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Karelian Hot Pot - Karj alanp ais ti 
 
 ( f o r  f o u r  - f i v e  p e r s o n s ) 
 
I n g r e d i e n t s :  
- 2 / 3  p o u n d s  ( 3 0 0  g ) c h u c k  s t e a k  
- 2 / 3  p o u n d s  ( 3 0 0  g ) p o r k  s h o u l d e r  
- 2 / 3  p o u n d s  ( 3 0 0  g ) s t e w i n g  l a m b  o r  m u t t o n  
- 2 -3  o n i o n s  
- 1  1 / 2  t s p  s a l t  
- 8  a l l s p i c e  
- w a t e r  
 
D i r e c t i o n s :  
C u t  t h e  m e a t  i n t o  c u b e s  ( 4 x 4  c m ).  
T h e r e  i s  n o  n e e d  t o  r e m o v e  s m a l l  b o n e s .  
P u t  t h e  m e a t  a n d  c o a r s e l y c h o p p e d  o n i o n  i n  l a y e r s  i n  a  c a s s e r o l e ,  
s e a s o n i n g  e a c h  l a y e r  w i t h  s a l t  a n d  a l l s p i c e .  
A d d  e n o u g h  w a t e r  t o  a l m o s t  c o v e r  t h e  m e a t .  
B a k e  w i t h o u t  a  c o v e r  a t  a  m o d e r a t e  t e m p e r a t u r e ,  c .  1 7 5  ° C ,  f o r  2  1 / 2 -3  h o u r s .  
C o v e r  t h e  c a s s e r o l e  t o w a r d s  t h e  e n d  o f  t h e  c o o k i n g  t i m e .  
S e r v e  w i t h  m a s h e d  p o t a t o ,  a n d  l i n g o n b e r r y  p u r é e .  



Fish Soup a la Kainuu - Kainuulaine n Kalak e it t o 
 

Ingredients: 
- 1 -1  ½  l  w a t e r  o r  g o o d  f i s h  s t o c k  
- 1 -2  o n i o n s  
- 5 -6  a l l s p i c e  b e r r i e s  
(- s a l t ) 
- 4 -5  p o t a t o e s  
- a b o u t  1  p o u n d  (1 / 2  k g ) o f  f i l l e t e d  f i s h  (- s a l m o n ,  w h i t e f i s h ,  p i k e ,  p e r c h ) 
- d i l l ,  c h i v e s ,  c h o p p e d  p a r s l e y  
S e r v e d  w i t h :  m e l t e d  b u t t e r  c h o p p e d  r a w  o n i o n s  
 

D irec tio ns: 
P e e l  t h e  o n i o n s  a n d  s p l i t  t h e m  i n  p i e c e s .  
P l a c e  t h e m  i n  t h e  w a t e r  o r  f i s h  s t o c k  t o g e t h e r  w i t h  t h e  a l l s p i c e  b e r r i e s  a n d   
Br i n g  t o  t h e  b o i l .  
C o o k  f o r  a  w h i l e  f o r  t h e  s t o c k  t o  b e c o m e  t a s t y .  
P e e l  t h e  p o t a t o e s  a n d  c u t  i n t o  s m a l l  p i e c e s  t h e  s i z e  o f  y o u r  f i n g e r t i p s .  
A l s o  c u t  t h e  f i s h  f i l l e t s  i n t o  s m a l l  c u b e s .  
R e m o v e  t h e  o n i o n s  a n d  a l l s p i c e  b e r r i e s  f r o m  t h e  s t o c k  a n d  a d d  t h e  p o t a t o e s  t o  c o o k .  
L e t  t h e  s o u p  b o i l  f o r  a b o u t  t e n  m i n u t e s .  
T h e n  a d d  t h e  f i s h  a n d  c o n t i n u e  t o  c o o k  f o r  a  f e w  m i n u t e s  u n t i l  t h e  f i s h  i s  d o n e .  
C h o p  t h e  h e r b s  a n d  a d d  t o  t h e  s o u p .  
S e r v e  t h e  s o u p  w i t h  m e l t e d  b u t t e r  a n d  c h o p p e d  r a w  o n i o n s ,  w h i c h  e v e r y  e a t e r  c a n  
a d d  t o  t h e  s o u p  a c c o r d i n g  t o  t a s t e .  
T h e  s o u p  i s  a t  i t s  b e s t  w h e n  e a t e n  w i t h  r y e  b r e a d .  



Mashed Potato and Rutabaga Casserole 
 
Ingredients: 
2  p o u n d s  t h i n -s k i n n e d  b o i l i n g  p o t a t o e s  
s a l t  
1  p o u n d  ( a b o u t  1  m e d i u m )  r u t a b a g a  
1 / 4  c u p  f l o u r  
2  e g g s  
2  t e a s p o o n s  s a l t  
1 / 2  t o  1  c u p  h o t  m i l k  o r  l i g h t  c r e a m  
1  t a b l e s p o o n  b u t t e r  
1 / 4  c u p  f i n e  d r y  b r e a k  c r u m b s  
 
