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Introduction

Long before I ever had the remotest idea I would end up living in Sweden, Swedish culture made its mark on my life. I grew up watching Vicky the Viking and Astrid Lindgren’s Pippi Longstocking on children’s TV; my parents would buy Ikea flat-pack furniture (I have a vintage 1970s Ikea bamboo swivel chair from them); Abba played on our radio, and later Swedish House Mafia, Robyn and Avicii; and Skype – another Swedish export – revolutionized my life, as I spent a lot of my adulthood living far away from friends and family.

And now I find myself in my new little kitchen, in the heart of Stockholm, Sweden’s capital. My love affair with Sweden was sparked, quite literally, by love. With Paris, it was love at first bite. But it was when I met my future husband eight years ago that I began to discover what would soon become my new adopted home country. Since then, I have come to know the country and its culture over many coffees and kanelbullar (cinnamon buns) – first of all sitting in a bageri (bakery) dotted along one of the many cobbled streets of Stockholm, and more lately in my own little Swedish kitchen.

I soon discovered that Sweden has more to offer than flat-pack furniture, the perfect shade of Stockholm White, and fika (coffee and cake breaks). The Swedish approach to life is all about finding balance and enjoying just the right amount of all the good things – or, as the Swedes put it, lagom.

There’s a Swedish saying that there’s no such thing as bad weather, just bad clothes. Despite the long, dark winters, Swedes are determined to seize every opportunity to be outside, and even in the middle of winter you’ll see kids playing outside in sub-zero temperatures. And that’s the secret of Swedish food too. It’s food that makes you feel good even when it’s dark and gloomy outside. Food that brings a bit of sunshine into your home.

Swedes love to celebrate every season, from dark snowy winters filled with candlelight, pepparkakor (gingerbread) and glögg, to spring picnics on the archipelago, barbecues at the sommerstuga (summer cabin), and höstmys (autumn cosiness) with slow-cooked dishes that warm you up from your toes to the tips of your fingers. The weather might be slightly chilly, but you can make the most of the sunshine with a fire, which not only keeps you warm, but also offers the best way to grill some freshly caught perch: the perfect ingredient for a Swedish-style taco. The short but deliciously sweet Swedish summer offers glorious midsommar celebrations, and the chance to make the most of the annual glut of lingonberries, blueberries, cloudberries, raspberries and wild strawberries – a delicious base for both savoury and sweet recipes. Finally, the end of summer/beginning of autumn brings crayfish parties, followed by foraging for karljohansvamp (Swedish porcini), and hearty game recipes.
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One might think that a short growing season would be a disadvantage for most chefs and home cooks. I certainly miss the open fresh-food markets that I was accustomed to in Paris and London. But a resourcefulness and determination to make the most of what’s available has become intrinsic to the Swedish approach to cooking. Cooks and chefs around the country have to rely on their cooking experience and imagination to make the most of what the season has to offer. Obviously now it’s possible to get more or less anything your heart desires, but this limitation has influenced the history of Swedish food, and can be seen in the wide variety of traditional preserving methods used to this day, such as pickling, smoking and brining.

I will be the first to admit that I’m no expert in Swedish cooking (neither do I think I’m an expert in French cooking – there’s just so much still left to learn). However, over the past seven years I have experienced a wide range of Swedish food, from Michelin-starred restaurants to humble home cooking.

Back in the summer of 2012, after my whole life was turned upside down with the success of The Little Paris Kitchen (which brought with it an intense whirlwind of interviews and PR opportunities), I decided that I needed to get back in the kitchen. But it was not any old kitchen I decided to get back to. Through a few connections I got in touch with Magnus Nilsson, chef of Fäviken (one of the most renowned restaurants in the world, located in the Swedish wilderness and which many of the high-end diners access by helicopter) to ask whether it would be possible to do an unpaid stage at his restaurant. So that summer I embarked on a culinary expedition. I don’t think I’ve ever been so nervous (not even when doing live TV on the BBC to millions of viewers did I have the same amount of butterflies). I actually felt sick with nerves when I boarded the small plane from Stockholm to Åre. And while sitting at the local train station, after the flight and a train ride, waiting to be picked up for the final car journey (Fäviken is literally in the middle of nowhere!), I pondered why on earth I was putting myself through it. But sometimes I have these crazy whims. I had worked in professional kitchens before, but nothing at this level. This time, the fear of the unknown really scared me.

