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Creamy Chantarelle Soup



Chantarelles

Ingredients

500 grams fresh chantarelles

1 liter vegetable or beef bouillon 

1 small onion 
butter

3 teaspoonful flour

black pepper

1 – 1½ deciliter cream

2 - 3 teaspoonful sour cream

Instructions

Chop the onion. 

Heat a large frying pan and fry the chantarelles until the moisture has evaporated. 

Add the onions and a bit of butter and fry for a while. 

Put flour evenly on top and mix until butter is absorbed in flour.

Pour the mushroom mixture in a saucepan, add the hot bouillon and cook for about 10 minutes.

Spice with pepper (and salt, if necessary). Add some cream and sour cream. 

Stir and reheat the soup. 

Serve with soft rye bread.
 “Blazing Salmon” 
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 Ingredients
                                                                                                     

350 grams salmon fillet         


 

¼ deciliter sea salt                                                                        

butter                                                                                             

1 teaspoonful lemon pepper                                                      

½ lemon                                                                                         

Instructions
Cover a salmon fillet with sea salt and let it stay a while.    

Nail the fillet to a plank with wooden pegs .                       

Make the sauce: Put in a pot butter, lemon pepper and juice from ½ a lemon.

                             Melt over a fire, but do not boil.                                                                        

Place salmon near to open fire and let it cook.

Add sauce when salmon is nearly cooked.    

Serve with a fire cooked potatoes. 

http://www.youtube.com/watch?v=vZUC-oZP4PY (Making  “Blazing Salmon”)                                     
Meatballs 



Ingredients




400 grams minced meat    




1 ½ deciliter milk



1 deciliter breadcrumb
1 onion





1 egg





1 teaspoonful salt


 

2 teaspoonfuls aromatic salt 


1 teaspoonful pepper mix




Instructions

Mix breadcrumbs into milk and let it stay.
Peel and mince the onion.
Mix onion, egg, spices and minced meat with the breadcrumbs and milk.
Stir until smooth.
Wet your hands and roll mixture in to balls.
Fry meatballs in the oven in 200 degrees about 20 minutes or fry these in frying pan 
(with a little bit of oil).

Serve with mashed potatoes and sallad.
Reindeer stew  



Ingredients

750 grams reindeer meat

100 grams butter

salt

blackpepper

3 deciliter water

1 onion 

Instructions

Heat a frying pan .

Put the meat in the frying pan bit by bit.

Chop the onion and mix it with the meat.

Fry them a little bit and then add water, salt and blackpepper.

Let it stew for 1 ½ - 2 hour.

Serve with mashed potatoes and lingonberry jam. 

