Rye flour dusted white fish 

Two servings
Ingredients

- 2 pieces of cod or any white fish  fillets
- rye flour or crushed Finn crisp (100% rye crisps)
- sea salt and freshly cracked black pepper
- a small knob of butter
- 80g mixed mushrooms
- 2 tbsp white wine (optional)
- ½  dl  heavy cream
- ½  dl sour cream 
- ½ tsp dried chopped dill (more if using fresh)


1. Season the cod fish lightly with salt (rub) & black pepper. Dust with rye flour or crushed Finn crisp.
2. Melt a knob of butter and spread it evenly on the saucepan (or use olive oil). Pan-fry the fish for a few minutes each side over medium fire till lightly browned, slightly flakey & surface is slightly crisp. Set aside the fish.
3. To prepare the creamy mushroom sauce, melt butter in a pan, sauté the mushrooms for about 1-2 minutes. Then add some white wine. Add heavy cream and sour cream and cook down  to get the consistency you want. Then add chopped dill and stir evenly. Pour the sauce over the cooked fish and serve immediately.
Salmon Carpaccio 

4 servings

1 lb. fresh salmon


¼ cup olive oil

¼ cup fresh lemon juice

fresh grinded black pepper

sea salt

fresh dill

Slice salmon very thinly and lay on four plates. Mix olive oil and lemon juice and brush salmon with the mixture. Grind fresh pepper and sprinkle sea salt on salmon and let marinade in refrigerator for about half an hour or up 4 hours. Decorate with fresh dill and serve with boiled potatoes. You can use white fish or tuna instead salmon.

Salmon tartar 
4 servings
1 lbd salmon

½ cup diced onions

1 table spoon fresh dill

Salt and pepper

Dice salmon in small cubes. Add onion and fresh dill. Season with salt and pepper. Make small paddies and serve with mustard sauce and boiled potatoes. 

This dish you can also served hot. Just heat non stick pan very hot add some salt ( about ¼ ts) and quickly fry salmon paddies each side, approximately 1 min in side.

Karjalanpiirakka  (Karelian rice pie)
Rice porridge for the filling:


Egg butter:

3 dl porridge rice 


 

150 g butter (at room temperature)
(E.g. calrose or arborio rice)


4 hard-boiled eggs
6 dl water





salt to taste
1.4 l whole milk




 

2 tsp. salt
(knob of butter)
Crust :





Extra butter for brushing the baked pies
4 dl water

4 tbsps. vegetable oil

1 tsp salt

6 dl rye flour

6 dl white flour

Rice porridge: 

Bring water to a boil in a saucepan with a thick bottom. Add the rice and cook until the water is absorbed. Add milk and bring to a boil whilst frequently stirring. Simmer at a low heat for approximately 30 - 40 minutes until fully cooked. Season the rice porridge with salt (and butter) and set aside to cool.

Egg-Butter Spread:

Boil the eggs in water for at least 8 minutes. Rinse the boiled eggs under cold water and remove their shells. In a mixing bowl, mash the eggs with a fork (or with an egg-slicer) and mix in the softened butter.  Add salt to taste. Cover the bowl with a plastic wrap and place into the fridge to cool.


Rye crust:

Mix water, salt and oil together. Add all rye flour and then add white flour until the dough is not sticky anymore.  Form the dough into a bar on a well-floured baking board, and cut the bar into 20 pieces. Form little balls from the pieces and then flatten them. 

Sprinkle some rye flour onto the baking board, and with a rolling pin, roll a piece of the dough into as thin a round crust as possible. Place the ready-made crusts into two piles (and don’t forget to sprinkle rye flour between the crusts to avoid them to stick together!). Cover the crusts with a kitchen towel to prevent them from becoming dry before all the crusts have been rolled. 

When all the crusts are ready, fill the center of each crust with a thin layer of rice porridge. Fold the edges of the crusts and pinch tightly with your fingers forming oval shaped pies. (Turn the tips of the pies inward to prevent them from burning during baking).

Place the pies onto a baking tray covered with greaseproof paper (parchment paper), and bake pies at 275 – 300 degrees Celsius for 10 - 15 minutes or until golden brown. 

When the pies are removed from the oven, brush them with melted butter or a butter and water / milk mixture. 
Place the pies onto a greaseproof paper and cover with a kitchen towel to soften. 
(If you prefer a crispy crust, do not cover the pies!)
Serve the warm rice pies with egg butter. 

Spinach pancakes

4 servings

2 cups milk




1 ¼ cup flour 




4 oz. frozen spinach 

 

½ tbsp. melted butter

 

½ tsp. salt





1 tsp. sugar 




1 egg

Melted butter for pan-frying

Lingonberry jam for serving




Mix milk in flour little at the time until all milk is used. Use food processor to purée frozen spinach and mix in with milk and flour.  Add rest of the ingredients and mix well. Fry in a frying pan or pancake pan. Use melted butter for frying. 
Serve with lingonberry or cranberry jam.
Mushroom salad 
4 servings
8oz mushrooms, button or others

1 tbls  salt

1oz onion

½ cup mayonnaise

Salt, white pepper

Mince mushrooms small cubes or use foodprosessor. Add salt and let season 1-2 hour. Strain mushrooms in strainer, press all water out. Add onions and mayonnaise and season with salt and white pepper.