Despite it only being for two weeks, it was an intense affair. I thought I would end up washing dishes for the majority of the time (which I did do occasionally, as well as scrubbing the loos), but no, I was sent to fish for local brown trout, to pick meadowsweet and to gather twigs, leaves and herbs. There was a disaster: I messed up the reindeer-blood tartlets appetizer – oh, how I wished the earth could have swallowed me up. Pin-drop silence is ten times worse than someone shouting at you. But there were also many highlights, such as observing how beautifully and quietly the different chefs worked together, producing course after course meticulously put together, almost as if they’d been choreographed in a kitchen performance of Swan Lake. It all finished with us cooking up 200 moose kebabs at a game fair while listening to one of Sweden’s most popular country bands.

Not only was this experience formative for me in terms of discovering what was happening in the Nordic restaurant scene, but it also planted a seed of thought on how to cook creatively with limited produce. It takes some confidence to be able to cook with few ingredients. Swedish cooking tends to use several core key ingredients (more about that in the pantry section here), rather like the major keys on the piano. These keys can be used in numerous different ways to create a harmonious melody; the chords may be familiar, but the melody is different each time. Despite the recent international recognition of Nordic cuisine as championed by its top chefs, Husmanskost (literally ‘houseman’s food’, or traditional home-cooked food) is the real basis of Swedish cooking. It is food that originates from the countryside, much like the Italian cucina povera (cooking of the poor), and consists of dishes that are simple and cheap to cook.

The majority of my research always begins in the home, and this time I had the perfect opportunity to quiz my new Swedish family and friends about their favourites, their childhood memories, and their well-kept and guarded family recipes. True to the way I’ve always written recipes, I served up all my experiments to any willing guest. All feedback was accepted: the good, the bad and the ugly. Everyone certainly had a thing or two to say about meatballs (see the recipe here).

If the idea of meatballs does not tickle your tastebuds, fear not, as there are plenty of other recipes in this book to suit all seasons, moods and cravings. In essence, Swedish food is about cooking with a limited range of ingredients, but using those to find a balanced and simple approach to cooking all year around. Despite a lot of these recipes having a 100-year history, this seems like a very modern way to cook.

I did not set out to write a definitive guide to Swedish food (there are far too many books out there that already do that heroically – notably Magnus Nilsson’s Nordic Cookbook) but to put together recipes that have a personal connection to my life in Sweden. This is my homage to the ebb and flow of the seasons here. They are intense and short-lived (apart from winter), and maybe not always clearly defined as four distinct periods, instead often flitting whimsically between two. It makes it all the more important to seize the moment – or the produce – and really celebrate it.

Most of my previous books have tended to document a certain chapter in my life, and this one is no different. Food and memories are so closely intertwined for me. As I flick through the pages, each recipe conjures up a different memory, particularly the DIY wedding cake (see here) and the yellow pea soup (see here). If there is one particular texture and flavour combination that encapsulates my favourite Swedish tastes, it would be that of a crunchy crisp knäckebröd (see here), slathered with thick sour cream, fresh dill and pink pickled onions (see here).

I do hope that you find recipes in this book that let you create your own joyful memories, in the same way that they have filled my little Swedish kitchen with so much happiness. Smaklig måltid! (Bon Appetit!)
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Swedish pantry

Sweden has a long history of preserving ingredients, thanks to the short growing season and the necessity of having to make whatever you harvested in the summer last for the rest of the year. Pickling, smoking, brining, salting, drying … all of these play a big part in Swedish cooking.

Although preserving food like this is less vital today, given the use of freezers and a large proportion of fresh foods being imported to the country, you’ll still find a wide variety of preserved foods in Swedish fridges and cupboards. Those key ingredients and flavours form the base notes of many of my recipes. Like a catchy chord in an Abba record, they just keep popping up. Below is what you’ll find in my Swedish pantry.

Good places to shop in the UK for Swedish ingredients are Ikea, ocado.com and scandi-kitchen.co.uk, which stock a vast range of Swedish staples.

