S*VENSKA #ULBORDSMENYN — S*WEDISH GEHRISTMAS BINNER

The Suﬁeclisk Ju”oor'cl is {re\cliliona.“z.] had in
“Pla{es” Jersus courses. E?clﬁ p]a.le has a

different theme: l'zer*r'ing, risl?, cold meal,
dege{a]o]es, ete. (Toclaci it is not slr‘ic{lz.i obserded

e\n& l.iOLl can conclense/mix Plales.

First Plate W\
Sllsls & STROMMING ®
[nlagd sill - Pickled herring (nol surstrémming])
Rekt maljessill - Smoked herring with spices
(Natjessill - Jerring with spices

Senapssill - (Nustard herring

[gksill - Onion herring

(insjodis - Cinchoties

(Grrysill - (arry fladored herring

Hadtornsill - Sea-buckiorn herring

Sherrysill - Sherry flavored herring
Tegnérsill - Herring u/ créme fraiche and chili
Gilisill - (hili fladored herring

Qipelsin- och rosmarinsill - Orange- rosemary
herring

Kraltstrsmming - Baked herring with dill and

tomalo puree.

1

ansjodisslrémmins - Ba.l«ecl Lerr‘ins With
e\ncl?oéies, cream, onion, ancl oh]]
K_adia.rslr‘émming - Bal«ecl l'zer*r'ing With cadiar
Orl— och dil]él«sgr*adacl slrémmins - Ba.l«ecl
ker’ring With herbs and Sa.r‘lic.
bjromss{rémming - Bre SuSeclisl’z cadiar uith
ker’ring. C,\ixecl uSill? sour cream, me«.ionna.ise
e\n& sl:)ices, ser*decl co]cl.

S{elfd in]a.gcl slrémmins - Fried Picl«]e& lﬁer‘ring
C/\e\{‘]’essi“lérla —J’Ierring pie made lﬂ/eggs
bjromségg —J/la.r'cl boiled eggs 1ol:)l:>ecl With
SU.Seclisl'z cadiar

Sl«agenagg —J’Iarcl ]:)oilecl eggs {oppecl uj/sl?r*imla
bxagg —J’Iar‘& boiled eggs lol:)laecl With salmon
Si“sa“acl —J/Ierring salacl

d¢cond Plate i
51X & FISK - STILMON & FisH &%

Gravad lax - (ired salmon

Kallrskt lax - (3ld-smoked salmon
Uarmrokt lax - Smoked salmon
Portiinslax - Salmon infused with port wine

Inkokt lax - Foacl?ecl salmon

bx{ar{ar - Raus salmon (simi]a.r lo sleak {e\r{ar‘)

bxl:)alé - Salmon Pa.le
QU]o]or*'dr'a. - ”o]cl Aucle‘s sa.]acl” - l?a.r*& hoilecl €ggs

uhll'z a.ncl'zodies, re& onions, cllu ancl sour cream.
Rt'jlda rakor - Smokecl skr‘imp

K_r*éflsl«agen - Gaqfisl’z sanduiches - made with cli“,
sour cream, cadiar.

Slr(alcljurs{errin - Skem‘isk soup

@nfiiera& r*éclins - @ar conlfil

Slr(alcljurssa.lla& - Sl‘zr’imf) ancl musse] salacl

Pastramilax - Sauteed lax with four peppers and
honey/citrus

Hovmastarsss - also called gravlaxsss - (Nustard
sauce uith dill

Honungssenapscreme - Jloneq mustard cream
Pepparrotsdressing (firon - Jlorseradish citrus
dressing

(hilicreme - (hili eream

Ortagardssas - Garden herb sauce

Sallrans- och apelsinaioli — Salfron- orange aioli
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Third Plate
RALLSKURET - COLD MEATS

Elﬂi‘}
@
Juls]«inl«a - @r‘islmas ham

Ru“sqha. - R_o]]ecl thin {lanks (l:)or'l«, dea.l) boiled
K_aldsz.illa —je“iecl Jeal

Lederf)a.s{ej - h‘der Pa.le

bnipa{é - @icl(en lider uith spices

Fasanterrin - Bﬁeasan{ terrine (s]ouS cooked soup)
Rﬁl«{ lammstek - Smo]«ecl lamb

bmm{er’r‘in - bm]o terrine (slouJ cooked soup)
Pomeransjulanl«a.— @r‘islmas duck o bitter orange
Iﬁqcl&]ing]ederf}arr&l - @nicl«en lider Pa.r{‘a.il
I{Hcl&]ingsalan{ine - Clﬁic]«en Sa]an{ine ud L5ea]/l:>or*1«
Renl«or*d - Reincleer* sausage

alg]aord - Ell( sausage
(]jaH«nél - (\[orrlancls eH«. Bal&ecl in {l'ze olen on

low heal for sederal hours
Farfiol - cur*ecl, salted ]eg of mutton (sl'zeep)
K_r*ol:)l:)ka.lf(a. - Pola{o, meal clump]ings

rrillbel')éir' - a.i&e Aisl’zes
Qér‘a sena.l:)s{‘a.doriler - Selec{ion of mustards

Glm]oer*]a.nclsés - @cum]oer' salad

2

@r‘nicl’zons - Frencl’z Picl«les
GPPelmos - aPPle sauce
th]ak - Onion relish
Pelopa.r'rol —J’Iorseraclisk

Picl«la.cle grénsaJ«er* - Plcl«]ecl dege{aues

Oipelsin- och aprikoschuiney - Orange, apricot
chulney

Qésler&sgurl«a - large, famous, salty pickle
Pressqurka- sliced pickle uf pepper, dinegar
sugar

