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Please accept this booklet
with the compliments

of Peter F. Heering

of Copenbagen, Denmark,
whose hope it is that you will
enjoy its glimpse of the
Danish way of life, and that
you may find here some

ideas for brightening your own

table and entertainment.
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Danish entertaining is thoughtful entertaining.
With little effort, but with a great deal of imag-
ination, the Danes create an atmosphere that

their friends long remember.

¢ The pleasures of the table are cultivated to a fine
art. No effort is spared to please the eye as well
as the palate. Even the simplest dish is artfully
adorned and served as though it were “lobster

‘ and caviar”.
‘ The Danes create a happy, intimate atmosphere
for their guests — soft, gleaming candle lights,

; shining silverware and bowls of freshly cut, grace-
fully arranged flowers.

1 We have chosen here a few of the many famous

? Danish specialties that have delighted many

Copyright 1959 | visitors from many lands. They are simple to

Sl prepare — and if you would like to do as the

Printed in and imported from Denmark Danes do, lift your glass of Cherry Heering

Sl tﬁf"g:’:i:'Clle‘::t“_egopmhagen and say, in the traditional toast of Denmark,
“Skaal”!



Table-service by The Royal Copenhagen
Porcelain Manufactory

Silver by Georg Fensen, Copenhagen
Glasses by Holmegaard, Copenhagen
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FLOWER AND
TABLE DECORATIONS

“First flowers, then food on the table”, says an
old Danish proverb. Denmark has as many
flower shops as there are drug stores in the
United States, and the Danish home is filled with
flowers in season. Flowers everywhere.

The clever hostess chooses her flowers for her
table to complement her main dish. With a
figurine or two of Royal Copenhagen Porcelain
to set off her floral centerpiece, the result is
captivating. Here are some suggestions:

Steak: Deep, red roses with stems cut short, to
float gracefully in an old pewter plate.

Fish: Calls for flowers as blue as the sea — for
example, sweet peas or corn flowers.

Lamb and Chicken: Belong to the Danish Spring
and inspire a floral motif of daffodils, narcissus,
mixed with budding sprigs.

Game: Is inseparable from Autumn. Heap a
pyramid of fruit in the center of the table. Gol-
den oranges, apples, pears and lemons, topped
with clusters of grapes. Run trailers of red and
gold Virginia creeper between the fruits and
along the table.




For a striking table decoration, sometimes the
Danish hostess empties her vegetable bin. Red
ripe tomatoes, green and red cabbage are heaped
in a colorful mound, along with golden ears of
corn, cucumbers, parsley, and green and red
peppers set off with leaves of romaine salad
placed underneath and between the vegetables.
Scooped out potatoes are made into candlestick
holders, flanking the centerpiece or hidden
among the vegetables. It is an unusual and color-
ful table decoration with one big advantage —
it can all be consumed some other time.
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DANISH KITCHEN
FINESSE

When broiling fish, make three slits on each side
of the fish before broiling, to prevent it from
bending.
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If soup or stew is too salty, add slices of raw
potatoes. Boil a few minutes and remove potato
slices. Repeat until stew or soup returns to
normal.

3

Add thin slices of peeled or unpeeled cucumber
to one cup of vinegar that has been mixed with
one cup of water and seasoned with black pepper
and sugar to taste. Chill in refrigerator before
serving.

SMOERREBROED
(Open Face Sandwich)

The Danish SMOERREBROED or open face
sandwich is Denmark’s national dish and its
preparation a national art. There are hundreds
of varieties and each Smoerrebroed is a complete
meal in itself. They are served from large attrac-
tive platters — one holding meat, egg and sausage
sandwiches, another may have an attractive array
of herring and sardine sandwiches, and still an-
other, Denmark’s famous cheese sandwiches. A
separate plate is used for each different platter
selection, and knives and forks are used. Three
or four Smoerrebroeds should be allowed per per-
son — the art being in the variety offered. A foamy
glass of imported Danish beer — such as Carlsberg
and Tuborg, and iced Aalborg Aquavit are the
popular companions to a Smoerrebroed spread.
The meal is completed with Danish pastry and
coffee, climaxed by a glass of Cherry Heering!

The foundation for Smoerrebroeds are thin slices
of dark or white bread, lavishly buttered. Then
artistry and imagination take over in arranging
the slices on the bread. For the American house-
wife, a peek in the refrigerator for leftovers, a
trip to the nearest super-market, a little “archi-
tectural” skill, and her results, too, can be eye-
opening and mouth watering. Here are a few
favorite recipes:






