
 
 

Recipes 
Filip Fastén’s recipes for Christmas and Midsummer are based upon the survey about swedes and the typical 
traditional holiday food, which was carried out by Västerbottensost, Richard Tellström, Filip Fastén and the 
research company YouGov.   
 
 
MIDSUMMER 
 
Västerbottensost cheese pie with fried onions 
To pick seven, or sometimes nine, flowers and put them under your pillow before you go sleep is a typical 
Swedish midsummer tradition. The legend says that the flowers will make you dream of your future husband or 
wife. For those of us who are already happily married, or for those who want to hit it off with someone special at 
the midsummer party, the legend may well be used as eatable flowers on a delicious Västerbottensost cheese pie. 
 
Piecrust  
125 grams of butter 
3 decilitres of flour  
2 tablespoons of water  
 
Heat the oven to 200°c.  
Mix butter, flour and water and roll it out to a thin dough. Put it in a pie dish with a detachable bottom, then let 
it cool in the fridge for about 30 minutes. Notch it with a fork pre-bake it for 10 minutes. Let it cool off.  
 
Stuffing: 
4 decilitres of grated Västerbottensost cheese 
2 decilitres of cream 
1 decilitre milk  
2 decilitres of fried onions 
1 millilitre nutmeg 
1/2 a teaspoon of salt 
 
Put the onions on the bottom of the pie. Mix the remaining ingredients and pour it in the pie dish. Bake in the 
middle of the oven for about 25-30 minutes. Top it off with some wild herbs. 
 
 
Wild herbs: 
Sorrel 
Wood sorrel 
Sweet cicely 
 
 
Creamy Västerbottensost cheese sauce 
People don’t want the taste of salsa and heavy BBQ sauces dominating the flavours on Midsummer Eve. This 
summer inspired creamy sauce with lots of umami flavour compliments your dish perfectly, whether it’s fish, 
meat or vegetables.  
 
6 eggs 
4 dl cream 
1 dl sour cream  
1 1/2 dl grated Västerbottensost cheese (room temperature)  
3 tablespoons cold pressed canola oil 
Salt  
Lemon 
 



 
Place the eggs and the cream in a pot and heat up while stirring. 
When it’s turned to scrambled eggs put the mixture in a mixer. 
Mix the mixture with sour cream. 
Add the cheese and mix until it’s a smooth sauce. 
Add salt and lemon by preference. 
Place the sauce back into the pot with a lid; keep it warm on the side of the stove until it’s time to serve.  
Before serving, add the canola oil. 
 
 
Herring cake 
Food served to share is part of the tradition, for example dips and large platters. Here’s a Midsummer suggestion 
that works perfectly with the pre-drinks or as an afternoon snack when you start to get peckish after all the 
dancing. 
 
Crisp bread: 
4 sachets dried yeast 
500g water 
600g spelled flour 
200g coarse flour 
20g salt 
 
 
5 fillets of matje herring 
1 dl sour cream 
2 red onions 
1 dl chopped chive 
Black pepper 
 
Flowers: 
Chive flowers 
Dried marigolds 
Elderflowers 
 
Put the oven on 250-300°c. 
Mix water and yeast. Add the various flours and work the dough for 10 minutes. Leave the dough to ferment for 1 hour. Roll out 
the dough to 3 mm thin crisp bread with a rolling pin, stabb holes with a fork and bake in the oven for 5–8 minutes. Let it cool 
down. 
For serving: Spread sour cream across the bread, evenly place out the herring, red onion and chive.  
Sprinkle over the edible flowers, black pepper and finish off by grating over the Västerbottensost cheese. Serve it 
as a whole at the table and allow your guests to break off pieces. 
 
 
Gratinated fresh potatoes with whitefish roe and chive 
The traditional potatoes for Midsummer are usually boiled and accompanied by the herring, but as oven baked it 
becomes a more festive side to the barbeque. It involves flavours suitable for both young and old, and easy to 
make enough for all guest.  
 
1 kg washed fresh potatoes 
200 g grated Västerbottensost cheese  
200 g parsley  
2 dl canola oil 
2 dl sour cream 
50 g whitefish roe  
2 onions (sliced) 
1 bundle of dill 



 
50 g chive 
Salt  
 
Put the oven on grill setting. 
Heat the canola oil to 60-70°c. 
Place the parsley in a mixer, mix until it’s a smooth paste together with the oil, place the paste in a strainer with a 
coffee filter. 
Boil the potatoes in salted water until they’re semi soft. 
Place the potatoes on an oven tray. Make the cheese into small balls and place a cheese ball on each potato.  
Bake in the oven until the cheese is gratinated, mix the whitefish roe, sour cream and the parsley oil. 
Top the potatoes with the roe mixture, picked parsley, dill and sliced onion. Finish off by crumbling down bits 
of Västerbottensost cheese and black pepper. 

 


