with the potato salad.

Apple and oat dessert

5 apples

cinnamon 

Topping:
4 dl rolled oats (quick –cooking variety)

1 dl sugar

75 gr butter

1. Peel, core and slice the apples.

2. Grease an oven –proof dish and cover the bottom with apple slices.

3. Sprinkle with a bit of cinnamon.

4. Combine the oats and sugar.

5. Melt the fat and add it to the mixture.

6. Spread over the apples.

7. Serve with ice cream.

Berry or fruit kissel

1 liter strong berry or fruit juice

4 tbsp potato flour  

1 dl water

sugar to taste

fresh berries or fruits in small pieces

1. Add sugar to the juice and bring to the boil.

2. Mix potato flour to the water and add to the hot juice.

3. Pour into a serving dish and add the berries or fruits.
4. Serve with milk, cream, ice cream or whipped cream.

Herring ice cream

6 matjes herring  fillets

1 onion

white pepper

chives

4 dl whipped cream

1. Cut the herrings into small pieces.

2. Dice the onion, sauté and cool.

3. Whip the cream and mix in the herring pieces and the onion.

4. Then carefully fold it together.

5. Season with the pepper and shopped chives.

6. Pour into a suitable dish and freeze.

7. Serve as a first course with boiled potatoes.

To vary use anchovies instead of herring.

Use dill instead of chives.

Kulibiaka   (salmon and rice pasty)
Pasty:
300gr butter

300gr flour

2 egg yolks

½ dl water

salt

1. Mix everything together in blender quickly.

2. Let the dough stand for a while in a cold place.

Filling:
3dl cooked rice

2 hardboiled eggs

a bunch of fresh dill shopped

300gr salmon

salt and pepper 

1. Roll out the dough on a floured baking table into a rectangular sheet c. ½cm thick.

2. Place fillings in layers on center of the sheet.

3. Lift the edges of the crust over the filling and press them together.

4. Brush the crust with beaten egg and prick with fork.

5. Bake in a 200 C until  golden brown, about 30 min.

6. Serve with melted butter and dill

Oatmeal cookies

50gr melted butter

2 dl rolled oats

1½dl sugar

1tbsp flour 

1tsp baking powder

1egg

1. Melt the butter and cool slightly.

2. Combine the oats, sugar, flour and baking powder. Add the melted butter and stir.

3. Beat the egg slightly and add to the batter.

4. Drop the batter by teaspoons into a cookie sheet covered with baking paper.

5. Leave plenty of space between the cookies, since they spread!

6. Bake for about 6 min at the 225C.
Spoon cookies

200gr butter

1½ dl sugar

2 tsp vanilla sugar

250 b flour

1 tsp baking powder

thick jam

1. Brown the butter in frying pan.

2. Pour it into bowl and add the sugar.

3. Mix until the butter cools, but do not whisk into a foam.

4. Combine the dry ingredients and add them to the butter mixture.

5. Press bits of dough into the teaspoon and turn the spoon-shaped cookies on a cookie sheet.

6. Bake at 200C until light brown. Cool.

7. Put two cookies together with jam. Powder sugar top of it.

In Finland these are made especially for Easter, because they are the shape of eggs.

Potato salad

1 kg potatoes

2 apples

3 pickled cucumbers

2 dl  spring onions diced

Dressing:
1 dl mayonnaise
1 dl sour cream

2 dl thick cream

mustard

salt and black pepper

white wine vinegar

Boil the potatoes and cool, then peel and slice.

Peel and dice the apples.

Chop the onion and the cucumbers.

Mix the ingredients and add the salt if needed.

Whip the cream and add it to the other dressing ingredients.

Season to taste.

Toss the vegetables and dressing, covering evenly.

Keep it  in a cool place for an hour or two, before serving.

Blinis  (buckwheat pancakes)

2dl lukewarm milk

25 g fresh yeast or 11gr dried yeast

1dl cream

2dl white flour

3dl buckwheat flour

4dl butter milk

1 tsp salt

½dl melted butter

2 egg yolks

2 egg whites

1. Mix everything together ,except  egg whites. Let it stand for 3 hours in room

2. temperature. Then whip the whites and fold them in just before frying.

3. Fry on both sides in pancake pan.

4. Serve hot with smetana and chopped onions, caviar, salted salmon or fish roe..

Ice-cellar salmon and

crisp-fried salmon skin rolls

½ kg salmon  skin scaled and cleaned

For the salt solution:

1 l water

1 dl coarse sea salt (100g)

½ dl sugar (60g)

1 tsp semilla de eneldo

1. Bring the water to the boil, add the salt, sugar and dill seed.

2. Bring to the boil again and then cool until cold. 

3. Place a boneless fillet of salmon in a deep dish, skin upwards,  

4. and pour the salt solution over it so that it is entirely covered.

5. Allow to stand in cold for at least 24 hours.

6. Then take the fish out of the solution and dab it dry  with the kitchen paper,

7. before slicing.

8. Cut the salmon into slices leaving a ½ cm layer of fish on the skin.

Crisp-fried salmon skin rolls:
1. Heat a cast iron frying pan to a high temperature.

2. Cut the skin into  pieces that will fit into the pan.

3. Fry them first with the skin downwards, until is well browned, and then on the

4. other side. 

5. Spread the shopped fresh dill for the skin, and roll it tightly.

6. Time for serving cut the each roll into 1cm thick  and use as a garnish for the salmon.

Mustard dressing:
½ l  oil

2 dl mustard

½ dl white wine

½dl cognac
150gr sugar

½dl chopped dill 

salt 

freshly ground black pepper

1. Mix the mustard, salt, sugar and pepper; beat well.

2. Add the oil as you would in making mayonnaise.

3. Add the wine and cognac a bit at a time between additions of oil.

4. Mix in the finely chopped dill. Parsley and chives can also be used.

This dressing is excellent as such with salted fish and salads.

If you want to serve it with meat, reduce the amount of sugar to 50 g.

Tosca Cake

2eggs

2dl sugar

50gr melted butter

2dl flour

2tsp baking powder

1dl cream

For the icing:
100gr melted butter

1dl sugar

100gr almond flakes

2 tbsp flour

½dl milk

1. Beat the eggs and sugar. Add rest of the ingredients.

2. The melted butter last.

3. Pour into greased and bread crumbed cake tin.

4. Bake for 30 min. at 200 degrees C

5. Prepare the icing while the cake is in the oven.

6. Mix the ingredients together  and bring to the boil.

7. Spread the icing mixture on the cake, and return it to the oven for a 5 or 10 min. until the icing has turned beautiful brown.

Vorschmack

1 kg roast lamb

1 salted herring soaked, or 2 matjes herring fillets

2 onions

½ dl oil

roasting juices or bouillon

1 tbsp tomato puree

2 tbsp  mustard

white pepper

Condiments:

sour cream

diced pickled cucumbers

diced pickled beets

1. Clean and fillet the herrings.

2. Put the lamb roast, herring fillets and onions through a meat grinder.

3. Add this to very hot oil, and bring it to a boil.

4. Add just enough juice or bouillon to give porridge like consistency.

5. Season ,and simmer for 1 hour, or even longer, but be careful not to let it stick.
6. Serve in the pot, with the condiments out separately, with mashed or baked potatoes.

You can also use vorschmack as a filling for crepes or an omelet. It is a tasty appetizer or late night snack. It is often served with a glass of ice-cold vodka.

