
MENU

Starter

Karelian pasties with egg butter
cherry tomatoes

Main course

Roasted chicken fillets
Vegetarian alternatives Quorn fillets

Baba ghanoush
Avocado Salad

Boiled rice

 Dessert

Cinnamon Fried Apples



Karelian pasties with egg butter (traditional pasties from North Karelia, Finland.)
20 pasties 

Batter
2 dl water
1 1/2 tsp salt 
3 dl rye flour
2 dl flour 

Filling 
2 1/2 dl water 
1 1/2 dl porridge rice / arborio rice
8 dl milk 
1 1/2 tsp salt 
For glazing:  milk with melted butter  

Egg-butter spread
4 egg, hard boiled
50 g butter  
salt

Start with the filling. Boil water. Add the rice and cook with the lid on for 10 minutes. Pour 
all the milk and boil gently under a lid for about 40 minutes or until grains are tender, 
stirring occasionally. Season with salt when the porridge is ready.

Preheat oven to 275C. The dough: mix water, salt and flour. Work until dough is smooth. 
Roll it into a roll and cut into pieces. Flatten with a rolling pin and roll out into thin cakes. 
Let them rest on each other with a little flour between. Put the cakes on the baking table. 
Add a dollop of rice stuffing in the middle of dough cake. Fold up edges and pinch with 
thumb and index finger around to get a crimped edge. 

Bake the pasties 5-8 minutes. Brush with milk and butter mixture after baking. Cover the 
pastries with a towel and let the them soften and cool 20-25 minutes before serving. Serve 
with egg-butter spread made of chopped hard-boiled eggs mixed with softened butter and 
salt. Garnish with parsley and cherry tomatoes.





Roasted chicken fillets
4 pieces of chicken fillet á 170 grams
Vegetarian: Quorn fillets

Honey and ginger marinade
2 tsp salt
1 tsp chilli flakes
freshly ground black pepper
2 cloves garlic
3 tablespoons honey
3 cm grated ginger
 
 
Heat the oven to 200 degrees.
Mix the marinade ingredients in a bowl.
Mix the ingredients in a large bowl. Once you have made the marinade, put the chicken 
fillets in it and stir.

Fry fillets two minutes each side. 
Then put them on the oven tray. Let the chicken fillets roasting in the oven. It takes about 
13-15 minutes. Cut into a fillet to see as they are finished.

You can use same marinade to the Quorn fillets if you want or just fry them in oil for about 
5 minutes on each side.

Serve with boiled rice!



Baba ghanoush 
Portions 4

1 large eggplant
1 clove garlic
2 tbsp tahini
1 tbsp lemon juice
1 tbsp olive oil
1 tsp cumin 
salt, black pepper

Heat the oven to 250 degrees. Cut a few furrows in aubergine and grill
it in the oven for about 10-15 minutes. Turn it a few times during that time.
Wipe the eggplant with paper towels, then remove skins and
put eggplant meat in a bowl. Mash with a hand blender.

Then mix in the remaining ingredients. Mix well and season to taste
with salt, pepper and possibly a little more cumin. If you want a looser consistency,
pour in a little more oil or a drop of water.

Garnish with chopped olives, olive oil and parsley.



Avokado Salad
Portions 4

Ingredients

1 red onion
250g cherry tomatoes
2 avocados
2 tablespoons olive oil
1 tbsp lemon juice
salt and pepper
65g red chard (or salad, for example frisée-, iceberg lettuce)

Peel and slice the onion and split the tomatoes.
Split, core and scoop out the avocado. Cut the avocado flesh into slices.
Mix olive oil with lemon juice and season with salt and pepper.
Mix the onion, tomato, avocado with chard and drizzle with the dressing.



Cinnamon Fried Apples
Portions 4

Ingredients
2 apples
50 grams butter
1.5 tablespoons raw sugar
1 tbsp cinnamon

Oat Crunch
2 dl oat flakes
25 grams butter
1 tbsp raw sugar

Cut the apples into wedges and heat the butter in a frying pan.

Fry apples with cinnamon and raw sugar for 5-10 minutes depending on your taste. Stir 
occasionally so that they do not are burned.

Oats Crunch: Melt the butter in another frying pan. Stir in oatmeal and sugar, stirring 
constantly to avoid burning. Fry until the oats to get a touch of caramel.

Serve with vanilla ice cream or mascarpone (250 grams mascarpone mix with seeds of
1 piece of vanilla pod).


