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Introduction

The smell of freshly baked bread or the rich scent of spice cake wafting from the kitchen – how enticing is that? Just the thought of it makes me happy. Of all the cooking I’ve done over the years, baking was the first kitchen skill I learned and is still my favourite. Home-made fruity muffins and sticky cinnamon bun-cake, flaky buttery pastries fresh from the oven, delicious chocolate cardamom biscuits to pop in pretty packaging and give to friends… You’ll find all these in here and more.

Scandinavian baking covers a fantastically varied spectrum – from cakes, pastries and indulgent sweet treats to crusty breads, more-ish nibbles and mouthwatering savoury dishes, plus plenty of warming winter comfort food besides – and you’ll find four key players making an appearance time and again throughout this book: grains, almonds, spices and seasonal fruit.

Grains – the Scandinavian baker tends to use not only wheat but also rye, barley, spelt and oats in sweet and savoury dishes. Rye features in dark chewy pumpernickel bread, crunchy granola and the pastry for classic dishes like Finnish Karelian pies. Barley grains make a fabulously creamy baked pudding and barley flakes are a great addition to your daily bread or flapjack bar. Spelt has a heritage dating back thousands of years as the forefather of modern wheat and you can use refined spelt flour instead of plain flour in many recipes. It makes great cakes and pastry, and many people find it more digestible too. Finally the humble oat which features in so much more than just porridge, including breads, puddings and even my version of Danish romkugler truffles, where it adds a lovely little crunch.

Almonds – along with most other Scandis, my family and I love almonds, whether whole, flaked, ground, toasted or in the form of marzipan and buttery almond pastes. These take starring roles in many cakes, buns and Danish pastries, and in mazarin (Scandi frangipane). Almonds are also the essential ingredient in kransekake, a chewy macaroon that is traditionally used to build decorated edible conical towers and horns of plenty to celebrate festive occasions.

Spices – I’ve said it before and I’ll say it again: spices are for life, not just for Christmas! Cinnamon, cardamom, nutmeg, caraway, clove, allspice, star anise, ginger – they all play their parts in Scandinavian baking. Crisp oat bran flatbread tastes fantastic sprinkled with cardamom sugar, aniseed and fennel add an extra dimension to sweet Swedish sirapslimpa bread, melt-in-the-mouth cheese sablé biscuits are given a twist with caraway seeds and zesty lemon madeleines are enhanced by warming nutmeg.

Seasonal fruit – local fruit, picked and eaten in season, features heavily in Scandinavian cuisine, not least due to the well-established culture of foraging. Berries and summer fruit have a special place in my affections too, as my grandparents, farmor and farfar Johansen, owned a fruit farm on the west coast of Norway. I cherish my childhood memories of seemingly endless summer days in Norway picking ripe berries to eat, bake in cakes and puddings or preserve as jam. Inspired by these, you’ll find dishes in here using crimson sour cherries, juicy strawberries, plump blueberries and redcurrants, crunchy apples, honey-sweet greengages and prickly gooseberries, as well as fragrant elderflowers and lemon verbena. But don’t think that the Scandi love of local seasonal fruit has to limit you. There’s fun to be had combining traditional and modern, seasonal and exotic, like the marriage of blueberries and raspberries with heavenly home-made passion-fruit-lime curd in my take on classic Danish layercake, or the combination of spiced pepperkaker biscuits with juicy limes in my decadent Scandilicious key lime pie…

On a practical note, I always bake with fresh yeast for precision and consistency, but know that there may be times when you can’t get hold of any, so I have given fast action dried yeast measurements as an alternative. Do be aware that different brands of fast action dried yeast can be of differing strengths, so if you find that your chosen brand is too active or has too prominent a yeast flavour, feel free to reduce the yeast quantities to the level that is right for you. Similarly, I have included a range of rising and proving times for the yeasted doughs, as yeast grows at different rates depending on the warmth of the day and your kitchen – the warmer the air, the faster the dough will rise, so baking in summer will generally be a speedier process than in winter unless you keep your kitchen toasty warm! This applies to all yeasted doughs, although those containing rye or wholemeal flour, spices or milk and butter will be slower to rise (fibre, spices and fat tend to slow the process). Finally, unless I specify otherwise, I use whole milk and slightly salted butter in my baking as I enjoy their flavour; however, if you need to use different products for health or taste reasons, please do substitute as necessary.

