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Taken from Royal Greenland Recipes

 

Ingredients

2 stalks of celery
2.5 cups heavy cream
1 sprig of thyme
3 cloves garlic
1 lemon
0.5 tbsp olive oil
1 bunch of chives
1 tablespoon butter
Salt and pepper

Directions

Peel all the celery
Cut half of the celery into very thin slices on a mandolin and lay the slices in ice-cold water.
Cut the remaining celery into wedges and cook al dente (about 5-6 min.).
Take approx. 12 pieces out and pat them dry
In a little butter, fry them until lightly golden, add two garlic gloves
Cook the remaining celery until completely tender.
Boil the cream with the thyme and 1 clove crushed garlic.
Drain the water from the boiled celery and blend it with the warm cream.
Season with salt and pepper.
Arrange the fried celery puree on a plate and decorate with thin slices of celery tossed with a little oil, lemon juice
and chopped chives.

Tip: serve with stuffed flounder, halibut or North Sea herring.
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danish glogg recipe

This is the best of all spicy, hot red wine recipes to serve at a firework party. It knocks the socks off the usual

over-sweet mulled wine or Glühwein.

Makes about 12 glasses

1 orange, studded with 10 cloves

100g raisins

4-5 shot glasses of aquavit (if you can't find this, brandy, Madeira or rum will do)

2 x 750ml bottles of red wine (as good as you can afford - good wine equals good glögg)

2 cinnamon sticks

1-2 tablespoons caster sugar, or to taste

thickly pared zest of 1/2 lemon

100g whole, peeled almonds

Place the clove-studded orange and the raisins in a bowl with the aquavit, cover and marinate overnight.

Pour 200ml of the red wine into a large saucepan and add the cinnamon sticks, sugar and lemon zest. Heat

up the mixture but don't allow it to boil. Meanwhile, drain the marinated fruit. Take the saucepan off the heat.

Add the marinated fruit and the almonds. Cover and leave to steep for at least 30 minutes.

Add the remaining wine to the pan and heat up once more, again taking care not to let it get near boiling

point. Serve in mugs or glasses, with a spoon in each to scoop up the nuts and fruit.
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Prep Time
10 mins

Total Time
10 mins

Danish smørrebrød (open sandwiches) with remoulade

 

Danish smørrebrød (open sandwiches) come in many forms, but these are two
common, and two favorite, toppings. Both delicious and easy.

Course: Appetizer/Starter
Cuisine: Danish
Servings: 2
Calories: 613 kcal
Author: Caroline's Cooking

Ingredients

4 slices Danish rye bread if available, or closest equivalent (eg pumpernickel)
1/2 tbsp butter approx
8 slices smoked salmon approx, depending on size
8 slices roast beef approx, depending on size

For the remoulade
1/4 cup mayonnaise 4tbsp
1 tbsp cornichons finely chopped (pickled cucumber)
1 tsp capers roughly chopped
1 tbsp fresh parsley finely chopped
1 tsp lemon juice
1 tsp mustard Dijon
1/8 tsp curry powder

To top (optional)
a few cornichons
a few slices of lemon
fresh parsley

Instructions

1. Lightly butter the slices of rye bread then lay the smoked salmon on half and roast beef on the the other
half of the slices. If you are making appetizers, then cut the pieces of bread into approx 4 pieces each. Cut
the salmon and beef accordingly to fit.

2. Mix together all the ingredients for the remoulade (mayonnaise, pickled cucumbers/cornichons, capers,
parsley, lemon juice, mustard and curry powder). Spoon a little on top of each slice then top with some
slices of cornichon and/or lemon and parsley as you wish.

Recipe Notes

Quantities are for 4 slices each of salmon and beef toppings, around enough for 2 people or multiple appetizers
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This recipe for Braendende Kearlighed is an old and very traditional Danish recipe. Directly

translated Braendende Kearlighed means Burning Love which actually does not say much about

this dish, except that it is supposed to be served very hot. This dish is said to be more than a 100

years old and originally from the rural area, and often poor parts, of Denmark. This recipe is very

simple and it only consist of a few and relatively natural ingredients which is properly the main

reason why this dish was so popular back then. Today, this dish is still served in many Danish homes

and it is especially great for a cold and dark winter evening.

