
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  

Ingredients (4 servings)  

Meatballs  

• 3 tablespoons butter  

• 1 onion, finely chopped  

• 1 egg  

• 1 decilitre breadcrumbs  

• 2 tablespoons concentrated veal stock  

• 500 grams minced meat (15-20% fat)  

• 1 decilitre breadcrumbs  

• 1 tablespoon oil  

• 1 teaspoon dijon mustard  

• 1 pinch fine grain salt  

• 1 pinch ground black pepper  

• 2 pinches allspice  

Mashed potatoes  

• 800 grams mealy potatoes  

• 50 grams butter  

• 2 decilitres milk  

• 1,5 teaspoons salt  

• 1 pinch black ground pepper  

Pickled cucumber  

• 0,5 cucumber, thinly sliced  

• 1,5 decilitres water  

• 0,5 decilitres vinegar essence  

• 0,5 decilitres granulated sugar  

Stirred lingonberries  

• 250 grams frozen lingoberries  

• 1-1,5 decilitres granulated sugar  

Cream sauce  

• 2 decilitres water  

• 2 tablespoons concentrated veal stock  

• 2 decilitres cream  

• 1 teaspoon soy sauce  

• 2 tablespoonswheat flour  

• 1 pinch salt  

• 1 pinch ground black pepper  

 

Directions 

Pickled cucumber 

• Pour water, vinegar essence ad sugar in a pot and let it 

come to a boil. Let it cool off. 

• Put the cucumber in a bowl, pour the brine over the 

cucumber and let sit for an hour. 

Meatballs 

• Fry the onion until soft with 1 tablespoon butter 

• Stir together breadcrumbs, milk, egg, veal stock and 

mustard in a bowl and let sit for 5 minutes. 

• Add minced meat, fried onions, salt, pepper and 

allspice to the bowl and mix until smooth. 

• Roll the meatballs into bitesized balls and fry in oil and 

the remaining butter for 6-7 minutes, shaking the 

frying pan to let them get cooked all around. 

Mashed potatoes 

• Peel the potatoes and let them boil in a big pot with 

salted water until soft. 

• Pour the water off and add milk and butter to the pot. 

• Mix the potatoes, milk and butter with an electric 

beater until soft and creamy. 

• Add salt and pepper to taste 

Stirred lingonberries 

• With a spoon, gently stir the frozen lingonberries with 

the sugar and let them thaw. 

Cream sauce 

• Stir the flour with a little bit of the water in a pot. 

• Add the remaining ingredients and bring to a boil, 

stirring regularly. 

• Simmer for a few minutes 



 
 

 

 

"Funded by the European Union. Views and opinions expressed are however those of the 

author(s) only and do not necessarily reflect those of the European Union or the European 

Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA 

can be held responsible for them."  

 

"Von der Europäischen Union finanziert. Die geäußerten Ansichten und Meinungen 

entsprechen jedoch ausschließlich denen des Autors bzw. der Autoren und spiegeln nicht 

zwingend die der Europäischen Union oder der Europäischen Exekutivagentur für Bildung 

und Kultur (EACEA) wider. Weder die Europäische Union noch die EACEA können dafür 

verantwortlich gemacht werden." 

 

 

 

 

 

This document was created as free learning and teaching material (Open Educational 

Resource) and is licensed under Attribution-NonCommercial-ShareAlike 4.0 International. 

To view a copy of this license, visit  

http://creativecommons.org/licenses/by-nc-sa/4.0/ 

 

 

 

 


