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MoOrrumsgryta (Mérrums Pot)

sServes 2
2009 Salmon fillet
1/2 Onion
1/2 Carrot
1/2 tbsp. | Butter (salted)
1tsp. Lemon paste (tube)
100 ml Water

Fish stock cube
(or any other kind of | 1. Peel and chop the onion finely. Peel

1tsp. broth or stock, such as
' . and chop (or grate) the carrot coarsely.
granulated hondashi p(org ) y
and consomme) 2. Heat up a pot on low to medium heat.

3/4 tbsp. White wine vinegar 3. Add a smalll stick of butter. Add the

100 mi Heavy Cream onion, carrot and lemon paste.
1 Corn starch, or potato | 4. Sauté it.

starch 5. Pour the water in the pot and add the
- Salt & white pepper fish stock.

6. Add the vinegar and the cream. Heat
it up and let it simmer for 3 minutes.

7. Make the slurry®(a mixture of starch and water to thicken a sauce) in a
cup. Mix together two parts water, with one part starch (2:1). For
example, Bjorn used 2 tablespoons of water and 1 tablespoon of starch.

8. Put the slurry into the pot.

9. Add salt and pepper.

10.1f you have fresh dill, finely chop it.

11.Slice the salmon into centimeter-thick pieces and add them and the dill to
the pot (you may remove the bones of a salmon, but it will take too much
time). Stir it gently so that the salmon is completely covered by the
sauce.

12.0nce the salmon has been thoroughly cooked, you’re finished! Enjoy the
taste of Sweden!

- Fresh dill/Dill weed

1 The hyphen ( - ) means that you can add as much as you want. Be careful
NOT to add too much!

2 Sauté = Fry it lightly. The vegetables shouldn’t change color.

3 To thicken: to make something thicker
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