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				Welcome to Scandilicious, a fresh and – I hope – fun introduction to cooking and eating the Scandinavian way. 

				I often find that when people think of Scandinavian food, they tend to think of Danish pastries, herrings and meatballs, and not much else. But, as I hope you’ll soon discover, Nordic fare covers so much more. There’s a strong emphasis on seasonal food and using good-quality local ingredients. There’s a general view that those good ingredients should be allowed to speak for themselves in dishes with clean bold flavours and minimal embellishment. And there’s a distinct feeling that the food should be relatively simple and stress-free to prepare, not least because this lends itself well to the Scandinavian love of impromptu get-togethers, usually involving picnics, boozy brunches and/or cake.

				As for what we eat, well, think of heaps of new-season asparagus in springtime, fresh crispy salads in summer and rich warming vegetable soups in the winter; luscious ripe berries eaten by the punnetful in season or preserved to last you through the year as home-made jams and compotes. Plenty of local seafood and fish – fresh, smoked, cured and salted – including, yes, the trusty herring but also salmon, mackerel, trout and sweet Atlantic prawns. Hearty meals like meatballs and mash or fish chowder to chase away the chill on damp autumn evenings. Leisurely brunches of hot waffles or pancakes washed down with fresh juice or home-made lemonade. Add to that a love of really good bread and some of the most heavenly cakes and buns you’ve ever tasted and you should be getting the picture.

				These days, Scandinavian food is a marriage of traditional and modern dishes that are bursting with flavour. In this book you’ll find classics like salmon gravlax, vanilla rice pudding and cardamom cream buns as well as old favourites with a twist, like Scandilicious macaroni cheese and Eggs Norwegian. There are adaptations of recipes my Norwegian grandmother cooked for me when I was growing up, including lemony choux buns and creamy rommegrøt porridge, alongside modern recipes like goat’s cheese and rosehip smørbrød open sandwiches and Valhalla cherry-chocolate brownies.

				I really hope that you have fun making the food in this book, whether you are wowing your friends, family and work colleagues with your Scandi baking skills or simply making your lunches rather more exciting and inviting than the standard offering from the sandwich shop chiller cabinet. I also hope that as you try the different recipes, you’ll enjoy exploring new flavours and discovering fuss-free favourites, and that you’ll love them as much as I do – because they’re simply Scandilicious!

				Sig x
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				In my experience, a good day invariably starts with a good breakfast. Scandinavians take the first meal of the day pretty seriously, choosing from a selection of seasonal fruit and berries, yoghurt, cold meat, fish, cheese, muesli or porridge, boiled eggs or omelettes and of course freshly baked bread, buns and pastries. While few of us have the time (or indeed appetite) for quite such a sumptuous meal first thing in the morning, I do find that a healthy, filling breakfast – hot, cold, sweet or savoury – puts a smile on my face and a spring in my step.

				A decent breakfast doesn’t have to be limited to weekends and holidays. If you’ve got a hectic day ahead, you could prepare a bowl of creamy Bircher muesli the night before and it’ll be ready to eat while you make your cup of tea in the morning. Or why not whizz up a speedy smoothie for a hit of fruity goodness? And if you do have a little time at the weekend, try making crunchy granola or morning muesli bars, and you’ll have home-made fast-food breakfasts for the week ahead. 

				Whether it’s a steaming bowl of Nordic porridge to chase away wintry chills, the simple combination of home-made yoghurt with berries and fruit compote for a light start to a summer’s day, or my childhood favourite of boiled eggs with anchovy toast soldiers, a Scandilicious breakfast is definitely worth making time for.
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