
Danish dishes

1/ Starter 1 -   Creamed Chicken with asparagus in Patty Shells ("Tarteletter" med kylling i 
asparges)

Ingredients:
Fill 
500 gram
1 can
1 dl
0,5 dl
25 gram
2 tablespoons

12 

Chicken breasts
Asparagus pieces
Whole milk - 3,5 %
Whipping cream - 38%
Butter 
Flour 

Liquid from asparagus can 

Luxury patty shells  (NB: the Danes can buy the shells in Denmark 
to bring to France)

- Wash the chicken breasts thoroughly under cold running water. Part the chicken breasts in 
regular pieces and place them in a pot that is covered with water - salt and vegetables - and boil 
it approx. for 1 to 1½ hours depending on size of pieces - the meat should be tender. Remove 
regularly the foam from the water surface with a spoon. Chicken meat is very juicy and the 
broth is used for the creamed sauce. 
- Take the meat up and put it to cool on platter or plate. Save the water. The meat is cut into 
smaller pieces about 400 to 500 grams for this recipes. The rest can be used for other 
purposes. 
- Asparagus liquid is passed through a sieve into a saucepan. Add milk and cream and boil gently. 
Mix flour and butter together in a cup or small bowl for a butter bun. Add the butter bun to 
the liquid. After some minutes it cooked out after which the sauce is whipped thoroughly and 
boil for 5 to 10 minutes. 
- When the sauce is cooked through - add chicken and asparagus pieces in - while stirring 
lightly.
- Meanwhile warm the patty shells upside down in an oven. Then fill the 12 tart shells with the 
warmed creamed chicken with asparagus. 
- Serve the warm crispy patty shells with the creamy delicious fill inside.



2) Starter 2 - Smoked salmon smørrebrød
Ingredients
Slices of dark, seedy rye bread  (The Danes can bring the ingredients for making rye bread)
Butter 
Smoked salmon 
1 lemon 
1 bunch of fresh dill 

Preparation
Spread butter on rye bread.
Top bread with two slices smoked salmon. Add two to three slices of radish and several sprigs 
of fresh dill. Top with a squeeze of lemon juice and mustard.



3/ Main course 1 -   Danish   Meatballs in Curry - (Boller i Karry) served with boiled rice

Serves: 4 people
INGREDIENTS:
Meatballs:

 1 pound ground pork
 1 cup breadcrumbs or 2 tablespoon flour
 2 finely chopped onions
 1 egg
 3 garlic gloves
 Salt
 Pepper

Curry Sauce
 2 tablespoons Danish butter
 2 heaping tablespoons yellow curry (use a mild curry if you are at all concerned about it 

being too spicy)
 1 large chopped onion
 1 large chopped leek
 5 tablespoons flour
 3,5 ounces cream 35%
 chopped fresh parsley (just enough for a light sprinkling just prior to serving)
 4 cups Beef stock

PREPARATION:
Meatballs:

 Mix Breadcrumbs or flour, egg, onions, garlic salt and pepper go into a big bowl.
 *Be sure to mix it well*
 Add ground pork and mix it well again
 Leave the mixture in the fridge for 1 hour
 Make meatballs with a tablespoon, and place in boiling water with the beef stock.
 Boil for 5-10 minutes, depending on the size of the meatballs
 Take meatballs out of the water, but keep the water (you will need it for the Curry 

Sauce)
Curry Sauce:

 Melt butter in a pot
 Add curry and brown it for a couple of minutes
 Add onions and leek and brown it for a couple of minutes
 Add flour and mix well
 Add water from meatballs a little bit at the time, until the sauce thickens.



 Add cream and meatballs
 Let it simmer for 12 min.

Serve with boiled rice. 



4/ Main Course 2 -   Danish Meatballs Recipe (Frikadeller) served with cold potato salad

Serves:  4 people
Ingredients 

 0,6 pound ground pork
 0,6 pound ground veal
 ½ teaspoon salt
 ½ teaspoon pepper
 1 big onion
 2 tablespoons flower
 1 small egg

Preparation: 
 Chop the onion into fine pieces, and mix meat and onions together.
 Add egg and mix again.
 Add flower, and remaining ingredients.
 Form mix into 6-8 balls.
 Melt butter on frying pan.
 10 min. on each side medium heat.

