
MvLG-Adventskalender am 22.12. 

Weihnachtliche Rezepte aus anderen europäischen Ländern 

 

Lebkuchen, gebrannte Mandeln, Schokolade, Punsch … ein weihnachtlicher 

Duft legt sich alljährlich im Dezember über Deutschland.  

Doch wie ist das in anderen Teilen Europas? Was essen unsere Erasmus 

Projekt Partner in Kroatien, Schweden und Portugal in der 

Weihnachtszeit?   

Einige Erasmus AG Teilnehmer aller vier Partnerländer haben sich diesen 

Fragen gewidmet und für euch eine internationale Rezeptsammlung mit 

weihnachtlichen Spezialitäten aus Deutschland, Kroatien, Portugal und 

Schweden zusammengestellt.  

Guten Appetit! Bom apetite! Uživajte u jelu! Smaklig måltid!  

Habt ihr eins unserer Rezepte ausprobiert? Gerne dürft ihr uns ein Foto 

zukommen lassen (bogenschuetz@mvl-gym.de) und uns sagen, wie euch die 

Spezialität geschmeckt hat! Für jedes eingereichte Foto gibt es eine 

kleine Überraschung!  

 



Croatian Fritters (Fritule) 

Ingredients:                                                                             

-1 package active dry yeast 

-1 teaspoon of sugar 

-8 cups all-purpose flour 

-1 teaspoon of salt 

-1 cup of raisins (dark) 

-1 and a half cup of chopped walnuts 

-1 apple 

-2 teaspoons of lemon 

-3 to 4 cups of water in room temperature 

-3 cups of oil 

-powdered sugar for dusting 

It takes 55 minutes to make 20 servings. 

Steps: 

1.  Gather the ingredients 

2. Grate the apple 

3. Proof the yeast dissolving it and 1 teaspoon of sugar in 1 cup 

of warm water. After it foams, pour into a large bowl and add 

flour, salt, raisins, walnuts grated apple and zest. Mix that 

well. After mixing, add 3 to 4 cups of water. At the end, cover 

the bowl with plastic wrap and leave it for around 1 hour. 



4. Put the oil in a pan and heat it to around 180 deegres Celsius. 

Carefully drop tablespoons of batter into the oil and fry them 

on all sides until they become golden. 

5. After that, remove the „Fritule“ with a spoon onto layers of 

paper towels to drain. While they are hot, sprinkle „fritule“ 

with powdered sugar. 

6. Serve them and enjoy! 

   



Lussebullar - Lucia Celebration 

Saffron Buns 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 

 
 
Scandinavians celebrate St. Lucia’s Day on 13th December – the day we wake 

up early and sing the light into the darkness. Processions of children in white 
robes tied with red sashes walk through towns holding candles. At the front, a 

girl – the Lucia Bride – wears a wreath of real candles in her hair. In Sweden and 
Norway, saffron bread and buns are traditionally eaten on this day, and they are 
referred to as Lussebullar, Lusseboller or Lussekatter depending on where you 

are. We also enjoy these buns at our famous Glögg parties - they are proper 
festive. 

Course: Baking 
Cuisine: Swedish 
Keyword: buns 

  
Servings: 30 buns 

 

 

 

 

 



Ingredients 

· 50 g fresh yeast or 
· 25 g dried yeast 

· 400 ml whole milk heated to 36–37°C 
· 1 g saffron powder if using saffron strands, grind to a powder in a pestle 

and mortar and soak in the milk beforehand 

· 150 g caster sugar 
· 200 g plain skyr quark or Greek yoghurt, at room temperature 

· 1 teaspoon salt 
· 1 egg 
· 175 g butter softened, at room temperature 

· 800 g white strong flour 
· handful of raisins 

· beaten egg for brushing 
· 3-4 baking sheets greased and lined with baking parchment 

Instructions 

1. If using fresh yeast, add the yeast and milk to a mixer with a dough hook 

attached. Mix until the yeast has dissolved, then add the saffron powder. If using 
dried yeast pour milk into a bowl, sprinkle in the yeast and whisk together. Cover 

with clingfilm and leave in a warm place for about 15 minutes to activate 
and become frothy and bubbly. Add the saffron powder. Pour into a mixer with a 
dough hook attached. Add the sugar and mix together for a minute or so, then 

add skyr, quark or Greek yogurt, salt and egg, and mix well. Gradually add the 
softened butter in pieces and begin to add the flour gradually while mixing, 

making sure there are no lumps of butter. You’ll need around 800 g or so of 
flour, but the exact amount depends on how the dough feels. Keep mixing until 
you have a dough that is still sticky, but doesn’t stick to your finger too much 

when you poke it. Too much flour makes the buns dry. If you’re using an electric 
mixer, knead for about 5 minutes or knead by hand for 10 minutes. Leave the 

dough to rise in a warm place until it has doubled in size (about 30–40 minutes 
in a bowl covered with clingfilm). 
2. Turn the dough out on a lightly floured surface and knead until smooth. 