Flour

If you ever mention that a Swede ‘inte har rent mjöl i påsen’ (literally ‘doesn’t have any clean flour in the bag’), it means you think they’re up to something suspicious. I have never encountered such a wide range of flours as I have in Sweden – even when I lived in France, with its rich history of baking. At my local supermarket I find not only regular white flour (strong or plain), but also hardier flours like rye, barley and spelt, which I’ve completely fallen in love with (as you can see in many of my bread and cake recipes). There’s also a new wave of ‘healthier’ flours like lentil, bean and coconut. It’s not a surprise, considering the long history of home baking Sweden has. As the country is so big, with such a small population for its size, for the most part households had to be self-sufficient when it came to making bread.

Knäckebröd

A stack of these crisp flatbreads (see recipe here) is a must in any Swedish household. Like the French and their devotion to a basket of baguette, the Swedes serve knäckebröd with soft butter at every meal.

Frozen berries 

Most supermarkets in Sweden will have a freezer chest just for frozen fruit that you can scoop out like a pick-and-mix and pay for by weight. I always have a bag or two of different berries for pies, jams, sauces and most importantly rårörda lingon (sweetened lingonberries), which get served with almost everything.

Pickles

Ättika, a white spirit vinegar that is particularly strong (its acidity level is between 12 and 24 per cent, whereas a cider vinegar is usually around 6 per cent), is the vinegar most commonly used in Sweden for preserving (though not for salad dressings). It’s also great for cleaning kitchens, bathrooms and windows, although it leaves a rather strong smell.

Pickled onions 

I can’t get enough of the iconic pink pickled onions (see here) – they have to be my favourite Swedish condiment. The bright pink rings wake up your tastebuds and add a zing to your dish like a fresh squeeze of lemon. I put them on almost everything. However, you can perhaps have too much of a good thing, as the Swedish saying ‘atg lägga lök på laxen’ – ‘to put onion on the salmon’, meaning ‘to spoil something’ – demonstrates.

Pickled cucumbers

These sweet, sour, pickled-but-still-crunchy sliced cucumbers (see here) are most often found on a Swedish breakfast table, as a garnish to meatballs or as part of a late-night sandwich snack.

Kalles Kaviar

You’ll either love or hate this salty fish roe paste. I belong to the group of people who can’t stand the stuff, but if you’re a Swede then you can’t forgo breakfast with a soft-boiled egg and Kalles Kaviar-topped knäckebröd. If you fancy making my version of it, the recipe is here.

Spices

Cardamom (pods, seeds and ground), black and white pepper, allspice and cinnamon (both usually ground) are classic spices that pop up in Swedish cooking more than the adverts on your free Spotify account.

Swedish anchovies

These say anchovies on the packaging, but they are actually sprats which have been brined in a salty vinegary solution with a blend of spices (the exact spices are a secret, but I’m guessing they include allspice). An absolute must for a Jansson’s temptation potato bake (see here).

Mustard

If you ever have a snoop around a Swedish fridge, you’ll probably encounter Johnny’s mustard in a yellow squeezy bottle. It’s the Swedish version of Coleman’s, although without the eye-watering mustard sting and a lot sweeter. It’s the perfect base for the gravlax dressing here; however, if you can’t get hold of a sweet mustard like this, you can make your own using a ratio of 1 teaspoon of runny honey to 1 teaspoon of Dijon mustard.

Eldercapers

These handy little spicy pickled berries (see here) make a great alternative to capers. Throw a handful into a salad or sprinkle into a white sauce destined to smother a cod fillet.

Horseradish

I love spicy food, and fresh horseradish can liven up the dullest of dishes. A few slivers of freshly grated horseradish over stew will give it the kind of kick you sometimes need on a dark gloomy day.

Apple chutney

Not a typical Swedish tradition, but with the abundance of apples in my garden I’ve made it one of my own (see the recipe here). This goes really well with a chunk of Västerbotten cheese.

Fried onions

Fried onions are the crispy and very moreish cousins of the pink pickled onions. They are most commonly sprinkled liberally on to hotdogs (see here) but I find myself sprinkling them on dumplings (see here) and even salads.
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I never used to look forward to spring quite as much as I do since I moved to Sweden. The winter days do drag, particularly after the plug has been pulled on the Christmas celebrations, and seem to stay around longer than the aftertaste of too much garlic in a pasta sauce. There are only so many candlelit lunches I can handle, however cosy they might be. Spring arrives later here than in the rest of Europe, making an excursion to London in March feel like a holiday to hotter climes, with spring well and truly sprung, while in Sweden it’s still in hiding. But when spring finally arrives it brings celebrations in the form of blossoms bursting from trees, bright Swedish-flag-blue skies and sunshine that lasts into the early evening (rather than early afternoon, as in the winter). If you’re ever in Stockholm when the cherry trees are in bloom around the end of April, head to Kungsträdgården (‘the King’s garden’), where you’ll see locals and tourists all soaking up the glorious pink fluffy blossoms.