Beetroot salad 
4 servings

12 oz canned pickled beetroots

1/4 cup diced onions

1 small apple shredded

½ cup mayonnaise or mayonnaise /sour cream mix

Salt and pepper

Dice beetroots or use food processor to cut them. Add diced onions and shredded apple. Add mayonnaise, mix well and season with salt and pepper.
Light and Fluffy Gluten-Free Pancakes

Dry ingredients:

1 package Simpli Gluten Free Apricot Instant Oatmeal

2 cups Simpli Gluten Free Whole Oat Flour

2 teaspoons sugar

2 teaspoons baking powder

½ teaspoon salt

Wet ingredients:

2 eggs

2 cups milk or milk substitute (soy, rice, or almond)

½ teaspoon gluten-free vanilla extract

5 tablespoons butter or margarine (melted but not hot)

½ cup water

Extra butter or oil for pan-frying

Mix dry ingredients together in a bowl and set aside. Beat together eggs, milk, and vanilla with a mixer. Slowly add melted butter. Gradually add in dry ingredients and mix until smooth. Stir in water to thin the batter to desired thickness.

In large frying pan, melt a pat of butter or margarine on medium-high heat.

Reduce heat to medium-low once pan is hot. Use about ¼ cup of batter per pancake. Turn pancakes when edges begin to look golden brown. 
Serve hot with warm maple syrup.

Gluten-Free Power Smoothie
Two servings
Feeling rushed in the mornings? Try this delicious and healthy gluten-free power smoothie. It’s an ideal way to get your oats, natural fiber, protein, vitamin C, and more all in one. 

· 1 package Simpli Gluten Free Apricot Instant Oatmeal 

· 2 cups orange juice 

· 1 cup frozen strawberries 

· 6 ounces vanilla soy yogurt 

· 1 banana 

· ¼ cup brown rice protein powder (optional or replace with your favorite protein powder) 

Blend until smooth.
Enjoy.
	 Whipped Lingonberry Porridge aka Vispipuuro


	


	4 servings

1 l of lingonberry juice (e.g. from IKEA) 
or 3 dl lingonberries and 1 ½  dl sugar if you use whole berries 
¼ tsp salt
2 dl semolina (or to make this gluten-free, use 2 dl of corn grits instead of semolina)

Bring the water to a boil in a saucepan.  Add in the lingonberry juice and salt. If using whole lingonberries, crush the lingonberries and add them into the saucepan together with the sugar and salt. Boil for approximately 10 minutes. If using lingonberries instead of lingonberry juice, strain the liquid and pour it back into the saucepan. Add the semolina (or corn grits), stir well and cook at a low heat for 15 more minutes. 

Set aside to cool. When the porridge has cooled, pour it into a mixing bowl and whip it with a hand mixer until smooth and fluffy.

.

	

	


Berry Quark 

Ingredients:
· 250ml Quark (aka rahka)
· 250ml heavy whipping cream 

· 100g white sugar 

· 1tsp vanilla sugar (or a few drops of vanilla extract) 

· 250g strawberries, raspberries, loganberries and/or blueberries 

Whip the cream, vanilla and sugar.  

Add quark and crushed berries.

Marjakiisseli - Berryfool 

4 servings

1 quart water

2-3 cups mixed berries or berries and rhubarb

1 cup or more sugar

5tbls potato starch

¼ cup water

Clean and cut berries and rhubarb smaller pieces. Let berries and water boil and add sugar. Mix potato starch and ¼ cup water and mix into berries. Let boil quickly just 1 bubble until done. Pour in bowl and sprinkle some sugar top of fool. Let cool down and serve with whipped cream.

Sour cream gratinated strawberries
4 servings

1 lb. fresh strawberries

2 cups sour cream

½ cup sugar

Fresh grated lemon peel from 1 lemon

Juice from 1 lemon

1 tsp. vanilla extract or fresh vanilla seeds from 1 vanilla stick

Clean the strawberries and cut them in half (or cut large sized strawberries into 4 pieces). Mix sour cream and sugar. Grate lemon peel and add to sour cream. Add lemon juice and vanilla, mix well. Divide strawberries in four oven proof dishes and cover them with sour cream. Broil them in oven until sour cream get color for about 5 minutes and serve with your favorite cookies. 
Panda licorice sauce

50 g Panda licorice candies
½ tsp. anise
2 dl water

1 tbsp. dark syrup (e.g Tumma siirappi from IKEA)
Cut licorice into small pieces. Add all ingredients into a small sauce pan and heat the mixture, but don’t boil it. Let the sauce simmer until licorice is all melted. 

Serve hot or cold. 

Tip: You can pour the licorice sauce over with ice-cream or use it in smoothies etc.
Licorice coconut shake 

One serving
Ingredients:

½ l vanilla ice cream

2 tbsp. licorice sauce

½ dl coconut milk

½ dl milk
Topping: 

Sweetened coconut flakes

Panda licorice
Mix all ingredients in a blender. Pour the smoothie into a tall glass and sprinkle on top coconut flakes and small pieces of Panda licorice.

Salty licorice ice cream 

4 servings 

2 cups heavy cream

4 egg yolks

1 cup sugar

1 tsp. cornstarch

½ cup crushed salty licorice candy Turkish pepper

Boil the cream. Mix together egg yolks and sugar and corn starch. Add hot cream slowly to egg/sugar mixture. Heat mixture to a boiling point. Let it cool in refrigerator. Pour mixture in an ice cream machine and blend well and add crushed salty licorice candy. Deep-freeze and store the ice cream in a freezer. 

Serve as such or with your favorite sauce, e.g., with raspberry coulis. 

Chocolate mousse 
4 servings
8 oz dark chocolate

2 cups heavy whipping cream

1 fresh vanilla stick

Sugar or coffee liquor for taste, optional

Melt chocolate either in microwave or top of pot of boiling water.  Cut fresh vanilla stick in half and scrape all seeds from vanilla and add them to hot melded chocolate. Whip cream and add cream in chocolate carefully little bit at time. Mix well and pour in service bowls. 