D irec tio ns: 
P u t  t h e  p o t a t o e s  i n  a  l a r g e  p o t  a n d  c o v e r  t h e m  w i t h  w a t e r .  
A d d  1  t e a s p o o n  s a l t  f o r  e a c h  q u a r t  o f  w a t e r .  
H e a t  t o  b o i l i n g  a n d  c o o k  f o r  2 0  t o  2 5  m i n u t e s .  
D r a i n ,  m a s h ,  a n d  a d d  t h e  c o o k e d  r u t a b a g a  t o  t h e  p o t a t o e s .  
B e a t  w i t h  a n d  e l e c t r i c  m i x e r  u n t i l  t h e  p o t a t o e s  a n d  r u t a b a g a s  a r e  s m o o t h  a n d  f l u f f y .  
B e a t  i n  t h e  f l o u r ,  e g g s ,  s a l t ,  a n d  m i l k  ( o r  c r e a m ) .  
P r e h e a t  o v e n  t o  3 5 0  d e g r e e s  F .  
B u t t e r  a  3 -q u a r t  s h a l l o w  b a k i n g  d i s h .  
T u r n  t h e  m i x t u r e  i n t o  t h e  d i s h .  
U s i n g  a  s p o o n ,  s p r e a d  o u t  t h e  m i x t u r e ,  m a k i n g  i n d e n t a t i o n s  i n  t h e  t o p  o f  t h e  c a s s e r o l e .  
D o t  w i t h  t h e  b u t t e r  a n d  s p r i n k l e  w i t h  t h e  b r e a d  c r u m b s .  
B a k e  u n c o v e r e d  f o r  1  h o u r ,  o r  u n t i l  l i g h t l y  b r o w n e d .  



Lanttulaatikko (Rutabaga Casserole) 
 

Ingredients: 
1-2 l a r g e  r u t a b a g a s  
w a t e r  
s a l t  
2 T b s  b u t t e r  o r  m a r g a r i n e  
1 T b s  f l o u r  
m i l k  
s a l t ,  w h i t e  p e p p e r  
s u g a r  
1 e g g  
b r e a d  c r u m b s  
 
D irec tio ns: 
P e a l  t h e  r u t a b a g a s ,  c u t  i n t o  s m a l l  c u b e s  a n d  c o o k  i n  s m a l l  a m o u n t  o f  w a t e r  
s e a s o n e d  w i t h  s a l t  u n t i l  t e n d e r .  
M a s h  w e l l .  
W h i p  b u t t e r  o r  m a r g a r i n e  a n d  f l o u r  i n t o  t h e  r u t a b a g a s ,  a d d  t h e  m i l k  g r a d u a l l y ,  
w h i p p i n g  c o n t i n u o u s l y .  
A d d  t h e  e g g  a n d  s e a s o n  t o  t a s t e .  
P l a c e  i n  a  g r e a s e d  c a s s e r o l e  d i s h ,  c o v e r  w i t h  b r e a d  c r u m b s  a n d  b a k e  i n  a  
20 0 ° C  ( 4 0 0 ° F )  o v e n  f o r  4 0  m i n s .  
G o e s  g r e a t  w i t h  h a m  a n d  p o r k .  



Sillilaatikko (Herring Casserole) 
 

Ingredients: 
1 lb (4cups) thinly sliced potatoes 
10  pieces of  her r ing  (av ailable pr eser v ed in j ar s) 
1 onion,  chopped 
¼  tsp w hite pepper  
1 eg g  
2  c.  m ilk  
1 T bsp f lour  
 
D irec tio ns: 
L ayer  on to a w ell-g r eased casser ole dish:  
potatoes 
her r ing  
chopped onion 
F inish of f  w ith a layer  of  potatoes.  
M ix  eg g ,  m ilk ,  pepper  and f lour .  
P our  on top of  potatoes.  
B ak e in m oder ate ov en (3 8 0 F ) f or  about tw o hour s,  until w ell done.  



Janssonin kiusaus (Jansson's Temptation) 
 

Ingredients: 
10 medium potatoes, peeled and sliced very thin 
10 anchovy f ilets 
1 onion, chopped 
2-3  c. f ull cream 
 
D irec tio ns: 
L ayer on to a w ell-g rease casserole dish:  
potatoes, anchovy and onion. 
P our half  of  the cream on top. 
B ak e in moderate oven ( 3 7 5 F )  f or ab out an hour. 
A dd the rest of  the cream, or as much as seems to b e 
needed to k eep the potatoes moist. 
F inish b ak ing  till w ell done. 



Siankylkipaisti 
 

Ingredients: 
3 1/3 pounds (1 ½  k g ) por k  r i b s 
½  l e m on 
1 T b s sa l t  
½  t sp g i ng e r  
½  t sp w h i t e  pe ppe r  
5  pr une s 
2  t a r t  a ppl e s 
w a t e r  
G r a v y :  
2  T b s f l our  
2  t sp m ust a r d 
w a t e r  
 
D irec tio ns: 
P a t  t h e  m e a t  dr y .  
R ub  w i t h  l e m on a nd b r e a k  i nt o sui t a b l e  por t i on-si z e d pi e c e s.  
A r r a ng e  i n a  c a sse r ol e  di sh ,  w i t h  m e a t y  si de  up,   
spr i nk l e  w i t h  t h e  spi c e s a nd b a k e  i n a  h ot  ov e n.  
A f t e r  a  sh or t  t i m e ,  a dd b oi l i ng  w a t e r  a nd sl i c e d pr une s a nd a ppl e s.  
T ur n r i b s ov e r  a f t e r  t h e y  h a v e  b r ow ne d.  
B a st e  of t e n w i t h  t h e  l i q ui d i n t h e  pa n.  
D r a i n t h e  l i q ui d i nt o a  sa uc e pa n.  
L e t  i t  c om e  t o a  b oi l  a nd st i r  i n t h e  f l our  a nd m ust a r d,  a ddi ng  m or e   
w a t e r  i f  ne e de d,  t o m a k e  t h e  g r a v y .  
P our  ov e r  t h e  m e a t  a nd se r v e .  