Hopefully you are now inspired to pop on your apron, roll up your sleeves and bake up a storm, whether it’s to try your hand at some traditional Scandi baking – from crusty breads and Danish pastries to spiced buns and marzipan delicacies – or to rustle up one of my modern takes on Nordic favourites, whichever takes your fancy.

Happy Scandi baking!
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Whenever people ask me what I miss most about living in Scandinavia, good bread generally tops the list (followed by great seafood, summer berries, open sandwiches and beautiful design!) So it is no surprise to see plenty of tasty bread recipes here, along with suggestions of what to eat with your freshly baked loaf – sweet and savoury butters, smørbrød toppings and fruit-packed jams.

Bread is incredibly satisfying to make and only needs a handful of ingredients – flour, a raising agent (yeast, sourdough or baking soda), liquid (water, beer or milk) and a smidgeon of salt. With these and a little skill, love and patience, you can bake delicious bread that knocks the socks off the standard commercial loaf.

I love the tactile nature of bread baking: the way the ingredients come together in your hands to make the soft, squidgy dough; the stretch and elasticity that develops as you knead; and the pleasure of using your hands to shape the doughy mass in to neat buns, dimpled flatbreads, rustic loaves, beautiful plaits and intricate twists and swirls.

Once you’ve mastered the basic techniques, there are so many variations in content and form that you need never tire of your daily crust – spelt sourdough, chewy pumpernickel, chocolate soda bread, plaited milk loaf, fruity müsli bread, seeded rundstykker rolls, flavoured breadsticks, salty kringler pretzels, maple-iced Advent bread, sweet Swedish sirapslimpa … All the recipes here feature on a regular basis in my baking, and now I hope they will in yours too.
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Müsli bread

Barley bread

Kefir spelt sourdough

Danish pumpernickel

Norwegian grovbrød – rustic brown bread

Plaited milk loaf

Vanilla bread

Swedish sirapslimpa bread

Maple-iced fruity Advent bread

Pinnebrød – barbecued bread

Chocolate soda bread

Breadsticks three ways

Easy spelt picnic buns

Sesame rundstykker rolls

Grove rundstykker rye and spelt poppy seed rolls

Saltkringler – large salted pretzels

Soft polar flatbread

Crunchy mixed seed and rosemary flatbread

Crisp oat bran flatbread with cardamom sugar

Flavoured butters

Horseradish and lemon butter

Anchovy and dill butter

Caraway and coriander butter

Cinnamon and vanilla butter

Jams

Strawberry freezer jam

Sour cherry jam

Greengage and vanilla jam

Gooseberry and elderflower jam

Open sandwich toppings

Strawberries and granola

Hot smoked trout with radish, lemon and horseradish

Crab and asparagus

Grilled cheese, mushroom and hazelnut
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Müsli bread

We Scandinavians love our muesli, and in this recipe it brings a wholesome crunch to a great breakfast bread. Dried apricots, dates and sour cherries add an extra tang, but you can vary the flavours according to taste, using the base recipe as your starting point. This bread is best eaten fresh on the day of baking, and then makes delicious breakfast toast for a good few days afterwards. Do note that if you are going to be leaving the dough to ferment overnight in the fridge, you only need to use half the quantity of yeast specified below.


MAKES 1 LOAF

150g muesli

150ml double cream

450g refined spelt (or plain) flour

25g oat bran

25g unsweetened desiccated coconut

1 tsp fine sea salt

1 tsp cinnamon, plus more for sprinkling

10g fresh yeast or 5g fast action dried yeast

1 tsp caster sugar (if using fresh yeast)

2 tbsp maple syrup

1 tbsp date syrup

250–290ml water

4 soft dried apricots, chopped

4 medjool dates, chopped

small handful dried sour cherries

1 tsp honey, diluted in 1 tbsp boiling water

cinnamon for sprinkling

mixed flakes for sprinkling (try spelt, barley, oat and rye)



Leave the muesli to soak in the cream in a small bowl for 15 minutes or so. Sift the flour, oat bran, coconut, salt and cinnamon together in a large bowl, sprinkle in the dried yeast (if using) and stir through. If using fresh yeast, cream it with the teaspoon of sugar in a small bowl and once it is liquid (after about 30 seconds), add to the dry ingredients.

