A Tasty
Christmas

We have collected a selection of recipes from our colleagues,
partners, and friends all over the world in our
little Christmas e cookbook.

Add an international twist to your holiday-time cooking
while preparing for the season’s numerous events, best shared
with friends and family.

You might find fresh ideas for wintry nights, pre-Christmas
parties, or New Year’s Eve. Or why not create the entire
Christmas lunch or dinner with new and exotic dishes this year?

With our warmest greetings,
we wish you tasty and happy holidays!

Germany

Mulled wine, or Glühwein, is a traditional beverage
served during the Christmas holiday season in German-speaking
countries. There are as many Glühwein recipes as there are
people making this drink, says our translator Andrea from Germany.
She doesn’t use a strict recipe – she makes it a little different each time.
So feel free to adapt the following recipe.
Just one rule: adding water is an absolute no-no!

Glühwein
(4–5 hengelle)
(for 4–5 people)
1 bottle of red wine
1 untreated orange, sliced
juice of 1 untreated orange
5 cloves
2 sticks of cinnamon
2 pieces of star anise
sugar to taste (start with 50 grams), and add more if not
sweet enough)
Directions
Put the wine and all other ingredients into a large saucepan
and heat gently. Do not bring to the boil.
Simmer over low heat for around 20 minutes, and serve hot.
The ingredients in the recipe can be multiplied for a larger
amount, and other spices can be added to taste (cardamom
pods, allspice, some lemon zest, etc.).
CHEERS — Prost!

USA

When growing up in the US,
our colleague Anna used to have oyster stew
on Christmas Eve. This stemmed from a tradition
of not eating meat on Christmas Eve. It was a small,
relatively simple meal quietly shared with close family,
before the big, fancier meal with extended family
on Christmas itself.

Oyster stew
50 g butter
250 g finely chopped celery
120 g chopped green onion
1 litre half-and-half
1 tsp dried parsley
salt and ground black pepper to taste
1 (340 g) can oysters
2 dashes Tabasco
DIRECTIONS
Melt the butter in a large saucepan over medium heat until
it begins to foam. Stir in the celery and onion and cook in
the hot butter until soft, about 10 minutes.
Stir the half-and-half and parsley through the vegetable
mixture, and season with salt and black pepper.
Continue cooking until the mixture just begins to boil; add
the oysters and any liquid from the can to the stew along
with the Tabasco. Bring to a simmer and cook until the oysters begin to curl, 10 to 15 minutes more.
Remove the saucepan from heat and allow the stew to sit 5
minutes before serving.
Enjoy!

Russia

The Russian dish known as herring under a fur coat
(‘cелёдка под шубой’ in Russian) is served especially often
during New Year’s celebrations, according to our friend Sasha.
The salad resembles a gateau, as the grated ingredients are
placed in layers on top of each other in, for instance,
a glass bowl (24–26 cm in diameter).
Finally, the salad is given some mayonnaise
and can be decorated with grated boiled egg.

Herring salad ‘Селёдка под шубой’
350 g herring, preferably bought whole and cleaned at home
3 potatoes
3 carrots
2 large table beets
1 onion
mayonnaise (preferably Estonian or Russian)
1 hard-boiled egg (optional)
DIRECTIONS
Boil the potatoes, carrots, and beets until soft, then remove
the skins and grate them separately. Chop the onion into small
pieces, and clean and cut the herring.
Arrange the ingredients in a bowl in the following order:
grated potato on the bottom, then bite-sized pieces of herring,
onion, and carrot, with beetroot on top. If desired, you can add
a layer of mayonnaise and repeat these layers. Finally, drizzle
mayonnaise over the salad. Garnish with grated hard-boiled egg
(optional). Chill overnight in the refrigerator.
TIPS
You can use Greek yoghurt instead of mayonnaise.
For a vegetarian version, use seaweed instead of herring.
Enjoy — Приятного аппетита!

Taiwan

Hot pot is a warming dish suitable for wintertime,
perfect for sharing with family and friends.
It uses a tasty broth in which each guest cooks
the preferred ingredients. Here’s a recipe from Taiwan,
the homeland of our friend Chih-Yu.