Cut the dough into 30 equal-sized pieces. Roll each piece in your hand into a 
long cylinder, then transfer to the baking sheets and mould into an ‘S’ shape 

(see picture opposite). Add a single raisin to the centre of the point where the ‘S’ 
shape curves (two raisins for each bun). Leave to rise again for 25 minutes. 

3. Preheat the oven to 200°C (400°F) Gas 6. 
4. Brush gently with egg and bake them in the preheated oven for 10–12 
minutes. The buns should have a slight tinge of brown on top. Leave to cool 

under a damp dish towel (this prevents them from becoming dry). 

 



Christmas Recipes (Portugal): 

“ Bolo Rei” 

“Bolo Rei”, in English The Kings cake is a traditional 

Portuguese sweet bread, with nut and crystallized fruit, 

eaten at Christmas time and especially on 6 January, 

King´s day.  

    The cake has inside a bean and a coin. One of the 

explanations for the traditions of placing a broad bean 

and a coin or a small trinket in the Bolo Rei comes from a legend regarding Three Kings as 

they followed the star of Bethlehem on their way to greet baby Jesus. 

                              

“Azevias” 

   

That is a Portuguese pocket with sweet chickpea-

lemon filling which just melt in your mouth: azevias 

de grão, a Portuguese Christmas dessert dish some 

more information about the filling: you can serve 

azevias with chickpea filling, the one I just wrote 

about, but azevias are also eaten with sweet potato 

(azevias de batata doce), white beans (azevias de 

feijão). 

 

 

 

 

 

                                                                                                Margarida  (Portugal) 

 

 

 

                                    

 

 



“Arroz doce” 

 

 

                 

                                 

                          “Fatias Douradas” 

  

 

 

                                                                                       Beatriz (Portugal) 

 

 

 

 

 

 

 

Rice pudding is another very typical dessert for 

Christmas. Rice is cooked very slowly in milk flavored 

with orange and lemon peels. It is made with 

carolino rice (a type of rice typical of Portugal) 

gradually adding milk that is absorbed by the rice. 

In the end, rice pudding is decorated with typical 

Christmas symbols, it is a very comforting sweet. 

 

French toast is a Portuguese Christmas sweet made 

with fried bread soaked in a sugar syrup and cinnamon. 

To cook french toast we have to use stale bread, 

preferably using baguette, which we will dip in milk or 

wine, and then egg. When they are sufficiently moist 

but still maintaining their shape, they are fried in hot 

oil. Finally, a sugar syrup is added. 

This Christmas candy is very similar to a "french toast" 

or as the French say a "pain perdu". In Portugal, they 

are also called golden slices. 



 

“Bolo Rainha” 

 

This cake, known as The Queen`s Cake is a traditional 

dessert from Portugal. It consists of the same 

preparation of The King`s Cake, but while in this it is 

used crystallized fruits, in The Queen`s Cake it is used 

dried fruits (almonds, walnuts, hazelnuts,…) 

This cake is mainly enjoyed between the months of 

November and January. 

 

 

 

 

“Sonhos de Natal” 

 

This typical Portuguese dessert, in English “Christmas Dreams”, 

is very famous here. A consistent dough with flour, water, eggs 

and butter is prepared. Then, in a frying pan with not very hot 

oil, balls are formed with this dough and carefully allow frying. 

With the time, they will grow. Ideally, they`ll be big and hollow 

on the inside. We can put on the “Sonhos” a little of sugar.  

 

 

 

 

 

 

 

 

 

                                      Cristina (Portugal)  



 

 „Gebrannte Mandeln“ – 
roasted almonds 

 

 Needed:  

· old pot/pan (might  be irreversibly stained) 

· 120g sugar 

· 200g almonds 

· water 

· cinnamon 

 

 

 
 

 

   

   

 Steps: 

 

 1. pour in 3cm of water add sugar,cinnamon and almonds 

2. turn cooker on ~70% power (repeatedly stir almonds) 

3. when water mostly vaporized, sticky and chewy sugar-
almond mix left: turn power to ~30% (constantly stir!) 

Now sugar should have sticked to each almond 

4. turn cooker to ~70% power (constantly stir!) 

5. when shell of sugar is caramelized: take out almonds 

6. spread on an area, so they aren’t stuck together once dried 

 

 

 

   

  



 

 

   
  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

   
   

   
  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

   
 


