
SHEPHERDS PIE

Serves 4
· 50g butter
· 2 large onions
·  (
      For the mash 
700g potatoes 
55ml 
milk
75g 
butter
1 free-range 
egg yolk
)2 tbspolive oil
· 900g minced lamb
· 2 tbspplain flour
· 4 bay leaves 
· 4 sprigs fresh thyme
· 2 small tins chopped tomatoes
· 4 tsp Worcestershire sauce
· 450ml beef or lamb stock
· salt and freshly ground black pepper
Preheat the oven to 200C/Gas mark 6. In a large casserole dish heat the butter. Add the onion and cook for 5 minutes. Meanwhile, in a frying pan, heat a little oil and fry the mince and stir until brown all over. 
Stir the onions and add the flour. Mix well and add the bay leaves, thyme and then stir some more. To the onion mix add the chopped tomatoes, stock (keep some for putting into the mince pan) and the Worcestershire sauce. Add the cooked mince and then pour the stock mixture into the empty mince pan. Then pour the left over stock into the pan with the sauce mix. Bring the mixture to the boil, adding a pinch of salt and pepper. Let it simmer for about 45 minutes. 
For the mash, boil and drain the potatoes. Put them into a clean bowl and add the milk, butter and egg yolk. Finally mash together and season with salt and pepper. 
Pour the meat into an ovenproof dish and spread the mash on top. Put the dish into the oven and cook until the surface is bubbling and golden-brown. If you want to you could grate some cheese on the top!


YORKSHIRE PUDDING 



Serves 4

· 100g plain flour
· salt 
· 2 eggs
· 1/2pt milk and water (mixed together)
· 50ml vegetable oil

Place the flour and salt in a bowl and make a well in the centre. Add the eggs and then the milk mixture. Beat well until there are no lumps and chill in the fridge for at least ½ hour.

Preheat the oven to 220degC/gas mark 7. Divide the vegetable oil between the Yorkshire pudding tins or muffin tins and place in the oven until very hot.

Carefully remove the trays from the oven, pour the mixture into a jug and fill the tins with the batter. Immediately place the tins in the oven and cook for about 20 minutes. Do not open the oven door before 20 minutes!  They should be brown and crisp – if not reduce the heat to 200degC and leave a little longer.  
Serve with onion gravy as a starter.







SCONES(with jam and cream)



· 225g self raising flour
· 30g sugar
· Pinch of salt
· 30g diced butter
· 150ml milk
· 1 small egg
· whipped cream
· strawberry jam

Preheat the oven to 220 degC / gas mark 7.  Grease a baking sheet.  Put the flour, salt and sugar in a mixing bowl and add the butter.  Rub in until the mixture forms crumbs.  Add the milk a little at a time until the dough forms a moist ball but does not stick to the sides.

Turn the mixture out onto a floured surface and roll to 2cm thickness with a rolling pin. Cut the mixture into circles using a 5cm cutter, and place on the greased baking sheet.  Brush the scones with beaten egg and milk.

Bake for 12 - 14 minutes. Remove, allow to cool and then serve with strawberry jam and whipped cream.

	


Moosbeernocken(4 persons) 
500 g Moosbeeren (blackberries) 
2 EL Zucker (2 tablespoons sugar) 
¼ l Milch (milk) 
2 Eier (eggs) 
250 g Mehl (flour) 
Salz (salt) 

Mix flour, milk, eggs and a pinch of salt, then add the blackberries. 
Set two tablespoons of the mixture into pan (like a paddy) and fry it on both sides. 
Serve with powder sugar and a glass of milk.
Butterschmalz (clarified) butter







Wiener schnitzel


TirolerSpeckknödel
(Can be served as starter or as main course)

	20 
	Gramm
	Butter        (butter)

	2 
	Stück
	Eier           (eggs)

	4 
	Esslöffel
	Mehl(4 tablespoons of flour)

	250 
	ml
	Milch        (milk)

	1/2 
	Bund
	Petersilie   (parsley)

	1 
	Prise
	Salz(a pinch of salt)

	250 
	Gramm
	Semmelwürfel (old white bread, cut into small cubes)

	250 
	Gramm
	Speck (geräuchert)  bacon (smoked)

	1 
	Stück
	Zwiebel    (onion)



Zubereitung:
1. Zwiebelfeinschneiden und in Butter anrösten.
Cut the onions and the bacon and roast them in butter.
2. Semmelwürfel, Eier, MilchmitallenZutatenverrühren.
Mix the bread, the eggs, the milk and all the other ingredients and let set for about 10 minutes.
3. Danach Knödel formen undimleichtsiedendenSalzwasserca. 15 Minuten kochen.
Then form the dumplings (with wet hands) and put them into slightly boiling salt water for about 15 minutes.
4. Serve them in soup or with Sauerkraut.








Swedish Recipe


Classic Shrimp Sandwich

INGRIDIENTS:
1 kg fresh or thawed shrimp or shrimp in brine (1 kg prawns equivalent to 600 g of peeled shrimp in brine)
4 slices white or brown bread
2 tablespoons butter or margarine
lettuce
4 hard-boiled eggs
2 cups mayonnaise (preferably homemade, see below)
1 pot dill
1 lemon
mayonaise
2 yolks
1 teaspoon Dijon mustard
1 1/2 cup canola oil
salt and black pepper




How you do it: 

Peel the prawns or let the prawns in brine drain well.
Spread bread slices with butter or margarine.
Add lettuce leaves on the loaves.
Peel, slice and lay an egg on each slice of bread.
Mayonnaise: Whisk together the egg yolks and mustard in a bowl. Add the oil dropwise while whisking. Season with salt and freshly ground pepper.
Spread the mayonnaise over the eggs and salad. Top with the prawns. Garnish with dill and a lemon wedge.



Meatballs


1 3/4 pounds minced beef

5 onions, finely chopped

2 eggs

salt and pepper to taste

1 slice bread, soaked in water and drained

3/4 cup oil for frying

3/4 cup raisins

3/4 cup water

1 tablespoon ground cinnamon

2 tablespoons honey


Directions
1. In a medium bowl, mix together the meat, one onion, eggs, and bread. Season with salt and pepper. Form into small balls. Heat 1/4 cup of oil in a skillet over medium-high heat. Fry the meatballs until browned. Remove from heat, and set aside.
2. 
3. In a large saucepan, heat remaining 1/2 cup of oil. Fry the remaining 4 onions until golden. Carefully add the meatballs. Mix in the raisins, cinnamon, honey, and water. Bring to a boil, then reduce heat and simmer for about an hour. Season with salt and pepper before serving.





















Swedish recipe dessert
Apple Pie

INGRIDIENTS:

Filling
5 apples (firm, tart)
1 cup sugar
1 tablespoon cinnamon
pastry
1 1/2 cups flour
[bookmark: _GoBack]1 1/2 cup sugar
100g butter or margarine






What to do:

Good to know when you change the number of servings.
This recipe is made for one batch portions. When you change the number of servings will also change the amount of ingredients. In some cases this may result in the cooking time to be adjusted.
Wash, core and chop the apples into pieces of about 1x1 cm. Put them into a  greased ovenproof dish. Sprinkle the apples with sugar and cinnamon and mix around.
Mix the dry ingredients to the dough. Work the shortening into a dough. Pipe the dough into a lid and cover the apples with it. Bake at 225 ° C, about 25 minutes until golden brown.
To serve: Serve with ice cream or custard
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