Hot pot
2 litres chicken broth or vegetable broth
2–4 meat items, such as:
pork, sliced thin
beef, sliced thin
Asian-style meatballs
2–4 kinds of seafood, such as:
shrimp
scallops
squid
imitation crab
fish (firm varieties such as flounder,
haddock, and halibut are recommended)
Asian-style fish balls
tofu (extra-firm or fried)
straw mushrooms or shiitake mushroom caps
At least two types of greens, such as:
cabbage, cored and quartered
tomatoes, quartered
corn on the cob, sliced in pieces about 2,5 cm thick
carrots, sliced about 0.5 cm thick
daikon radish, cut into small cubes
taro, cut into small cubes
baby bok choy (pak choi)

Dipping sauce
Guests create their own with any
combination of these ingredients:
Shacha sauce
Taiwanese satay sauce
Soy sauce
Sesame oil
Black vinegar (Chinkiang vinegar)
Tahini paste
Sugar
Peanuts, crushed
Green onions, sliced
Cilantro, chopped
Garlic, minced
Hot peppers, minced
Rice vinegar

DIRECTIONS
Heat the broth until it’s boiling, either on the stove or in an
electric hot pot.
When the soup is simmering in the middle of the table, start
placing the raw ingredients in the pot. Don’t add too many
raw items all at once, to prevent the hot pot from getting
cold and taking a long time to cook the food.
First, add the ingredients that will take a long time to cook,
such as carrots. Leafy greens will cook very quickly, so don’t
leave them in too long. The meat should be sliced thinly
enough that it doesn’t take more than a minute to cook.
Don’t boil it too long, lest it get tough. Cooking some meat
early on will add more flavour to the broth.
Eat with dipping sauce and bowls of steamed rice. Eat with
dipping sauce and bowls of steamed rice. You may also want
to add uncooked egg noodles or rice cakes to the broth at
the end.
Add more broth to the pot as needed. It’s a good idea to
keep some broth warm on the stove so that it doesn’t cool
down the hot pot on the table when you add it with more
ingredients.

Italia

Tortellini, small rings of pasta, filled with meat,
are the most typical Christmas dish in Emilia Romagna,
the home region of our friend Lorella.
There are many variations: you can use mortadella,
roast veal, stewed meat with cloves and onion, etc.
This traditional recipe uses pork mince, ham, and turkey.

Directions
Filling
In a pan, melt the butter and then add finely ground pork and
turkey breast. Cook for about 15 minutes, then add chopped
prosciutto or similar ham, and continue cooking for a couple
of minutes. Then remove from the heat and let cool.
Once cool, add the grated cheese and an egg. Stir together.
Add a pinch of salt and nutmeg.

Tortellini

For the filling
1/2 kg Parmesan cheese
200 g minced pork
200 g cured ham
100 g turkey breast
50–60 g butter
1 egg
olive oil
pepper
nutmeg
salt
broth
FOR THE PASTA
1/2 kg all-purpose flour
4 eggs
salt to taste
3 tbsp extra-virgin olive oil

Pasta
Prepare the pasta dough by mixing together the eggs, flour,
salt, and olive oil. Knead until smooth and elastic. Let rest
under a kitchen towel for about 30 minutes. Then roll out
into a thin sheet.
To shape your tortellini, cut the sheet of dough into
horizontal slices and then cut vertically, so that you have
3.5–4.5 cm squares. Place a tiny amount of filling at the
centre of each square, and fold into a triangle, sealing the
edges (if the pasta is too dry, brush the edges with a drop of
water).
With the middle point of the triangle facing upward, take
hold of the other two corners and bring together on your
index finger and press one corner on top of the other until
they are united. Remove the tortellino from your finger
carefully, and place it on a lightly floured kitchen towel.
Repeat with the rest of the pasta.
Cook the tortellini in broth for ten minutes. Serve hot in a
bowl of broth sprinkled with grated cheese.
Enjoy — Buon appetito!

Poland

The Polish Christmas table wouldn’t be the same
without traditional beetroot soup, barszcz wigilijny.
It is typically served with small mushroom-filled dumplings.
Our colleague Marek says that without this soup,
Christmas in Poland would need to be cancelled.
The best version is found in his family’s own kitchen,
as his wife Ewa is a divine cook.