Make a well in the middle of the dry ingredients, add the cream-muesli mixture, the two syrups and 250ml of the water. Stir everything together, gradually adding more of the water if you think it needs it, until the mixture comes off the sides of the bowl and looks – for want of a better word – doughy. Place the dough in a lightly oiled plastic bag or cover the bowl with lightly oiled clingfilm. Leave to rise in a warm place for 40–60 minutes or so until it has doubled in size, or leave overnight in the fridge. Be aware that if you keep the dough in a lightly oiled plastic bag in the fridge overnight, the carbon dioxide gas from fermentation will expand the bag so make sure you leave plenty of space around it. Test that the dough is sufficiently risen by gently poking it with your little finger – the indentation should stay put.

Lightly oil a baking sheet. Knock the dough back (having let it return to room temperature for 30 minutes or so if you left it to prove overnight), mix in the dried fruit, then form the dough in to an oblong, slightly fat sausage, about 20cm long and 15cm wide. Gently place on the baking sheet, cover with lightly oiled clingfilm and leave to prove for 45 minutes or so in a warm place until doubled in size. Lightly poke with your finger to check – if the dough doesn’t spring back, it’s finished proving. Preheat the oven to 220°C/200°C fan/gas mark 7.

Glaze the loaf with the diluted honey and sprinkle with a pinch or two of cinnamon and the mixed flakes. Splash a little water in the bottom of the oven to create steam to help the loaf rise, then bake on the upper middle shelf, turning down the heat after the first 10 minutes to 190°C/170°C fan/gas mark 5. Bake for a further 30–40 minutes or until the bread has risen well, feels firm to the touch and sounds hollow when you tap it on the base.

Remove from the tin and leave to cool on a wire rack before slicing and eat just as it is, or with some cinnamon and vanilla butter (see here).
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Barley bread

This rustic wholemeal loaf with its fabulous malty flavour was inspired by my friend Fiona’s husband Trevor, who introduced me to the idea of adding barley to bread. Scandinavians use a lot of byggryn (barley) – I love it in stews, soups and salads, and the addition of cooked pearl barley here gives this loaf a lovely texture and flavour. The barleycorn flour contains wheat and barley flours along with malted barley flakes and linseeds, and I like to sprinkle linseed and sesame seeds on top, but you can use different seeds if you prefer. Do note that if you are going to be leaving the dough to ferment overnight in the fridge, you only need to use half the quantity of yeast specified below.


MAKES 1 LOAF

500g barleycorn flour

15g fresh yeast or 7g fast action dried yeast

1 tsp caster sugar (if using fresh yeast)

350ml cold water

1 tbsp vegetable oil

1 tbsp treacle

1½ tsp salt

100g cooked pearl barley

mixed seeds for sprinkling



Sift the flour in to a large bowl, sprinkle in the dried yeast (if using) and stir through. If using fresh yeast, cream it with the teaspoon of sugar in a small bowl and once it is liquid (after about 30 seconds), add to the dry ingredients.

Make a well in the middle of the dry ingredients, add the water, oil, treacle, salt and barley, men stir everything together until the mixture comes off the sides of the bowl and looks – for want of a better word – doughy. Place the dough in a lightly oiled plastic bag or cover the bowl with lightly oiled clingfilm. Leave to rise in a warm place for 45–60 minutes or so until it has doubled in size, or leave overnight in the fridge. Be aware that if you keep the dough in a lightly oiled plastic bag in the fridge overnight, the carbon dioxide gas from fermentation will expand the bag so make sure you leave plenty of space around it. Test that the dough is sufficiently risen by gently poking it with your little finger – the indentation should stay put.

Lightly oil a 900g loaf tin. Knock the dough back (having let it return to room temperature for 30 minutes or so if you left it to prove overnight), shape in to an oblong loaf and gently place in the tin. Sprinkle with the seeds, cover with lightly oiled clingfilm and leave to prove for 45 minutes or so in a warm place until doubled in size. Lightly poke with your finger to check – if the dough doesn’t spring back, it’s finished proving. Preheat the oven to 220°C/200°C fan/gas mark 7.

Splash a little water in the bottom of the oven to create steam to help the loaf rise, then bake on the upper middle shelf, turning down the heat after the first 10 minutes to 190°C/170°C fan/gas mark 5. Bake for a further 30–40 minutes or until the bread has risen well, feels firm to the touch and sounds hollow when you tap it on the base.

