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S ll O~ R G l s BORD 

In Sweden, in the whole of Scandinavia, •morgaebord •pelll the artistic 

prelude to a several-course dinner-.-enticing appetizer tor •till more sub• 

stantial tare. And so it can be with ua in America, or we can offer its · 

varied dishes as the whole of our meal, followed by a desert and coffee. 

It y~ur smorgasbord is to stand on its own with no food to follow, lay 

it out lavishly on the dining-room table. Stack plate• conveniently. Set 

up little ta~lee in other rooms, ready for the arrival or laden plates and 

eager guest•. Afterward come coffee and a tantalizing Danish pastry or 
. . . . 

Swedish desert. 

It's not likely you'll choose to compete with the sumptuous smorgas• 

bord• of true Swedish restaurants, with their halt-a-hundred epicure vie-

toriee. But a few "musts" do belong on every home smorgasbord to nake it 

convincingly true--herring in a least two ways, one or more cold, •liced 

meats with jellied meat in the offing, salads of several kind• (one a •hi­
vering, whole-fruit jelly), stuffed eggs, celery hearts, two hot casseroles, 

and, f~r 1e•t at the close banquet, three to five cheeses, the most subtly 

delightful you can find. 

So let'• borrow the toast of our Scandinavian friends and say "Stal: " 

Stal to the gues~e who gladden our table! Skal to our hosts who have treat­

ed us so royally! And again Skal to the land of the north and their great-

hearted people who have shared with us a charming tradition. 
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B A N Q U .i T II E N U 

Pickled Herr ing Spiced ~eeta 

Aasorted Cheeae Balla 

~pe Olives Pickled Onion• 

Radiah Roses Cheese--Stutted Celery 

Stuffed To-.to Salada • ~piced-T?n~ue Platter 

Herring Salad Royal Jellied Veal 

Appetizer »eat Balb - Hot Red Cabbage 

Swedish Potato Salad lppl• Salad 

Crown lfold Princess l'ruit Ring 

Assorted Swedish Cheese• 

Ligonberry Sundae Rye Water• Cottee -- - - - -- - - - -
Sll>RGASBORD HC.-TO.DOs Build the stage tor your Blllorgasbord tidbits 

from a paper-covered cheese hepp or a •hallow aqu&re box. Border it 

gaily with Swedish paper, then a circle or candles or Ametican and 

Swediah tlaga. 

Boll cream-cheese balls in minced carrot, parsley and dried beet. 

Garnish tiny beets with spiced onion rings and dill. Make one mold or 

tol8.to aspic and a twin mold or cottage cheese, Cut and alternate the 

wedges. Spice two tongues; one, sliced paper-thin, garnishee and coT• 

ere the second held in reserve tor late comers. Add tiny, celery•etutt-

ed tom.toes and hard-cooked eggs m.sked with myonnaise, topped with an• 

choviea and pimiento. Scissor-cut pimiento strips tollow a whirligig 

outline sketched with a toothpick on the Jellied Teal naaked with ma.yon-

naiae. l'or a border, press on radish slices and green-pepper triangles .• 

Serve herring salad in scallop shells on a sea of crushed ice. Fold a 

napkin as driP""catcher tor the ice. The fruit ring mold boasts pine-

apple slices, peach halves, grapes, and maraschino cherries in lemon . 
gelatine. 
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