The soup
5 beets
half a bunch (about 250 g) of soup greens – celery, leek, carrot, parsley
root, etc.
black pepper: 10 peppercorns
2 allspice corns
5 tbsp beetroot concentrate
3 cloves of garlic
2 bay leaves
salt, sugar, and juice of half a lemon
dried wild mushrooms (80 g)
1 vegetable stock cube
DIRECTIONS
Start the mushrooms soaking in 1/2 litre of water and leave for the
night. Then, bring this water with the mushrooms to the boil and cook
slowly for 15–20 minutes, or until the mushrooms are fully cooked.
Peel the beets and other vegetables that need it, and cook in a separate
pot, in about 1/2 litre of water, with spices and garlic until soft.
Strain both the vegetables and mushrooms into a bowl and mix the two
stocks together. Add beetroot concentrate and lemon juice. Spice up
with sugar, salt, and pepper. Heat well, but DO NOT bring to the boil or
the soup will lose colour.

The uszka (small dumplings)
Dough
150 g all-purpose flour
a pinch of salt
lukewarm water
Filling
wild mushrooms (from the cooked beet soup)
1 onion
butter
a pinch of vegetable spices
DIRECTIONS
Chop the mushrooms. Chop the onion into small pieces, and fry them in
butter until golden. Add to the mushrooms, add the spices, and mix.
Use the flour, lukewarm water, and salt to make a ball of soft dough.
It should not be sticky or hard.
Roll out to a thin layer that allows you to form small dumplings (about
3 mm), and cut into 6 × 6 cm squares. Place a teaspoon of the mushroom
filling in the middle. Be careful not to allow the mushroom filling
to get close to the edges. Moisten two opposite corners of the square
with water, and join them diagonally to form a triangle. Then, use your
fingers to seal the edges of the triangle.
At this stage, you should have a perfectly sealed triangle with mushroom
filling. Now, join together the other two opposing corners, using your
fingers.
When you have prepared the uszka, you should cook them. First, boil
salted water. When the water is boiling, throw uszka in one after
another. When the uszka have floated to the surface, cook them one or
two minutes more. Pick out the uszka gently, using a slotted spoon. Hot
uszka are usually placed directly on bowls. Hot beetroot soup is then
poured over them. Serve about five dumplings for 2.5 dl of soup.
Enjoy — Smacznego!

Estonia

Our partner Krista told us about an amusing story about an American
co-worker of hers who has lived in Estonia for 20 years,
and about his first experiences with sült, or aspic:
When he arrived in Estonia, he had already learnt some Estonian.
He asked some of his new Estonian friends about traditional
Christmas foods. When sült was mentioned, he thought the word sounded
like ‘to spit’ in Estonian, which is ‘sülitama’.
Rather than ask what it was, he let his overactive imagination
produce the image of a clear, gelatinous substance,
hardly appealing to the eye.
At Christmas dinner that first year,
when the sült was served, he saw a clear, gelatinous substance laid
on the table. He assumed that it was indeed ‘a work of art’
produced by the whole family. Understandably, he did not particularly want to
try it. After a long conversation that was filled with tears and laughter,
he finally understood what the ingredients truly were,
and he agreed to sample some. For 20 years now,
sült has been his favourite Estonian Christmas food.

Sült
2 pork legs (2 thighs, 2 hooves)
500 g beef
3 medium-sized onions
1 garlic clove
2 carrots (cut into round slices)
black pepper: 10–12 peppercorns
5 grains of mixed spices
2 bay leaves
salt to taste
DIRECTIONS
Wash the meat and place in a large pot to boil. The water must be cold
when the meat is added. Remove the foam when the water starts to
boil. Keep the water just above the boiling point, allowing to simmer.
After the first hour, add whole onions (not peeled but with tops and
bottoms removed), garlic, and carrots. Continue boiling until the
meat is loose around the bones (three to four hours).
Add salt and spices 15 minutes before the boiling process is finished.
Remove all meat, separating it from the bones. Cut the meat into small
pieces, mix with the liquid, and heat to the boiling point once more.
Pour the sült mixture into several smaller bowls, and allow to set
in a cool place (five to eight hours).
Serve cold with horseradish or strong mustard,
and with hot potatoes and pumpkin salad on the side.
Enjoy — Head isu!