Remove from the tin and leave to cool on a wire rack before slicing and eating with lots of butter. I find it hard resisting eating bread fresh from the oven, but if you have more willpower than me, you’ll find that this keeps well for a few days and toasts well. Great with some brown cheese or Jarlsberg on top!


Kefir spelt sourdough

Making and maintaining a sourdough culture can be tricky, but then I came across the idea of making an easy sourdough starter using kefir milk, made from kefir grains. I love drinking kefir milk, and the various naturally occurring yeasts and probiotics which give the milk a tangy spritz make for a really active, lively starter, which is also great for making sourdough pancakes. This is not a speedy recipe as you will need to make the starter at least a day before you want to bake this bread, and the second proving can take up to a day too – but I think it is worth the wait!


MAKES 1 LOAF

Kefir starter

200g refined spelt (or plain) flour

200ml kefir milk

Dough

100g wholemeal spelt (or wheat) flour

200g refined spelt (or plain) flour, plus more for dusting

75ml milk

75ml water

1½ tsp fine sea salt



Make the sourdough starter by mixing the flour and kefir milk in a medium-sized bowl, stirring until it looks quite sticky. Cover with a clean tea towel and leave to grow at room temperature over the course of 24 hours. Check after 12 hours that it’s bubbling and smelling fresh. Check again after another 12 hours, stir and then either use for your baking or leave for a further 12–24 hours if you wish. The longer you leave the starter the more time the yeast will have to multiply and the more complex and tangy the flavour will be.

On the day you want to bake the sourdough, stir the kefir starter and transfer it to a larger bowl. Add the dough ingredients and stir through until you have a smooth, pliable dough that comes off the sides of the bowl easily. If it’s quite tough and dense, add a smidgeon more water and stir until you have the consistency you need to knead the dough. If it’s too sticky, simply mix in a little more flour.

Using a dough scraper, keep lifting and kneading the dough for 30 seconds then place in a floured clean bowl. Cover with lightly oiled clingfilm or a teatowel and allow to double in size before knocking back and shaping in to a round ball. Place on a lightly oiled baking sheet and prove in a warm place one final time until it has doubled in size and the indentation left by a gentle prod with your finger doesn’t spring back – depending on the temperature and the liveliness of the kefir this can take an hour or it could take all day so best to make this when you have some time on your hands.

Preheat the oven to 220°C/200°C fan/gas mark 7. Dust the loaf with a little flour. Splash a little water in the bottom of the oven to create steam to help the loaf rise, then bake on the upper middle shelf, turning the heat down after the first 10 minutes to 200°C/180°C fan/gas mark 6. Bake for a further 30–40 minutes or until the bread is golden brown and sounds hollow when you tap it on the base.

Remove from the tin and allow to cool on a wire rack before eating.


Danish pumpernickel

Rye bread has a centuries-long history in central Europe and you can find variations ranging from the traditional dark dense pumpernickel loaves so popular in Germany and Denmark, to the pale rye breads that travelled with the migrants across to America. Boiling the rye seems such a peculiar way of making bread; however, it converts the starch in to sugar, giving a sweeter taste and more complex flavour. I adore this bread topped with smoked salmon, crème fraîche, finely chopped red onion and capers, but it’s equally good with herring, robustly flavoured charcuterie or just on its own with butter. Plus it improves with time, so try to resist the temptation to eat it all at once!


MAKES 1 LOAF

250g rye flour

250g strong white bread flour

50g rye flakes

1½ tsp fine sea salt

400ml boiling water

45g butter

45g treacle, plus 1 tsp for glazing

2 tsp caraway seeds

10g fresh yeast or 5g fast action dried yeast

1 tsp caster sugar (if using fresh yeast)



Stir the flours, rye flakes, and salt together in a medium-sized bowl, then stir in the water with a wooden spoon until it forms a firm paste. Once it’s cool enough to handle, pat down firmly with the palm of your hand to ensure that the water is completely absorbed by the rye flour. Leave to cool.

Melt the butter with the treacle and caraway seeds in a small saucepan. Pour this over the cooled flour paste and allow to cool slightly before adding the yeast. If using fresh yeast, cream it with the teaspoon of sugar in a small bowl first, then when it is liquid (after about 30 seconds) stir in to the flour-butter-treacle mix.

