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Salted Her r i n g  - " I n lag d s i ll"  
 

Ingredients: 
4  t o  6  f i l l e t s  o f  s a l t  h e r r i n g  
1 ½  d l  ( 3 / 4  c u p )  s u g a r  
1  d l  ( ½  c u p )  S w e d i s h  s p i r i t  v i n e g a r  
2  d l  ( a b o u t  1  c u p )  w a t e r  
5  t s p .  a l l s p i c e  
1  b a y  l e a f  
1  t o  2  r e d  o n i o n s  
s l i c e d  d i l l  s p r i g s  
 
D irec tio ns: 
S o a k  t h e  h e r r i n g  i n  c o l d  w a t e r  f o r  1 0  t o  1 2  h o u r s ,  
o r  f o l l o w  t h e  d i r e c t i o n s  o n  t h e  p a c k a g e .  
D r a i n  t h e m .  
M i x  t h e  s u g a r ,  v i n e g a r  a n d  w a t e r  i n  a  s e p a r a t e  b o w l .  
A d d  t h e  a l l s p i c e ,  b a y  l e a f  a n d  o n i o n .  
P o u r  t h e  d r e s s i n g  o v e r  t h e  h e r r i n g  a n d  r e f r i g e r a t e  f o r  2  h o u r s .  
C u t  t h e  h e r r i n g  i n  1  c m  (  1 / 3  i n c h ) - t h i c k  s l i c e s ,  c o v e r  w i t h  d r e s s i n g  
a n d  g a r n i s h  w i t h  r e d  o n i o n  r i n g s  a n d  d i l l  s p r i g s .  
 
V a r i a t i o n :  I n s t e a d  o f  a l l s p i c e ,  a d d  1  t e a s p o o n  w h o l e  c l o v e s  a n d  5  c r u s h e d  w h i t e  
p e p p e r c o r n s  t o  t h e  d r e s s i n g .  B r i n g  t o  a  b o i l ,  l e t  c o o l  a n d  p o u r  o v e r  t h e  h e r r i n g  
r e s e r v i n g  a b o u t  ½  d l  (  ¼  c u p ) .  R e f r i g e r a t e  f o r  a t  l e a s t  t w o  h o u r s .  S l i c e  t h e  h e r r i n g  
a n d  p l a c e  i n  s e r v i n g  d i s h .  A d d  t h e  r e m a i n i n g  d r e s s i n g  a n d  g a r n i s h  w i t h  r e d  o n i o n  
r i n g s ,  c l o v e s  a n d  d i l l .  



Cabbage Rolls - " K å ld olm ar "  
 

Ingredients: 
1 small head white cabbage, water, salt 
F illin g:  
1 dl ( ½  cu p )  water 
½  dl ( 1/ 4  cu p )  white rice 
3 dl ( 1½  cu p s)  milk  
35 0  g ( abo u t 12  o z )  gro u n d beef  
salt, white p ep p er, thy me 
margarin e o r bu tter 
1 dl ( ½  cu p )  light cream 
 
D irec tio ns: 
C u t o u t the co re an d p u t the cabbage in  salted bo ilin g water. 
C o o k  co v ered, u n til the leav es are slightly  so f t an d easy  to  remo v e f ro m the co re. 
P eel o f f  the leav es o n e by  o n e an d drain  o n  a rack  o r to wel. 
T rim the co arse cen tre v ein  o f  each leaf . 
T o  mak e the f illin g, brin g the water to  a bo il. 
A dd the rice an d co o k  co v ered, u n til the water is almo st abso rbed. 
S tir in  the milk  an d co o k  till the mix tu re resembles a thin  p o rridge. 
L et co o l. 
M ix  with the meat an d sp ices, add mo re milk  if  n ecessary . 
P u t a large tablesp o o n f u l o f  f illin g o n  each cabbage leaf . 
F o ld the leaf  aro u n d the f illin g an d secu re the ro ll with a to o thp ick . 
H eat a sk illet with a little margarin e o r bu tter. 
B ro wn  a f ew ro lls at a time, o v er mo derate heat. 
T ran sf er to  a cassero le. 
W hen  all the cabbage ro lls are bro wn ed add a little beef  bo u illo n  o r water 
to  the cassero le, co v er an d let simmer f o r abo u t 30  min u tes. 
A dd the cream an d co o k  f o r an o ther 15  min u tes. 
S erv e with bo iled p o tato es an d lin go n berry  p reserv e. 



Meatballs - " K ö ttbu llar "  
 

Ingredients: 
1 dl (½ cup) fine dry bread crumbs 
1 dl (½ cup) lig h t  cream 
1 dl (½ cup) w at er 
2 0 0  g  (7  o z . ) g ro und beef 
2 0 0  g  (7  o z . ) g ro und lean po rk  
1½ t sp.  salt  
½ t sp.  g ro und allspice 
2  t bl g rat ed yello w  o nio n 
(and/ o r 2  crush ed g arlic clo v es) 
1 eg g ,  beat en 
3  t bl marg arine o r but t er 
 
D irec tio ns: 
M ix  t h e bread crumbs,  cream and w at er;  set  aside fo r 5  minut es.  
W o rk  t o g et h er t h e beef,  po rk ,  salt ,  allspice and o nio n.  
G radually add t h e bread crumbs,  t h en t h e eg g .  
B lend w ell and fry a sample t o  t est  t h e seaso ning .  
S h ape int o  balls.  
M ak e larg e meat balls t o  be serv ed fo r dinner o r small meat balls fo r t h e smö rg å sbo rd.  
H eat  part  o f t h e marg arine o r but t er in a sk illet .  
A dd 10  t o  15  meat balls.  
F ry o v er mo derat e h eat  unt il t h e meat balls are beaut ifully bro w n and co o k ed t h ro ug h .  
T ransfer t o  a serv ing  dish  and k eep h o t  w h ile frying  t h e remaining  meat balls.  
S erv e w it h  bo iled po t at o es,  ling o nberry preserv e and a t o ssed salad.  



Lutefisk 
 
 
 Preparation:  
 S o a k  f r e s h  o r  t h a w e d  l u t e f i s k  i n  c o l d  s a l t  w a t e r  a t  l e a s t  t w o  h o u r s .  
 R i n s e  a n d  p l a c e  i n  a  g l a s s  b a k i n g  d i s h .  
 C o v e r  w i t h  a l u m i n u m  f o i l .  
 B a k e  a t  3 5 0  d e g r e e s  u n t i l  f i s h  b e g i n s  t o  f a l l  a p a r t  
 ( a b o u t  1 0  m i n u t e s  p e r  p o u n d  o f  f i s h ) .  
 M a y  b e  s e r v e d  w i t h  d r a w n  b u t t e r  o r  a  w h i t e  s a u c e  w i t h  a l l s p i c e  a d d e d  t o  i t .  