There is a new energy in the air with the longer days and the mercury rising. Occasionally there are some rather hot outbursts and everyone briefly sheds their layers for more summery attire before hastily throwing clothes back on when the weather remembers that it’s actually spring. Nothing describes April weather better than the Swedish saying, ‘Barnrumpan och aprilvädret är inte att lita på’, which translates as ‘A child’s bum and April weather shouldn’t be trusted.’

By late spring, new Swedish produce is popping up on the food scene. The first potatoes from the southern part of Sweden, Skåne, can fetch a few bob or two, but they are delicious and Swedes usually serve them simply boiled and tossed in butter and salt. It’s ‘hej då’ (‘goodbye’) to the large, bowling-ball-sized cabbages of the winter and ‘tjena’ (‘hello’) to the smaller, crisper, sweet-tasting cabbages (you’ll find plenty of cabbage inspiration here, here and here, with recipes that don’t involve any over-boiled soggy stuff) and stick-thin leeks (use them for burnt leek whipped butter – see here). Nettles start popping up in the garden (announcing that a whole bunch of other weeds will be arriving before long, too), so on go the washing-up gloves to gather a heap for a nettle and chicken pie (see here).

Just before you get your body ready for peeling off those winter layers, there’s one more temptation – in the form of a bun (of course!) – which might persuade you to keep them on for a bit longer. Semla has to be one of my favourite Swedish buns. Walking past the bageri with a window full of these puffy, pillow-like buns filled with a tower of whipped cream, it’s nearly impossible not to pop in and buy one. (See my recipe for the mighty Semlortårta here.)

Spring is all about 'ge tillbaka för gammal ost' (literally ‘giving back the old cheese’), that is, taking revenge on winter for keeping us stuck indoors, by getting outside whenever you can and cooking simple dishes that celebrate seasonal produce.
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Lemony caraway cabbage salad with grilled prawns

Grillade räkor med kålsallad, citron och kummin

Cabbage salads are a quintessential part of Swedish culture. In many restaurants they are considered as important as a basket of crisp knäckebröd and slices of rye bread, served to kick-start the appetite before the meal arrives. Even takeaway pizza places will send off cabbage salads – known as ‘pizza salads’ – in plastic containers as a side. The cabbage salad below is a great way to begin a meal, this time doused in a citrusy vinegar dressing and paired with grilled prawns in their shells, keeping all those lovely juices locked in.

Serves 4 as a starter, 2 as a light lunch / Dairy free / Gluten free / Preparation time: 10 minutes / Salting time: 1 hour / Cooking time: 4–6 minutes


1 head of pointed or hispi cabbage or 1 small head of white cabbage (about 450g)

sea salt and black pepper

3 tbsp white wine vinegar

1 tsp sugar

3 tbsp olive oil

1 unwaxed lemon

1 tbsp caraway seeds

300g king prawns, in their shells

4 tbsp salmon roe



Slice the cabbage in half lengthways, then slice finely into thin ribbons, discarding the tough inner core. Place the ribbons in a large bowl or container, season with a generous pinch of sea salt and give them a good toss. Set aside for around 1 hour, then mix the vinegar with the sugar and 1 tablespoon of olive oil. Add the zest from the lemon to the dressing, then pour over the cabbage and toss well. Toast the caraway seeds for 1 minute in a dry pan over a high heat and add to the cabbage. Use a knife to slice away the pith from your zested lemon, then dice the lemon flesh, add it to the cabbage and toss once more. Set aside.

Preheat the grill to high. Scatter the prawns on a baking tray, toss in the remaining oil and season with salt and pepper. Place under the hot grill, turning after 2 to 3 minutes (depending on the size of your prawns).

Serve the cabbage alongside the prawns and dollops of the salmon roe.