Knead for a couple of minutes. This is meant to be a dense dough so don’t worry about working it for too long – just bring it together so that all the ingredients are distributed. The dough should be slightly sticky, so use a dough scraper to keep it moving and wet your hands with water to reduce sticking.

Cover with lightly oiled clingfilm and leave to prove in a warm place for 5 hours (or overnight) until the dough has risen – it won’t puff up in the same way as other doughs and is meant to be rough, so don’t fret if it looks lumpy and a bit sad.

Lightly oil a 900ml loaf tin. Knock back the dough for 30 seconds or so, then shape it in to a loaf and place in the tin. Cover with the oiled clingfilm again and allow to prove in a warm place for a further hour or until the dough doesn’t spring back when lightly poked with your finger.

Preheat the oven to 220°C/200°C fan/gas mark 7. Put the teaspoon of treacle in a small bowl and stir in a tablespoon of boiling water. Lightly brush the dough with the treacle glaze, giving it one or two coats, for a dark crust. Splash a little water in the bottom of the oven to create steam to help the loaf rise, then bake on the upper middle shelf, turning the heat down after the first 10 minutes to 200°C/180°C fan/gas mark 6. Bake for a further 30–40 minutes or until the bread is dark brown and sounds hollow when you tap it on the base.

Remove the loaf from its tin and allow to cool on a wire rack. This bread keeps well for up to a week but doesn’t freeze well (it goes dry and crumbly), so you have the perfect excuse to eat it while it’s fresh!

VARIATION

If you fancy a wholegrain rye bread, soak 50g whole rye grains in water overnight and add to the dough with the rye flakes.
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Norwegian grovbrød – rustic brown bread

One of the many things I miss most about living in Scandinavia is the bread. My first port of call whenever I return is always a bakery, to buy a few loaves of good Norwegian grovbrød. I’ve even been known to pack bread in my suitcase to take home! I think classic wholemeal grovbrød really separates the wheat from the chaff, quite literally, as it’s packed full of fibre. When it’s fresh there is nothing better with a couple of slices of cheese or just eaten plain with good butter. Do note that if you are going to be leaving the dough to ferment overnight in the fridge, you only need to use half the quantity of yeast specified below.


MAKES 1 LOAF

200g refined spelt (or plain) flour

100g wholemeal spelt (or wheat) flour

100g rye flour

50g oat bran

50g wheatgerm

10g fresh yeast or 5g fast action dried yeast

1 tsp caster sugar (if using fresh yeast)

2 tsp treacle

1 tbsp vegetable oil

1½ tsp fine sea salt

375–390ml water



Sift all the dry ingredients together in a large bowl, sprinkle in the dried yeast (if using) and stir through. If using fresh yeast, cream it with the teaspoon of sugar in a small bowl and once it is liquid (after about 30 seconds), add to the dry ingredients.

Make a well in the middle of the dry ingredients, add the treacle, oil, salt and 375ml of the water. Stir everything together, gradually adding more of the water if you think it needs it, until the mixture comes off the sides of the bowl and looks – for want of a better word – doughy. Place the dough in a lightly oiled plastic bag or cover the bowl with lightly oiled clingfilm. Leave to rise in a warm place for 45–60 minutes or so until it has doubled in size, or leave overnight in the fridge. Be aware that if you keep the dough in a lightly oiled plastic bag in the fridge overnight, the carbon dioxide gas from fermentation will expand the bag so make sure you leave plenty of space around it. Test that the dough is sufficiently risen by gently poking it with your little finger – the indentation should stay put.

Lightly oil a 900g loaf tin. Knock the dough back (having let it return to room temperature for 30 minutes or so if you left it to prove overnight), shape the dough in to an oblong loaf and gently place in the tin. Cover with lightly oiled clingfilm and leave to prove for 45 minutes or so in a warm place until doubled in size. Lightly poke with your finger to check – if the dough doesn’t spring back, it’s finished proving. Preheat the oven to 220°C/200°C fan/gas mark 7.

Splash a little water in the bottom of the oven to create steam to help the loaf rise, then bake on the upper middle shelf, turning down the heat after the first 10 minutes to 190°C/170°C fan/gas mark 5. Bake for a further 30–40 minutes or until the bread has risen well, feels firm to the touch and sounds hollow when you tap it on the base.

Remove from the tin and leave to cool on a wire rack before slicing and eating with lots of butter. Freeze what you haven’t used a day after baking, as this bread goes dry quite quickly.
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