Czech Republic
Smažený kapr, breaded fried carp, is a typical dish
enjoyed on Christmas Eve in the Czech Republic,
usually served with bramborový salát, potato salad.
Fish needs to be fresh to be at its best!
Our partner Monika says that some Czech people
keep the carp in their bathtub to ensure
that it’s still fresh when it’s cooked!

Breaded fried carp Smažený kapr,
with potato salad
4 carp filets (~800 g uncleaned)
2 tbsp salt
2 dl (130 g) shifted flour
1 egg
2 dl milk
3 dl (150 g) breadcrumbs
vegetable oil for frying
DIRECTIONS
Debone and clean the fish, removing the skin, and pat dry. Dip the cleaned
fish filets in salt and-flour mixture, then egg–milk mixture, and finally
breadcrumbs. Fry slowly in hot oil until golden brown.
Potato salad
10 potatoes (peeled and diced)
1 carrot (peeled and diced)
1 stalk celery (cleaned and diced)
1/4 parsley root (peeled and diced)
1/2 pickled gherkin (diced)
1/4 onion (peeled, blanched, and diced)
1/2 tsp vinegar
1/2 tsp sugar
3/4 dl mayonnaise
3/4 dl natural yoghurt
2 tbsp lemon juice
a pinch of salt
a pinch of black pepper
DIRECTIONS
Boil the potatoes, carrot, celery, and parsley root until tender. Drain away the
liquid. Add the diced gherkin and onion. Add the rest of the ingredients and mix
well. Then refrigerate.
Enjoy — Dobrou chuť!

Denmark

Caramelised potatoes, or brunede kartofler,
are a staple of the Christmas dinner plate in Denmark.
They are served with the Christmas roast,
be it duck, goose, or roast pork, along with pickled red cabbage,
or even stewed spinach or cabbage in some parts
of the country, told our translator Henrik.
In his family, this was such a favourite of his young nephew
that Grandmother used to prepare an extra portion
to make sure there would be some left for others to share.
When making brunede kartofler, make sure to watch the sugar
so that it doesn’t burn. Also, when you add the butter
it will bubble up briefly, so please be very careful.

Brunede kartofler
approx. 20 small potatoes, white
1 dl sugar
5 tbsp butter
DIRECTIONS
Boil the potatoes in salted water until fork tender. Drain
the potatoes and place in the refrigerator to cool. Once
they are cold, remove the skins. In a pan over medium-low
heat, melt the sugar, watching it carefully so it does not
burn. When the sugar has melted, add butter. Please note
that it will bubble up. Stir together. Add potatoes, and
cook low and slow, gently stirring occasionally until the
potatoes are all caramel brown and warmed through.
Enjoy — Velbekomme!

England

Brussels sprouts are a traditional side dish to turkey
at Christmas dinner in England. There are numerous recipes.
Our friend Anna from London adds a mustard
and honey dressing that reduces the bitterness
of the sprouts.

Brussels sprouts
450 g Brussels sprouts
2–3 tbsp oil
salt and pepper to taste
2–3 tbsp honey
approx. 2 tbsp mustard
2 cloves of garlic
DIRECTIONS
Cut off the stem end of the Brussels sprouts, and remove any
yellowing outer leaves. Cut in halves. Boil the sprouts only
for a few minutes so that they remain fairly firm and drain.
Season with some oil, salt and pepper.
Preheat oven to 225�C. Roast the sprouts in the oven until tender and
heavily browned.
Prepare the dressing: chop or grate the garlic and sauté in the
remaining oil. Mix together the honey, mustard and garlic.
Pour the dressing over the sprouts, toss to coat evenly, and serve.
Enjoy!

Norway

Mashed swedes, or kålrabistappe is commonly made
for Christmas in Norway, according to our translator Svanhild.
It is often served as a side dish to “pinnekjøtt”,
salted and dried ribs of mutton that have been soaked
and steamed, and accompanied with beer or aquavit.
This is a particularly popular Christmas dish
in the Western and Northern parts of Norway.

Kålrabistappe
1 swede
2–3 tbsp margarine
approx. 3 dl milk
2–3 tbsp all-purpose flour
salt
DIRECTIONS
Cut the swede in dices and cook it in water, with a bit of salt, until tender. Pour out most of the water, but leave a small amount.
Mash the swede. Add margarine and stir until it melts. Mix milk and
wheat flour to a thickening, and add to the mash until you get the
desired consistency. Salt to taste.
ENJOY — Vel bekomme!

