                                 Danish cook book

Danish food



Back in "the old days" Denmark was primarily a nation of farmers and fishermen and the Danish food traditions still reflect a culture of hard working people with a need for food with high levels of energy and nutrition. Typically for Danish people there are 3 main meals on a day: 

· Breakfast 

· Lunch 

· Dinner

The influence from (especially) the US has changed our habits over the years, since "fast food" has become more and more dominant in our every day lives, but the in-between meals - like a trip to a McDonalds - is still considered a "treat for the kids" and not yet a huge part of our daily meals. 
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Home cooked meals are fortunately still the dominant factor of our daily meals, and with a huge variety of fresh vegetables and meat to choose from, creating a good meal is a delight. 

Danish get-togethers often involve food and drinks, so if you're invited to a Danish house, don't eat before you go! You are most likely to be treated with a meal. 

The cold table
Det store kolde bord




"The cold table" is a special type of Danish food arrangement - usually served at lunch time. The cold table may be a buffet arrangement prepared away from the dining table, or more likely it will consist of the many and varied items being brought to the dining table and passed around family-style. The first course is the a variety of Herring (sild pronounced: seel') 
accompanied by cold beer and ice cold Snaps 

Danes have a saying, that "the herring needs the snaps to be able to swim!" And "you can't have just one snaps, you need two; one for each leg." 

There will be various types of herring served: 

· White herring (original marinated) 

· Curry herring (small slices of herring in a curry dressing) 

· Red herring (seasoned) 

· Fried (and battered) marinated herring

The heering is served with dark rye bread, cold butter, onion rings and karry salat, which is dressing made from a mix of mayonaise, sour creme, curry powder, cucumber, tiny bits of macaroni and salt & pepper. 

Along with the first course of herring you might also see a serving of fried fish filets with remoulade and sometimes even specialties like kippers, which is a cold-smoked, dry salted kind of herring. 
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Open-faced sandwiches When all the herring and other type of fish has been enjoyed, the next course is the open-faced sandwiches. Danes have turned these lunches into a real art form with a huge variety of open-faced sandwiches. Dark rye bread, cold butter and a selection of cold cuts topped with dressings, vegetables and herbs. 

Some of these sandwiches have names, such as... 

Stjerneskud (translation: a shooting star) 

· Lettuce 

· 1 fish filet steamed in white wine 

· 1 fish filet in bread crumbs and fried in butter 

· dressing made from mayonaise, tomato paste, terragon vinegar and mustard 

- and topped with shrimp, mayonaise, dill, a slice of lemon and tomato 

Dyrlægens natmad (translation: The veterinarian's midnight snack) 

· 1 slice of dark rye bread 

· Lettuce 

· a layer of Leverpostej (Liver Pate) 

· 2 slices of corned beef

Topped with slices of meat aspic, a slice of cucumber, onion rings and kress.
Traditional Danish dinners
Let me give you a few hints on, what kind of Danish food you might encounter when you visit a traditional Danish house at dinner time. I will give you my own family recipes for some of them as well, so you can try them out. 

These recipes are very tradional dinners; the kind of food the average family will have for dinner on week days. 

Bon appetite! Velbekomme! 

· Frikadeller
Fried meat balls from ground pork/calf , served with boiled potatoes, sauce and vegetables or with potato salad, tomato slices and lettuce 

· Hakkebøf
Fried hamburger served with potatos and onions 

· Stegt flæsk
Thick cut slices of bacon, fried and served with potatos and parsley sauce 

· Flæskesteg
Pork roast with crispy skin 

· Kødboller
Pork meat balls, boiled and served with rice and curry sauce 

· Æggepandekage
A thick omelet, served with fried bacon, tomatos and rye bread
Potato Soup 

· 2 or 3 large potatoes or 1 cup mashed potatoes 

· 1½ cups milk 

· 1 teaspoon margarine 

· Dash of salt 

Tomato Cheese Soup 

· 1 can (10.5 ounces) condensed tomato soup 

· 1 can whole milk (see soup can directions) 

· ½ cup grated cheese 

In saucepan, stir together soup and milk. Heat. Just before serving, add cheese and stir until melted. Yield: 2 servings 

DANISH FOOD CULTURE
How is the Danish food culture like? 

The home is very important to the Danes. They invest a lot in good and spacious accommodation and normally most meals are taken in the home. 

There are three main meals in Denmark: Breakfast and dinner are typically eaten at home, whereas lunch for practical reasons has to be eaten elsewhere and often consists of a packed lunch brought from home. 
                      Cold potato salad
Kold kartoffelsalat 
Cold potato salad 

3 cups cubed cooked potatoes 
1 cup mayonnaise 
1 tbs.. chopped onion 
pepper 
1/2 cup cut celery 
1/3 cup chopped pickles 
1 tsp. salt 
2 hard boiled eggs for topping 

Place mayonnaise in bowl and add onion, salt, dash of pepper. 
Mix well. Add celery, pickles and last potatoes, mix again. 
Decorate bowl with slices of hardboiled 
          Hot potato salad
Varm kartoffelsalat 
Hot potato salad 

