
SUMMER BERRY TART
The beauty of this tart is in the topping – it showcases everything I love about the 
Nordic summer: the berries, the sunshine and the abundance of  fresh ingredients.

SERVES 8

FOR THE PASTRY
l 200g unsalted butter, cold and cubed
l 350g plain flour
l 125g, plus 2 tbsp icing sugar
l  1 tsp vanilla extract or seeds from  

half a vanilla pod
l 1 egg

FOR THE CREAM
l 1 egg yolk
l 1 whole egg
l 30g cornflour
l 80g, plus 1 tbsp caster sugar
l ¼ tsp salt
l 500ml, plus 2 tbsp whole milk
l Seeds from 1 vanilla pod
l 25g unsalted butter

FOR THE TOPPING
l  600g mixed summer berries such  

as blackberries, blueberries, wild 

strawberries, raspberries, cherries  

or redcurrants
l Edible flowers, to garnish (optional)

1 To make the pastry, rub the cold butter 
into the flour until sandy in texture, then 
mix in the icing sugar and vanilla. Add 
the egg and mix until the dough holds 
together and becomes smooth, taking 
care not to over-mix. You can also make 
the dough by pulsing the ingredients 
together briefly in a food processor. Roll 
into a ball, then wrap in clingfilm and 
refrigerate for at least 30 minutes.

he Swedish word lagom means not too much, not too little; the perfect 

balance with everything in moderation. As author and co-owner of 

ScandiKitchen in London, Brontë Aurell, says: ‘Understanding the concept 

of lagom is to appreciate that the spirit of our countries is based around ensuring that 

all we do is in balance. The stereotype is generally true: excess is limited in Scandinavia. 

We are practical in our approach to everything, including how we live and what we eat. 

Yes, we love cake, but we balance it out with fresh salads. If we enjoy a heavy lunch, we 

have a light dinner. Open sandwiches on fibre-rich rye bread means we don’t skimp on 

the mayo. Scandinavians do summer food well; it is wholesome, flavoursome, simple  

to make and beautiful to look at.’ Find some delicious inspiration in these pages.

T 2 For the cream, whisk together the 
eggs, cornflour, sugar and salt until well 
combined and set aside. In a saucepan, 
heat the milk and vanilla seeds until 
just boiling. Slowly pour one third of 
the milk into the egg and cornflour 
mixture, while whisking vigorously to 
incorporate, but not scramble, the eggs. 
3 Pour the egg mix back into the  
pan with the rest of the milk. Whisk 
continuously and bring to the boil again 
for around 30 seconds, until thickened. 
4 Remove from the heat. Stir in the butter 
until melted. Pour into a bowl and leave to 
cool with a layer of baking parchment on 
top to prevent a skin forming. Refrigerate 
for a few hours before using.
5 Preheat the oven to 175°C (350°F) gas 
mark 4. On a lightly floured surface, roll 
out the pastry to 4-5mm thick. Carefully 
transfer to the tart pan. Let the edges 
hang over (trim those after baking). 
Ensure the pastry is snug in all the curves 
of the pan, then prick the bottom with  
a fork. Line with baking parchment  
and baking beans and bake blind in the 
preheated oven for 15-20 minutes until 
golden. Remove from oven. Leave to cool.
6 Once completely cool, use a sharp 
knife to trim away any untidy edges 
while still in the pan. Remove from  
the tart pan and spread with a layer  
of cold pastry cream. Pile the centre of 
the tart with fresh berries and garnish 
with edible flowers, if you like.