Top tip / I like to salt the cabbage for an hour or so before dressing it to break down the toughness while keeping a good crunch, but you can skip this step if you are in a rush.
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Lemony caraway cabbage salad with grilled prawns

Burnt leek whipped butter

Sotad purjolök med vispat smör

Long before fancy London restaurants were whipping their butters and smearing them on stones, tiles, you name it … the Swedes were at it. A little dish of whipped butter would always appear in a basket along with a selection of crispbreads. The butter was whipped partly because it made it so much easier to spread, but also because it made the butter go that bit further. Adding some charred leeks gives a slightly sweet and bitter note. The best way to eat this is to spread a thick enough layer on your bread that you’ll see your teeth marks – that’s if you dare!

Makes 250g / Vegetarian / Gluten free without crispbreads / Preparation time: 10 minutes / Cooking time: 10 minutes

2 medium leeks, trimmed and washed (about 250g)

200g soft butter

a pinch of sea salt

crispbreads or radishes, to serve


Preheat the grill to high.

Halve the leeks and pull the leaves apart to separate them. Place on a baking tray lined with foil, spread well apart to make sure the leaves are not on top of each other (otherwise they will steam rather than grill). Place under the hot grill, with the fan setting on if possible. Turn the leeks over when they have gone a dark brown (but not black) on one side. You might have to remove some that have darkened quicker than others. Once browned and crisp, leave to cool slightly before chopping finely.

Using an electric or freestanding mixer, whisk the butter with the salt for 3 to 4 minutes until very soft and fluffy. Scrape down the sides of the bowl as you go.

Mix the chopped leeks into the soft fluffy butter, then serve with some crispbreads or radishes.

Top tip / The leeks can go from light brown to black in a matter of seconds, so don’t leave them unattended.

Get ahead / The butter will keep in the fridge well wrapped for several days. However, you will need to let it soften to room temperature and then whip it up again.
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Burnt leek whipped butter

Root vegetable crisps with caviar and red onion

Chips på rotfrukter med löjrom och rödlök

Given all the root vegetables the Swedes consume, there’s never a shortage of peelings in the kitchen, so it’s always handy when you find a delicious use for them. While I have used whole vegetables for this recipe, you can just as easily substitute the equivalent quantity of vegetable peelings that you have hanging around. Accessorizing these with a dollop of caviar, creamy crème fraîche and some crunchy red onion transforms leftovers into a fancy snack or canapé.

Serves 4 / Gluten free / Preparation time: 5–10 minutes / Cooking time: 25–30 minutes /


1 medium beetroot

1½ tbsp olive oil

sea salt

1 large carrot

1 large parsnip

3–4 tbsp crème fraîche

1–2 tbsp Kalix or other caviar

½ a red onion, peeled and diced into small cubes


Preheat the oven to 160°C/fan 140°C/gas 3. Line two large baking trays with baking paper.

Using a mandoline, slice the beetroot into 2mm-thick rounds. Place in a bowl and toss with a drizzle of the olive oil. Spread the slices out evenly on the trays, trying not to overlap them. Scatter with salt and slide the trays into the oven. Bake for 15 to 20 minutes, then turn the slices over and bake for a further 10 minutes, or until crisp but not too coloured. Leave on a wire rack to cool.

Use a vegetable peeler to peel the whole carrot and parsnip into thin ribbons. Toss them in the remaining oil in the bowl (they just need a light coating), then place them on the baking trays, making sure they are well spread out. Bake for 15–20 minutes, then turn the ribbons over and bake for a further 10 minutes, or until crisp but not too coloured.

Serve the crisps with a few dollops of crème fraîche, the caviar and the finely chopped red onion.

Top tip / Be sure to give your vegetables a good scrub before you use them, then you can use all the peelings to make these crisps too.
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Root vegetable crisps with caviar and red onion

Swedish crispbreads

Knäckebröd

I have to admit I wasn’t always fond of the quintessential Swedish crispbreads. I had memories of rectangular cardboard crackers, but I soon discovered the wide variety of them that even a small supermarket stocks in Sweden. Seeds, spices, different flours, rounds, triangles … they come in all forms, flavours and sizes.

My favourite has to be the more rustic type, made from rye flour and sourdough. The sourdough adds a nice tang. No need for days of growing your own sourdough starter though: I simply use dried sourdough flakes, which you can buy online (in Sweden they sell sourdough yeast in the supermarket).