Radbetssallad - Beet salad

Sylted sdamp- (Nashroom preserde

f

(]

Fourth Plate
SMAVERMT — LITTL& HOT FOODS

K_fjl{]ou“ar* - Szﬂeclisk mealballs
Isterband — Por*l« Po{a{o sausages
K_élclolmar - Ge\]o]:)a.se r'o“s {'illecl U.Sill7 rice

Red]oensspjé.“ - Roa.s{ecl l:)orl« ri]:)s
Julgm]{a - @r’is{mas stew with {igs, cinnamon and

lencler*izecl cow skou]cler Pieces
Pr*insl«ord - Pr'ince sausage

Janssons [restelse —Jansson's (Téml:)la.lion -

Lsserole of otaloes, cream, onions, anchoties.

G P

(DOPP i Sr'z.]{an - Sauce made from leflloder bils of

christmas ham. Breacl is h.ﬂ:)ica.“L] AiFFecl inlo this

K/\)a\“en]oer* are - Ground deal, cream and onions
|

Lgl{'isl« - ]Lie fish - salted/cured white risl'z;

Sela{inous in texture, has a Punsen{ odor-.

BB%réLl oxkarré - BB%smOI«ed meal
Qeclugnsgr‘i“acl Pomer’ansl«z_]claling - U\)oocl {‘irecl

roasted chicken uith bilter orange.

rrillbel')éir' - si&e clislwes
Rﬁcﬂ«él - red ca]:)]:)a.ge
\Brunl«él - Boiled a.ncl {riecl uﬂ?i{e ca]o]:)a.ge cool«e&

with dinegar, salt, and syrup

]éngl(al {Sranl«a]} - Kele

[utfisksas och quclclor ~ [ytefish seuce with spices
Qrana artor - green peas

S{elfda ckampin‘joner - sauléed mushrooms

K_old Polalis - Boiled Pola{oes
K_olda rotfrukler — Boi]ecl root dege{aues

\Brz_]ssell(%.] - Brussels sprou{s
Rér'ér*cla. 1ingon — C,\asl')ecl lingon]oer*ries
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Fifth Plate
GRONT - GREENS

ilﬂ%
&

@) Sarielg of salads are served. Ginger (ingefara), rodksl
(red cabbage), romaine (romaine), morot (carrol), betor
(beets), fankal (fennel), granatapple (pomegranale), nslter
(nuls) are popular ingredients.

Qreens are not a big part of the julbord though.

(&

Sixth Plate
OSTAR & BRO® — CHeese &
BREWD

6 da.r'ielci o”oca.l SuSeclisl’z clﬁeeses
(Oé.s{er*]oollenos{, Boxl’zo]m, Smélanclsos{, eic)

and internalional ladoriles are serded.

Uikabrad

(jukt tunnbrsd - Soft flatbread
Harttunnbrsd - Hard/erispy flatbread
Surdegsbrsd - Sourdough

Qar{]impa - (hristmas bread - dark bread with
christmas spices

K_adring - (Dense, cla.r'l« r*z.ie ]or*eacl
J’Iusél«nécl«e —J’Ius%.'s (a. coml:)a.nci) cr*isPt.i bread

3

Oalnéls]or‘é& - Yalnat bread
Fﬂ«on]or'écl - {'13 ]or*eacl
Oelel«nécl«e - L/\)l'zea.l crispy flat bread

w
(&

Ris & la (Nalta med mandel - (3ld rice pudding
whipped with whipped cream and almonds
Grynkeka - cold rice pudding with salfron
Fruktsallad - fruit salad

(Nendelmusslor med hjortron - Almond cookies
dith cloudberry jam

Smalandsk ostkaka - Sméland's cheesecake
(hokladmousse - (hocolate mousse
Kryddbasarcise - Spiced batarian cream
Paron- och mandelkaka - Pear-almond cake

Géme caramel - FTan

Seventh Plate
PESSERT

él:)l:)ellerrine med kanel och hasselnsiter — 6?}716
lerrine With cinnamon and hazelnuls (usua“z.] has
no nour)

C\an&ar‘inmousse - C,\anclar*in orange mousse

Sa“r‘e\nspa\nn]«al«a el {C]olla.n&} Sa.ﬂr‘on Panca]«es

rrillbel')ér'

Oisl:)graclde - K/\)kil:)l:)ecl cream
Rér'ér‘cla. bsr - Ber’r‘q sauce
Saﬁsés - Saﬁ sauce

(A1

L
€ight Plate w

RAROR & GOPIS — CARES & TREATS

Klen'é{er* - Suje&isk small fried Pa.s{r*z.] Aougk -
similar to clonu{.s, Possiuq originaie& in Qer‘mam.i
S{rudor - Rosel{e—s{q]ecl cleep [ried Paslrm] (clonu{)
@ol«lachmiﬁel - chocolate truflle

Isckol«]e\cl - mini cl'zocola.le cup canclies
K_nécl« - Gac]« - kar’& coﬂ'ee

Peppar‘l&a.l«or - qmger]or'ea.A cool&ies
marsipan - marzif)an

Blan&a&e notter - mixeé nuts

marmelacl - marma]acle
Sa“r'a.nssl«orf)or‘ - Sa{'fron biscolti
(\Iélsl«orl:)or' - (\[ul biscotli

J’Ia“ongrollor — Thick cookies with /

)
rasp]oer'mi jam f

Klaclcll«a.l«a.— QOoeq chocolate cake MJ ES
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