Danish Recipes from the 3/10/10 program “ Velkommen til Danmark”
Agurke salat     “Cucumber salad “
Serves 4 

1 cucumber 

Approx  1/3 cup vinegar

1-2 tbl sugar

½ tsp salt & pepper

Optional chopped parsley or other fresh herbs

Slice cucumber in very thin slices (paper-thin)

Mix vinegar, sugar, salt & pepper. Add to cucumber. Let sit for at least 15 minutes.
Gulerodder salat   ” Carrot salad”
1 pound carrots

4 oz green cabbage

Raisins 3tbl

1 to ½ lemons
1-2 tbl sugar

Grate the carrots and cabbage 

Mix Lemon w/sugar (make it as sweet or lemony as you wish)

Add to carrots/ cabbage, and then add raisins.
Frikadeller      “ Meatballs”

1 pound ground lean pork

1 onion chopped finely or blended

1 egg

1- 1 ½ cup milk  

3 oz flour or breadcrumbs (I use half and half)

2 tsp salt 

Pepper

Mix onions in w/ meat 

Add salt, then flour /breadcrumbs and the milk. You want the frikadeller to be not too hard or too lose in consistency. You can add milk if too hard. 

Refrigerate for at least ½ hour before frying then on a skillet in half butter / half oil.  Form into round balls ( approx a big spoonful). Fry on each side for about 5 minutes.

Ris a l’mande   4-6 per.     (Rice pudding)
1/3 cup water 

3 oz medium grain rice

1 2/3 cup milk 

Vanilla bean or ½ tsp vanilla

1-2 tbl sugar

10 almonds (skin removed and chopped)
1 ¼ cup whipped cream
Boil water; add rice under constant stirring for about 2 minutes.

Add milk and vanilla bean. Bring to boil under constant stirring.  Then on low setting continue to cook the pudding w/ lid for approx 35 minutes. Stir the pudding on and off.  Cool the pudding. Then add sugar and chopped almonds.  Whip the cream and add carefully to pudding.  

Serve w/ cherry sauce.

