GARDENS, FARMING AND USEFUL PLANTS IN LOCAL CUISINE





In Finland, especially in countryside, it is usual that people have own kitchen gardens or green houses. There they grow useful plants like vegetables for their own use. Typical plants are:


	potatoes


	carrots


	different kind of cabbages


	peas


	tomatoes


	lettuce


	parsley


	radish


	dill


	Swedish turnip


	beetroot


	cucumber


	different kind of onions


	pumpkins





People can also have for example apple trees and different kind of berries in their gardens. Most popular are:


	strawberry


	gooseberry


	red currant


	black currant


	raspberry





In addition to gardening people can make good use of plentiful crop of Finnish forests. In summer or autumn people are used to go to forest and pick different kind of mushrooms and berries like:


	blueberry


	lingonberry


	cloudberry


	cranberry





Farming is also a very important part of Finnish culture and the cultural environment. Farmers grow potatoes and grains, usually oats, barley, rye and wheat.





When people are cooking they use a lot of products of their own gardens, like potatoes are used every day. So the cuisine is also a part of the cultural environment.


Some examples of traditional Finnish cuisine are dishes like pea soup, summer soup and rye bread.





Here are few finnish recipes for Karelian stew, pea soup, Karelian rice pasties and rhubarb pudding:





Karelian Stew (Karjalan paisti)





450 g beef,cubed (1 pound) 


450 g pork, cubed (1 pound) 


2 carrots (peeled and cubed) 


Small swedish turnip (peeled and cubed) 


Onion (peeled and chopped) 


Black peppers (ten to twenty) 


Bay leaf or two 


salt to taste 


(Butter) 


(Water)





 Brown the meat in butter in a hot frying pan or a pot (one of those stovetop-oven-proof). It is easiest to do it a little at a time. Saute the onion. Place all ingredients in the pot. Add enough water to cover. Place lid on top and put in 150 C oven. Stir every now and then. The stew is done when meat starts to fall apart. It takes at least three hours, but this stew can stay in the oven for hours. It is really very forgiving, just make sure the meat does not dry. If there is too much water, you can place the pot without lid on hot stove and let some of the water evaporate. If you want more taste, feel free to add broth instead of water. Serve with mashed potatoes and grated carrots. 








Pea soup (Hernekeitto)





4 dl dry peas 


2 l water 


1 onion 


600 g salted pork shoulder 


1 carrot 


marjoram or thyme 





Soak peas in water overnight. Boil and pick empty peels off. Peel and chop the onion. Add peeled carrot (whole). Add onion, meat and marjoram or thyme. Boil covered for 1 - 1.5 hours, until the meat is done. Discard carrot. Cube meat and put it back. Serve hot with mustard. 








Karelian Rice Pasties (Karjalanpiirakat) 


(makes 20)





Preparation time: 1 hour�Baking time: 5-7 minutes/batch�Oven temperature: 575 degrees F (300 degrees C)�Suitable for freezing 


Pastry: 


3/4 cup (2 dl) water�1-1/2 tsp salt�1-1/4 cups (3 dl) rye flour�3/4 cup (2 dl) whiteflour


Filling: 


Rice pudding or 1/2 portion mashed potatoes �1 egg �3/4 cup (2 dl) boiling milk and�3 Tbsp melted butter for brushing the pasties


1. Prepare the filling and mix in one egg. 


2. Mix together the water, salt and flour. 


3. Shape the dough into a long rope the thickness of your wrist and cut into 20 equal portions. Shape the pieces into flat round cakes and form into a pile at the side of the baking table. Roll out each cake into a very thin circle. Set aside, but not on top of each other or they will stick together. 


4. Fill the center of each with the rice pudding or mashed potatoes, fold over the edges and pinch tightly. 


5. Bake for a short time in a hot oven. 








Rhubarb Pudding (Raparperikiisseli) 





Preparation time: about 10 minutes �Cooking time: 30 minutes 


6 cups (1-1/2 l) rhubarb�1 cup (2 dl) sugar �4 cups (1 l) water �4 Tbsp potato starch


Topping: 


1/2 cup (2 dl) whipping cream �1 Tbsp sugar


1. Rinse the rhubarb and cut up into short sections. There is no need to peel the stalks. 


2. Put the sugar and rhubarb in layers into enamel or steel saucepan. Add a small amount of water. Simmer the rhubarb over a very low heat, or bake in a slow oven at 300 degrees F (150 degrees C) for half an hour. 


3. Add the water and bring to the boil. 


4. Mix the potato starch in a small amount of water, remove the pan from the heat and stir in the well mixed potato starch thickener. Put the pan back on the heat and bring to the boil without stirring. 


5. Pour the stewed rhubarb into a serving dish and sprinkle with a little sugar to prevent a skin from forming, or cover with plastic wrap. For special occasions, top with whipped cream. 


Note: Keep the pudding at room temperature; its color and consistency may change if kept in a refrigerator. 





 











