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APPETIZER 

 

Salmon skagen) with bread 

 

 

Lohi skagen (Salmon skagen) with bread 

 

150 g ruodotonta kylmäsavulohta (100 g smoked salmon, cut into small pieces)  

1 pieni punasipuli (1 small red onion, very finely chopped)  

3 rkl tillisilppua (3 tbsp dill, finely chopped)  

2 rkl majoneesia ( 2 tbsp mayonnaise)  

6 rkl smetanaa (6 tbsp of creme fraiche or sour creme)  

½ -1 tl mustapippuria (1/2 -1 tsp black pepper)  

suolaa maun mukaan (salt)  

2-3 rkl sitruunamehua (2-3 tbsp juice of lemon)  

1. Chop the red onion and the salmon into fine pieces and put it in a bowl. 

2. Add some chopped dill, the mayonnaise, creme fraiche and salt and pepper. 

3. Add a  lemon juice. 

4. Serve with the bread.



Sandwich with rye bread 

rye bread  butter  

 

cheese   tomato  

cucumber   lettuce  

 

 

 

MAIN COURSE 

Karelian stew 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Place lid on top and put in 150 C 

oven. Stir every now and then. 

The stew is done when meat 

starts to fall apart. It takes at 

least three hours, but this stew 

can stay in the oven for hours. It 

is really very forgiving, just make 

sure the meat does not dry. If 

there is too much water, you can 

place the pot without lid on hot 

stove and let some of the water 

evaporate. If you want more 

taste, feel free to add broth 

instead of water. Serve with 

mashed potatoes and grated 

carrots 

 



 

 

  

 

 

                                                                           

 

 

 

 

DESSERT 
Blueberry pie 

Base: 

125g Margarine or butter 

¾ cup Sugar 

1 Egg 

½ cup Wheat flour 

½ts Baking powder 

Filling: 

3 cup Blueberry 

2 cup Sour cream 

½ cup Sugar 

1 Egg 

2ts Vanilla sugar 

Recipe: 

Whip fat and sugar to foam, add the egg whisk. 

Add the wheat flour mixed with bakinng soda and oat flakes. 

Spread to the bottom of the dough with anointed pie. 

Pour over the blueberries. 

Brown the meat in butter in 

a hot frying pan or a pot 

(one of those stovetop-

oven-proof). It is easiest to 

do it a little at a time. Saute 

the onion. Place all 

ingredients in the pot. Add 

enough water to cover. 

Place lid on top and put in 150 C oven. Stir every now and then. The stew is done when meat 

starts to fall apart. It takes at least three hours, but this stew can stay in the oven for hours. It is 

really very forgiving, just make sure the meat does not dry. If there is too much water, you can 

place the pot without lid on hot stove and let some of the water evaporate. If you want more 

taste, feel free to add broth instead of water. Serve with mashed potatoes and grated carrots.  
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Blind sour cream mixture with each other and pour over the berries. 

Bake in the middle of a 175 degree oven for approx. 35 min. 
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