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BRENNIVIN MARINATED ICELANDIC SALMON

PREPERATION TIME:

48 hours

MAKES:

10 Servings

INGREDIENTS

1.5lbs Fresh Salmon, Skin On
boz Kosher Salt

9oz Sugar

3oz Brennivin

%20z Crushed Pepper Coms
Itsp Caroway Seeds

2 bunch Dill chopped

15 Lemon juce on
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INSTRUCTIONS

1. Combine sall, sugor caroway seeds and
pepper corns in a small bowl 1o create o dry cure

2. Loy plostic wrap on o cockie sheel pon

3. Sprinkle half amount of the dry cure mix and holf of
the dill on the plastic coverad cookie sheal pan

4. Loy the salmon skin side down on top of it

5. Sprinkle the rest of the dry cure mix and the dill on

iop of the salmon
6. Sprinkle the Brennivin ond lemon juice on lop

7. Wrap the sclmon as tight as possible in the plosiic

wrap so the developing juices cannot escope

8. Ploce o second cookie sheel on top of the wrapped
solmon ond ploce o weight.

9. Ploce the solmon with the weighis on top in the
fridge for 40 1o 48 hours luming the salmon every 12
howrs

10. After 40-48 hours, remove salmon from fridge
wnwrap, ond wosh under running woler lo remove the
excess solt/sugor dry cure mix. Pol the salmon dry

with poper towels. Thinly slice ond serve

HALLGERDA LANGBROK KIOTSUPA

Icelandic lamb Soup

PREPERATION TIME:
| hr & 30 minutes

MAKES:
6-8 Servings

INGREDIENTS

3.5qt Waier

INSTRUCTION

1. Place lamb ir
€8 amb inle g lar -
1.5lbs Lamb Shovlder ce - I G @ large pot and add water

2. Pyt on slove ond Oring

3oz Rolled Qoats '—'OV-‘) 10 a simmer.

Onion mecten - 3. Skim of the imp sities
1lbs Ry labo
1103 Rutabaga or Tumi L. A
' ' Add oats. sc
P 4. Add og s, saolt, onion Myme and jun ar.
| ' s C pe
721Ds Carrols peelsd ond chcad .

S. Simmer for ob

1 or Lrtw"l_lf ?‘—)L . "

2ibs Potaloes wH a2 minuvtes or fill th i
: Sloloes d and deed » almost tondas e meaot is

90z Savoy Cobboge weds 6. Add oll
- Add oll vege

confinue 1o simmer for 10 1o 15
the vegelable are lender,

| Thyme Sprig ’ tobles, except the cabbage and
minutes or uniil

2 a
O Juniper Berries

Salt 5 7
Salt and Pepper i s ’ 7. Add the ';Cbboge and simme

‘ v f f()l an
edditional 10 minytes

f 8. Season with salf & Pepper and serve.
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