Burning Love consist of mashed potatoes top with an onion and bacon mixture – it is easy to

prepare, very lling and at the same time cheap to make.

DANISH BURNING LOVE (BRÆNDENDE KÆRLIGHED)

2 people 

Preparation time: 30 minutes 

Danish title: Brændende Kærlighed 

Cuisine: Danish 

Category: dinner

Ingredients: 

Mashed potatoes 

600 g (1.3 lb) potatoes 

1 dl (2/5 cup) milk 

25 g (1 oz) butter 

salt

Topping 

200 g (7 oz) diced bacon 

2 onions

Side dish 

pickled beetroot

Instructions: 

1. Peel the potatoes and cut them in smaller pieces. 

2. Put the potatoes in a sauce pan and cover them with water. 

3. Boil the potatoes until they are tender. This usually takes about 20 minutes. Do not add salt to the

water. 

4. While the potatoes are boiling; peel the onions and dice them nely. 

5. On a frying pan; fry the diced bacon until nice and crisp. Add the diced onions and fry until they

become soft, transparent and a little golden. 

http://nordicfoodliving.com/category/traditional-danish/
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6. When the potatoes are done; pour away the water and let them cool o  a bit without the lid. 

7. Pour the boiled potatoes into a large bowl or in a stand mixer and whip them until they become

mashed potatoes. 

8. While whipping the potatoes add the milk and butter stepwise. Continue whipping until all the

milk and butter are mixed with the potatoes. Add salt to taste. 

9. Serve this dish with the mashed potatoes at the bottom and the bacon and onions as topping.

Sprinkle with a little chopped parsley. You can also serve some pickled beets to Burning Love.
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Prep
15 m

Cook
5 m

Ready In
8 h 50 m

Dilled Shrimp (Rejer)

Recipe By: WOLSELEY

"You can't have a Danish holiday meal without endless platters of dilled shrimp. Served on a red serving platter, it
makes the perfect Christmas dish that will have your guests heaping up pyramids of shrimp on their plates. No
Scandinavian bu�et would be complete without it!"

Ingredients
2 quarts water
1/4 cup coarse salt
1/3 cup white sugar
5 sprigs dill
2 pounds medium shrimp, with shells

 2 tablespoons vegetable oil
1 tablespoon white wine vinegar
1 tablespoon minced dill
1/4 teaspoon salt
1/4 teaspoon pepper

Directions
Bring water to a boil in a large pot over high heat. Add salt, sugar, and dill sprigs; stir until sugar has dissolved.
Pour in shrimp and cook until the shells turn pink, and the meat is no longer translucent, 3 to 4 minutes. Strain
the shrimp through a colander, discard dill sprigs, and chill until cold in the refrigerator, about 30 minutes.
Once shrimp have cooled, peel and devein them; discard the shells. Whisk together oil, vinegar, minced dill,
salt, and pepper; toss with shrimp meat to coat. Cover, and chill overnight in the refrigerator; serve with sprigs
of fresh dill.
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White chocolate pie with berries and liquorice

 
  
Pie bottom 

 125 gr. graham crackers 
 75 gr. soft butter

 2 tsp. liquorice powder

Pie topping 
 200 gr white chocolate

 150 gr. whipping cream
 1 tsp. vanilla sugar

 15 gr honey 
 3 gr. gelatine
 600 gr. fresh berries, like raspberries, blueberries and/or blackberries

How it’s done 
  

Pie bottom - Combine the biscuits, liquorice powder and butter, then press the mixture onto bottom
of a large spring form pan and chill in the refrigerator for min. 1 hour.

  
Pie topping – Soften the gelatine in cold water. The melt the softened gelatine with chocolate,
cream, honey and vanilla over a water bath. Let the mass cool a little before pouring it over the
berries, that have been arranged on the pie bottom. Cool in the refrigerator for min. 1. hour before
serving. 

  
Can be served with a scoop of vanilla ice cream.

  
Source: The Editors of Denmark.dk
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