Finland

Sweetened potato casserole, imelletty perunalaatikko
or tuuvinki, is a traditional dish from the Häme region.
Today it is a typical Christmas dish everywhere in Finland.
The secret of its distinct flavour lies in the making:
when you let a mixture of puréed potatoes
and a little wheat flour stand at a low temperature long
enough, the enzymes start to break down the potato
starches into sugars, giving a sweetness to the mixture.
The name ‘tuuvinki’ is said to be derived from the Swedish
word ‘stuvning’, referring to a stew.

Hämäläinen sweetened potato
casserole, or tuuvinki
2.5 kg potatoes
50 g butter
¾ dl all-purpose flour
About 5 dl milk
1 tbsp salt
2 tbsp syrup (optional)
DIRECTIONS
Wash the potatoes carefully, but do not peel. Boil them in water
without salt. When the potatoes are cooked through, pour the
water out. Peel the potatoes while still hot, and mash them, adding a little butter.
Sprinkle half of the flour over the potatoes, and mix. Leave to
rest for an hour, and add the rest of the flour. Let the mixture
stand in a place that is warm (but no more than 50 °C) for 3–4
hours or even overnight. Stir a couple of times during this time.
The mixture will gradually get a bit runnier and sweeter.
Preheat oven to 150°C. Add milk until you get a fairly runny texture, about the consistency of a thick custard. Season with salt
and syrup. The syrup is optional, but it gives a nice colour and
helps if the casserole is not as sweet as you would like.
Pour into a greased oven dish. Fill the dish only halfway, because
the casserole will bubble in the oven. Bake in the preheated oven
for 2–3 hours.
Enjoy — Hyvää ruokahalua!

Sweden

In Sweden, meatballs, or köttbullar,
are a classic Christmas dish. All Swedes
have their own family recipe, said our translator Jan.
In his home, his dad always prepared this dish.
In accordance with family tradition,
he served OP Anderson Aquavit (introduced in 1891)
as ‘schnaps’ to go with them.

Julköttbullar
1 dl cream
1 dl (150 g) breadcrumbs
2 eggs
1 kg minced meat (a mixture of 50% pork and 50% beef)
1 onion, grated
salt and pepper
0.5 tsp allspice
butter for frying
DIRECTIONS
Mix the cream, breadcrumbs, and egg in a large bowl and let
rest (or swell up) for about 10 minutes. Add the meat, onion,
salt, pepper, and allspice. Mix carefully, but not so long that
the meatballs get chewy.
With a bowl of cold water standing by, form meatballs
(about 2.5 cm across). Dip your fingers in the water every now
and then to prevent the meat from sticking to your fingers.
Melt butter in a frying pan, and add a layer of meatballs.
Shake the pan once in a while to keep the meatballs round.
Fry until nicely browned and fully cooked if you are serving
them right away. Otherwise, you can heat them up in the oven
just before serving.
Enjoy — Smaklig måltid!

Russia

In Russia, Orthodox Christmas is celebrated on 7 January.
The traditional Christmas Eve supper, consisting of 12 dishes,
is served on the night before. Kutya (кутья or кутя) is one of
these traditional dishes served on Christmas Eve in Russia
and Ukraine, explained our translator Tania.
The most traditional version is made with wheat,
but a rice-based version is quite common.
The following recipe uses barley.

Kutya
2 dl barley groats or pearl barley
1 litre water
about 1 dl raisins
100 g honey
50 g walnuts
100 g marmalade
50 g dried apricots
DIRECTIONS
Bring the water to the boil, add the barley, and simmer until
soft. Soaking the grains overnight can shorten cooking
time. Add the washed raisins while the barley is cooking.
Sieve the cooked grains, and rinse with cold water.
Let the water run out, and pour the grains into
the serving dish. Dissolve the honey in a small
amount of water, and mix with barley.
Also add the chopped walnuts to the mixture.
Decorate the kutya with marmalade
and dried apricots.
Enjoy — Приятного аппетита!