Danish Cold Potato Salad (kold kartoffelsalat) 
Serves 4

 2 pounds of boiled potatoes (sliced after they cool down)
 2 chopped hardboiled eggs (cooled down)
 2 tablespoons fine chopped shallot onions
 3-5 fine chopped celery
 1 fine chopped cucumber
 2 tablespoons vinegar
 1 dl heavy cream 38%
 2-3 teaspoons salt
 ½ teaspoon fresh black pepper
 3 teaspoons French mustard
 2-3 tablespoons vinegar
 100 gram Mayonnaise
 1 teaspoon lemon juice 

To put on top
 1 tomato
  Chopped parsley
 Cut the potatoes in small squares, and put them into a big bowl.
 Add shallot onions, eggs, celery and cucumber to the potatoes.
 Mix vinegar, cream, salt and pepper, and pour it into the bowl.
 Wait for 10 minutes and then add the mayonnaise.
 Place the salad in a cold place for about 1 hour.
 Add the lemon juice and more salt and pepper if necessary. 

If the salad seems to dry, add more cream.



5/ Main course 3 -   Danish Hakkebøf with Soft Onions (Hakkebøf med Bløde Løg)
Serves: 4
Ingredients

 1.5 pound ground beef from the butcher's
 Salt
 Pepper
 2 Large onions
 ½ Cup water

Preparation
1. Take the meat out of the fridge about 15 minutes before you want to start cooking. 

Shape it onto four round hamburgers and season with salt and pepper. Fry them in butter 
in a large pan for about 5 minutes on each side.

2. Peel and slice the onions. Put in a medium heat pan with a little bit of butter and fry for a 
minute. Add water and simmer until the water has evaporated.

Served with Boiled potatoes and a fried egg on top and Brown Gravy/Sauce (Brun Sauce)

Ingredients:
 4 tablespoons Danish butter (salted)
 4 tablespoons flour
 3 cups of potatoes from the boiled potatoes
 3 tablespoons white vinegar
 Salt and pepper
 3 tablespoons sherry
 Coloring to darken the gravy (Optional)

Preparation:
 Melt butter over low heat in a pot.
 Add flour and stir until smooth.
 Add half of the meat stock slowly while constantly stirring
 Add rest of the stock with vinegar and boil slowly, while constantly stirring
 Add pepper and salt.
 Add sherry at the very end, just before removing from heat.
 Remove from heat, allow gravy to cool for 4-5 minutes while stirring constantly.



6/ Dessert 1 -   Danish Red Berry Pudding with Cream (Rødgrød med Fløde) 
For 3 cups 
Ingredients
1 1⁄2 lb. mixed red berries, such as strawberries, raspberries, and red currants
1 cup sugar
1⁄4 cup cornstarch
Whipped cream, for serving
Instructions
Simmer berries, sugar, and 3 cups water in a 4-qt. saucepan over medium heat. Cook until 
berries begin to break down, about 25 minutes. Strain syrup through a cheesecloth-lined sieve; 
discard berries or save for another use. Return syrup to pan; bring to a boil. Whisk cornstarch 
and ½ cup water in a bowl until combined, and whisk into syrup; cook, whisking constantly, until a 
thick pudding forms, 8–10 minutes. Transfer pudding to a bowl and cover with plastic wrap, 
pressing it directly on the surface of the pudding; chill 1 hour. Divide into serving dishes; 
garnish with whipped cream.



7/ Dessert 2 – NO NAME !!

Recipe and cooking instructions
https://www.youtube.com/watch?v=2-cE-m0QkBg 

BUT: don’t use gingerbread! 

See a different recipe here: 
Ingredients
2 cups crumbs
1 tablespoon sugar
1/2 cup butter
2 1/2 cups applesauce
1 cup whipping cream
2 tablespoons sugar
Red jelly or jam (optional)

Instructions
Place crumbs, butter and 1 tablespoon sugar in a pan and cook until crumbs are brown. Add a 
layer of crumbs to the bottom of a glass serving dish, followed by a layer of apple sauce. Repeat 
until you run out of ingredients.
Whip cream together with two tablespoons of sugar and spread it atop the crumb-apple sauce 
concoction. If you’re feeling fancy, dot the top with red jelly or jam.
Refrigerate if you want a soft dessert, or serve immediately if you like your crumbs crunchy.

https://www.youtube.com/watch?v=2-cE-m0QkBg

