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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

In recent years, Scandinavia has become associated with a simple, yet stylish approach to living, one that is inspired by and rooted in all things natural. Whether it be food, fashion or design, the expression ‘Scandi Cool’ now conveys a certain laid-back way to live, one that is accessible to all. It’s the reason the co-founders of Peter’s Yard crispbread, Ian Tencor and Wendy Wilson-Bett, and I first met: coming together around a communal table at a springtime supper hosted by fellow cook and food writer Trine Hahnemann in early 2009. We realized we were kindred spirits – not only did we share a love of Scandinavian food and culture, we were almost evangelical about the region’s many delicious breads, cakes and buns. We shared a common appreciation of the values and philosophy that underpin Scandinavian living, one that continues to unite and inspire us to this day.

Few words are as synonymous with Scandinavia as ‘smörgåsbord’. Taken literally, ‘smörgås’ means bread and butter, and ‘bord’ means table, and there is a charmingly Swedish matter-of-factness in the translation. Traditionally, in Sweden the term embraced hearty gatherings around a table laden with rustic fare typical of the husmanskost tradition, one implying simple, home-cooked food. As such, the smörgåsbord featured wholegrain Swedish breads, an assortment of cured, smoked and pickled fish, local cheeses and meatballs, and always a comforting dessert or two to share.

More recently, smörgåsbord has been afforded a more modern interpretation. Gone are the richer dishes needed to sustain workers who tilled the fields for 18 hours a day or built a cabin in the woods. Instead there are platters of fresh green salads, quick pickles and grilled seafood. There is a lightness of touch to this new spirit of entertaining: dishes that make the most of the season’s produce and are a nod in the direction of the variety of mezze, tapas and other sharing dishes found in other food cultures across the globe. There’s no standing on ceremony; gone are the threecourse dinner parties and formal table settings. An easy, effortless kind of entertaining resonates with a younger generation, one that appreciates the importance of coming together and relaxing over a good meal. What’s so appealing about this new kind of smörgåsbord is it combines the best of Scandinavian style and lack of pretension with flexibility for the host: it’s convivial, fun and requires very little effort beforehand.

This fresh take on conviviality is one that chimes perfectly with the philosophy and values of Ian and Wendy. They had travelled to Sweden to learn more about the baking traditions and met Peter Ljungquist, a Swede fulfilling his passion for bread and knäckebröd (crispbread) made using proper ingredients and time-honoured techniques. After spending an evening with him, they were convinced that Peter’s traditional sourdough crispbread had to be shared with the wider world. And so the brand – honouring Peter in its name – was launched. The recipe for Peter’s Yard crispbread uses only a handful of ingredients: a 45-year old sourdough starter, organic flour from Shipton Mill in Gloucestershire, organic milk, honey and sea salt. That’s it. 

The Peter’s Yard way of producing crispbread is in keeping with the ancient tradition of preserving, one that was at the heart of the smörgåsbord gatherings beloved of previous generations. Most people, wherever they live, are pressed for time and may not have the energy or inclination to make everything from scratch or to preserve every last ingredient when it’s in season. That is why we’re sharing our favourite recipes to help you host simple but very special gatherings. Although we draw inspiration from Sweden and from the whole Scandinavian peninsula, we firmly believe there is universal appeal in creating this style of sociable get-togethers, enjoying the company of family and friends, not showing off your culinary skills. 

Whether it’s celebrating outdoors in the height of summer or bringing in the New Year with a glass of glögg, there are recipes and ideas catering to every occasion here. Smörgåsbord isn’t simply about high days and holidays, though. When the days draw in, we relish the chance to spend a little more time in the kitchen, making preserves and preparing dishes and drinks that comfort and nourish, never sacrificing on flavour. Some take mere minutes to prepare, others require a little more planning and patience – rather like our crispbread; sometimes the best things need time. The theme of each chapter is to harness the spirit of the season, celebrating the best that nature provides. 

There are two menus per chapter, each inspired by Swedish celebrations, but by no means clinging firmly to them. We hope you’ll apply the menus to local celebrations and holidays where you are and enjoy creating feasts throughout the year that are truly memorable for hosts and guests alike.

Welcome to our new style of smörgåsbord; we hope you find inspiration in these recipes and menus and host many a convivial gathering.

Skål!
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