Summer  
the Scandi way

 Cook and restaurateur Brontë Aurell’s new book ScandiKitchen Summer celebrates 
fresh, simple ingredients prepared beautifully – the very essence of lagom
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Easy Elderflower Cordial
MAKES ABOUT 1 LITRE
l 40 heads of fresh elderflower, in bloom
l 2 lemons (unwaxed)
l 1 lime (unwaxed)
l 1.5 ltr water
l 1kg caster sugar
l 50g citric acid (available online)

YOU WILL NEED
l A large saucepan (around 3 ltr capacity)
l Muslin cloth
l Sterilised glass bottles

1 Check the flower heads for bugs (give them 
a rinse and shake), then place in the saucepan. 
Wash the lemons and lime and cut into slices. 
Add to the pan with the flowers. Set aside.
2 In a separate saucepan, boil the water and 
the sugar together just to allow the sugar to 
dissolve, then stir in the citric acid. Pour this 
hot syrup over the flowers in the large pan 
and stir. Cover and simply leave to infuse  
for around 2-3 days, ideally in the fridge.
3 Sieve the liquid through the muslin cloth, 
discarding all the flowers and bits. Pour  
into bottles and keep cold. If you sterilise 
the bottles first, your cordial will keep for 
many months unopened in the fridge. If  
you plan to use within a week, simply keep 
cold and use up. Dilute to taste to serve.

Reader 
offer 

Annika’s Rhubarb Drink
MAKES ABOUT 1 LITRE
l 1kg rhubarb
l 1 ltr water
l 350g caster sugar
l   Freshly squeezed juice of 1½ lemons,  

or more if needed
l 4 whole cardamom pods (or 1 vanilla pod)

YOU WILL NEED
l Muslin cloth
l Sterilised glass bottles

REFRESHING 
QUENCHERS
These zesty beverages are perfect  
for a summer garden party; enjoyed  
with a dash of vodka, or without!

BLACK RICE AND SALMON SALAD
Black rice lends itself well to being used cold in salads. It has a hard husk  
and a great bite to it – and, of course, a wonderful dark colour.

SERVES 4 INDIVIDUAL PORTIONS,  

OR 6-7 AS A SIDE DISH
l 200g uncooked black rice
l 1 cucumber
l 1 green apple
l 1 shallot, finely chopped
l Squeeze of lemon juice
l 1 bunch of fresh dill, chopped
l 2 tbsp freshly chopped parsley
l  1 tbsp freshly chopped mint (optional)
l 150g hot-smoked salmon

FOR THE DRESSING
l 2 tbsp white wine vinegar
l  4 tbsp good-quality olive or rapeseed oil
l 1 tbsp honey
l  1 tbsp lemon or lime juice (plus extra)

1 Rinse the black rice a few times, then 
bring to the boil in a large pan of water. 

Cook until al dente following the packet 
instructions. Once cooked, rinse well.  
Set aside and leave to cool.
2 Slice the cucumber lengthways, then 
scrape out the seeds and chop into ½cm 
pieces. Chop the apple into similarly sized 
small pieces. Add the cucumber, apple and 
shallot to a serving bowl with a squeeze  
of lemon juice. Add the cooked and cooled 
black rice, dill, parsley and mint (if using). 
Flake in the salmon pieces and mix gently 
to combine everything together.
3 Whisk together the dressing 
ingredients in a small bowl and season 
with salt and pepper to taste. Pour  
the dressing over the salad and stir.  
You can adjust the seasoning once  
you’ve done this – it may need more 
lemon juice or even a squeeze of lime.

1 Cut the rhubarb into roughly 2.5cm 
pieces. Place in a large saucepan with the 
water and bring to the boil. Simmer for 20 
minutes. Don’t stir it, just leave it to bubble.
2 Sieve the rhubarb through the muslin, 
collecting the juices in a new bowl. Don’t 
push it through – just let the liquid come 
through on its own until it stops dripping.
3 Transfer the collected juices back into 
the saucepan on the stove and discard the 
pulp. Add the sugar, lemon juice and 
cardamom or vanilla to the pan. Rhubarb 
juice can be quite sickly if you don’t add 
enough acidity, so add plenty of lemon juice.
4 Bring back to the boil and stir to allow 
the sugar to melt, then turn off the heat and 
leave to cool. Decant into sterilised glass 
bottles and keep in the fridge for up to a 
week. Dilute to taste to serve.
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Psychologies readers can buy 
ScandiKitchen Summer for 
the special price of £11.99, 

including postage and 
packaging (RRP £16.99), by 
calling 01256 302699 and 
quoting the reference NS4.
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