Makes 6 rounds / Vegetarian / Preparation time: 30 minutes / Resting time: 1 hour 30 minutes / Baking time: 10–15 minutes /

200g rye flour

50g stoneground white flour (or pizza flour), plus extra for dusting

1 tsp fine sea salt

1 tbsp caster sugar

4g (1 heaped tsp) instant dry yeast

20g dried sourdough starter

50g butter, slightly softened

145ml buttermilk

olive oil, for greasing the bowl


Combine the flours, salt, sugar, yeast and dried sourdough starter. Mix the softened butter into the dry ingredients, then add the buttermilk. Mix to a soft dough. Turn the dough on to a lightly floured surface and knead for 5 minutes, or until smooth – it does not require long kneading as you don’t need to develop the gluten. Place the dough in a lightly greased bowl, cover with cling film and set aside in a warm, draught-free place for 1½ hours.

Turn the dough on to a lightly floured surface and knead to a smooth ball for a few minutes. Wipe your work surface down, then place a piece of baking paper big enough to fit the baking tray on top (the slightly damp work surface helps to secure it while rolling out the dough).

Preheat the oven to 220°C/fan 200°C/gas 7.

Form the dough into an even sausage and divide into 6 equal parts. Roll one part into a ball. Place the ball in the middle of the baking paper, dust your rolling pin with flour and roll the dough into a 2mm-thick round.

Slide the baking paper on to a baking tray and cover with a damp tea towel while repeating with the other balls of dough. You will probably need two baking trays for this. Use a fork to prick the crackers all over.

Place the baking tray in the middle of the oven and turn the temperature down immediately to 200°C/fan 180°C/gas 6.

Check the bread after 10 minutes – if your oven bakes unevenly and the edges are starting to brown too quickly, you can turn the pieces over (by now they should be hard enough to move without breaking up). Bake for another 5 minutes until evenly browned. Place on a wire rack to cool.

Get ahead / The crispbreads keep very well in an airtight container for 1–2 weeks.
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Swedish crispbreads	

Spring cabbage vinaigrette

Vårens kål med vinaigrette

Traditionally, cabbage isn’t considered the most glamorous of vegetables. For many of us, it is associated with the kind of pungent, unappetizing waft that used to come from the soggy, overcooked variety in bad school dinners. The key thing with cabbage is not to be too heavy-handed. It’s often better when left uncooked, and even if you do cook it, you should have a gentle approach. Take a leaf out (like what I’ve done there?) of the Italians’ book and approach your cabbage as they do their pasta, cooking it only to al dente. Or char its edges and dress with a tongue-tingling vinaigrette. There are cabbages aplenty in Sweden in all shapes and sizes, but my favourite is the pointy spring cabbage, often known as sweetheart or hispi, which, with its arrival, promises brighter and warmer days ahead.

Serves 8 / Vegetarian / Gluten free / Preparation time: 10 minutes / Cooking time: 15 minutes /

1 spring cabbage, outer leaves removed (about 1kg)

4 knobs of soft butter

4 tbsp rapeseed or olive oil

6 tbsp cider vinegar

4 tbsp sweet mustard (see here)

a pinch of salt

3 medium hard-boiled eggs, peeled and grated

a small
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Spring cabbage vinaigrette

Old man’s salad
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Old man’s salad

Smoked sausage potato cakes with prawn salad
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Smoked sausage potato cakes with prawn salad

Horseradish and cheese dumplings
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Horseradish and cheese dumplings

Bavette with rye croutons and pickled mustard seeds
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Bavette with rye croutons and pickled mustard seeds

Beet à la Lindström








For the patties:
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Beet à la Lindström	

Spring nettle and chicken pie
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Spring nettle and chicken pie

Cod with asparagus and smashed egg
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Cod with asparagus and smashed egg

Swedish schnitzel sandwich





For the dukkah crust:







For the schnitzel:






To serve:
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Swedish schnitzel sandwich	

DIY kåldomar
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DIY kåldomar

Swedish stir-fry
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Swedish stir-fry	

Taco pizzas




For the tacos:













For the salad:
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Taco pizzas

Cream bun cake




For the dough:









For the pistachio marzipan:




For the cardamom whipped cream
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Cream bun cake	

Roast rhubarb and custard magic cake
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Roast rhubarb and custard magic cake	

Chocolate balls












To coat:
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Chocolate balls

Swedish marmalade biscotti
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Swedish marmalade biscotti	

Almond and lingonberry buns







For the dough:









For the almond paste:















[image: Image]
[image: image]
Almond and lingonberry buns

Cardamom bun bombe
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Cardamom bun bombe	
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