3 cups sliced cooked potatoes 
1 large onion 
3 tbs.. butter 
1 tsp. salt 
1/2 tsp. pepper 
3 tbs.. vinegar 
3 tbs.. water 
1 tbs.. sugar 

Heat butter and cook onion over slow heat. Add vinegar, 
water, salt, pepper and sugar stirring constantly. Add diced 
potatoes, simmer 5-10 minutes. 
                 The  Danish Christmas dessert: ”Ris a la mande”

Ris Ala Mande 
1 1/2 cups milk 
1/4 cup sugar 
1/2 tsp. salt 
2/3 cup minute rice 
1 tsp. vanilla 
1/4 cup blanched almonds 
1/2 cup whipped cream 
Bing cherry sauce 
Boil milk, sugar, salt and minute rice uncovered for 8 minutes. 
Fluff rice occasionally. Remove from heat; cover tightly. 
Let stand 10 minutes. Add almonds and vanilla. Cover and chill. 
Whip cream; fold into rice mixture. serve with sauce to 6. 
Bing cherry sauce: Drain one can (17 oz.) pitted Bing cherries. 
Add enough water to syrup to make 1 1/2 cups. Blend syrup, 2 tbs. cornstarch, 
and a dash of salt. Cook and stir until thickened and clear. 
Add cherries, one teaspoon of lemon juice, and if desired 1/2 tsp. almond extract. 
In our family, we use canned cherry pie filling instead of the Bing cherry sauce. 
  Dessert. (Apple cake.)
Mors æblekage 
Mothers apple cake 
 2 cups applesauce (thick) 
1 1/2 cups crumbs 
6 - 8 almond macaroons 
1 glass sherry wine 
1/4 cup butter 
2 tbs.. sugar 
Whipped cream for topping 
Brown the crumbs with sugar and butter over slow heat, do not 
burn. Cool. Place the macaroons in the bottom of a glass bowl 
and pour sherry over to soften. Add one layer of apple sauce then 
one layer of crumbs. Keep on alternating the layers until nothing is 
left. Top with whipped cream and decorate with little dots of currant jelly.
  
  
  
  
  
  
  
  
  
  Desserts (Apple cake.)
Bagt æblekage 
Baked Apple cake 
2 cups applesauce (thick) 
1 cup crumbs 
1/3 cup melted butter 
1/4 cup sugar 
whipped cream for topping 
Mix crumbs, sugar and melted butter. Grease baking dish 
and cover bottom with crumb mixture. Add thick applesauce 
and alternate layers of crumbs and applesauce. Finish off 
with crumbs on top. Bake 35 - 45 minutes i 375 degrees oven. 
Serve lukewarm with whipped cream
 

  
          Danish dessert: Pancakes.
 Pandekager 
Danish Pancakes 
4 eggs 
1 tbs.. Granulated sugar 
1 cup flour 
1 cup milk 
1 tabs. melted butter 
1/4 tsp. salt 
Sift flour. Beat eggs and cream and add slowly to the flour. Add sugar and salt. Blend thoroughly. Let stand for half an hour. Fry very thin on buttered frying pan, flip until golden brown on both sides. 
Sprinkle with granulated sugar and enjoy. You can also replace a tbs.. of the milk with beer. 
It seem to make them more chrisp. I like to wrap liberate amount of ice cream and whipped 
cream in the pancakes. It is sinful, but OOOOOOHHHH so good.

  
  

           Danish Meat balls        (Main menu)
Frikadeller 
Pork meat balls 
2 lb. lean pork 
1 large onion 
2 slices white bread, soaked 
2 eggs 
1 tsp. salt 
1/2 tsp. pepper 
1/2 cup milk 
  

Let lean pork go through meat chopped twice, or let the 
butcher do it, like they do in Denmark. Add soaked bread, 
grated onion, eggs, mix well with a wooden spoon. Add salt, pepper 
and milk. Fry in margarine in a skillet. 
Very delicious with creamed vegetables. 
                           Pork omelet       (Main menu)
Flæske æggekage 
Pork omelet 
6 slices side pork 
6 eggs 
1/4 cup milk 
Chives 
Fry pork in frying pan. Drain the fat of. Beat eggs, add milk and chopped chives 
and pour into frying pan with the pork. Cook over slow heat until done. 
Serve with danish rye. 
Dansk skinke 
Danish ham 
One skinned Ham 
Brown sugar 
Cloves 
Place ham in roasting pan. Sprinkle with brown sugar and stud with cloves. 
Bake in 325o oven for 35 minutes until glazed. 
Enjoy with your (I am sure excellent choice) of vegetables. 
                 Roast Pork loin            (Main menu)
Helstegt svinekam 
Roast pork loin 
3 - 4 lb.. pork loin 
Salt 
Pepper 
Wipe your loins with a damp cloth :-). Rub meat with salt and pepper. 
Brown meat in hot oven. Roast meat in a 325o oven 
for approx. 2 hours. Add 1 - 2 cups boiling water to pan while roasting. 
Skim drippings for fat and thicken with cornstarch. 
Enjoy with red cabbage and browned potatoes. 
 

 
    
  
  
  
  
  
 