France

On the coast of Brittany in France,
you often get a chance to admire the stormy sea.
After that experience, you are likely to appreciate
a warming drink inside. The warming Christmastime drink
created by Carlos, the father-in-law of our translator Laura,
is part of a leisurely evening after you have taken a stroll
by the sea to digest the filling meals enjoyed
in the Christmas season.

Vin chaud à l’orange
1 bottle cheap red wine
1 dl water
1 organic/untreated orange
3 tbsp vanilla sugar
1 stick cinnamon
5 cloves
rum to taste
honey
DIRECTIONS
Wash and peel the orange. Squeeze the juice and place in the
refrigerator. Bring the water to the boil and add the orange
peel and spices. Let rest even until the next day, if you like.
Sieve this mixture. Heat up the wine (but do not bring to the
boil), and stir in the chilled mixture and orange juice.
Add rum to taste. Add honey as necessary.
Cheers — Santé !

Portugal

Bolo Rei, or Kings Cake, is a traditional dessert
that is typically eaten throughout Christmas in Portugal,
told our partner Sónia. Although there are plenty of cakes
and desserts typical of the holiday season,
the King’s Cake is definitely the most famous
throughout the country!

Bolo Rei
Yeast mixture
25g active yeast
2 tsp granulated sugar
1 1/2 dl all-purpose flour
3/4 dl warm water
Dough
4 dl finely chopped assorted crystallized fruit
1 1/2 dl seedless raisins
1 tsp finely grated lemon rind
1 tsp finely grated orange rind
2 tablespoons port wine
1 tablespoon rum
150g butter
1 3/4 dl granulated sugar
3 eggs
2 egg yolks
10 dl all-purpose flour
3/4 dl warm milk
1 decilitre chopped almonds
1 decilitre chopped walnuts
1/2 dl pine nuts
Topping
Crystallized fruit of your choice, such as pineapple, cherries,
or figs
1 egg
Icing Sugar

DIRECTIONS
The yeast mixture
In a small bowl mix together the yeast, sugar and flour and enough
warm water to create a smooth dough. Cover and set aside to rise in
a warm place for about 30 minutes or until it has doubled in size
Dough
In another bowl add the chopped crystallized fruit, raisins, grated
lemon and orange peel, port wine and rum. Leave the fruit to soak up
the liquid while you prepare the dough.
In a large bowl beat the butter and sugar together with an electric
mixer until smooth and creamy. Beat in the eggs and egg yolks one
at a time, adding a little of the flour now and then if you feel the
mixture will curdle. Using a spoon, gradually beat in half of the
remaining flour and the milk. Then add the yeast mixture to the
dough making sure it is evenly blended together.
Add the almonds, walnuts and pine nuts and the crystallized fruit
mixture. Lightly mix in as much of the remaining flour as you need
to create a sticky bread like dough and until all the fruit and nuts
are evenly covered by the dough. Cover and leave to rise in a warm
place for about one hour or until it has doubled in size.
Take the dough and knead for about one minute, then shape into a
round loaf and place on a greased baking tray. Using your thumbs,
open up a hole in the middle of the dough so that you are left with
a wreath shape, or crown, about 25cms wide. You can grease a small
empty food jar with vegetable oil and place it in the middle of the
wreath to keep the hole open while you work on the topping.
Topping
Decorate the wreath with a few crystallized fruits. Beat the egg and
brush over the wreath. Cover and let rise in a warm place for about
one hour or until it has doubled in size. Remove the food jar and
bake in a preheated over at 190 degrees C for about 40 mintues or
until golden brown. Cool and dust with icing sugar.

Maris Pastries
Finnish yuletide prune pastry with a new twist,
specially developed by our translation team combines
tradition with a dash of innovation – in the true spirit
of the new Nordic cuisine. Enjoy!

Pastries
500 g puff pastry sheets
dried figs
vanilla-flavoured cream cheese
DIRECTIONS
Cut the pastry into squares of about 8×8 cm. Make cuts in two
opposite corners of every square to form wings.
Place a teaspoon of cream cheese into the centre of each square.
Remove the dry tip of the figs, and place a fig on top of the
cream cheese, spreading it out slightly. Fold the wings into the
centre and press together.
Bake at 200°C for about 15 minutes or until golden brown.
Dust with icing sugar when cool.

