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SOUP

and other delights

By Antony Bolante

You'll be surprised at what'’s plated
for pudding around the world.
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can be an}rthing fl‘On] a gllil[.\-" y ' | Whereas fruit-based desserts are nearly universal,
i v dessert soups aren’t nearly as widespread. In Eastern

plf.‘dbl.ll etoa decadent lndulgence. - Europe, however, it's common to end the meal with
But when you’re din mg abroad, i e s i a fruit soup. In Russia, the dish is called kisél, and
dCSSCI't ShOU]d be an ad\-’enture. .; - . -‘ ; | typically eaten alone as a soup or even drunk as a

f 11 1 dessert beverage. However, kisél can also be used
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After all, we travel to awaken the as a sauce poured over curd cheese, semolina

senses and shake up our sensibilities. - ' X2 pudding, ice cream or pancakes. As with so many

So although you needn’t renounce the o . | : . 3o Uk dishes aowaeaye, kisél Ieiaigiatio 25 it IS L.
‘ i . ) ad But the traditional preparation involves simmering

familiar flavours of, say, chocolate cake or apple sugar with fruit — typically, cranberry, cherries or

pie, W’h}-" not [I‘}-’ a 1oca] COHfCCtiOH f()r a taste st . . red currant. The liquid is strained and thickened with

5 _ = . - e - tato starch, though tarch or t
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surprising sweets the world has in store for you.

is retained, or fresh fruit added for variety in texture

and flavour. Other recipes call for the addition of

red wine. Kisél is often served chilled, but one can

imagine how comforting a hot bowl of kisél would |
be on a cold night in St Petersburg or Tallinn.




leipdjuusto and runeberg cake

Finland

It's a distinet pleasure to commemorate the birth of Finland's beloved national poet, Johan Ludvig Runeberg, by enj

his namesake dessert, an almond-and-rum-flavoured torte topped with raspberry jam, known as a Runeberg cake. But for
more of a culinary adventure, ask for something a little more daring but just as distinctly Finnish: a baked cheese de

called leipéjunsto or juustoleipi, depending on the region you're in. Because it's baked — and because pronouncing Finnish
can be difficult — you might call it by the English name, “cheese bread”. But its more evocative appellation is “Finnish
squeaky cheese”, because biting into its unique texture can actually make a squeaking sound! Traditionally, squeaky cheese
is made from cow “beestings” — the rich milk produced after calving — curdled into a disk about an inch thick. This yellow
cheese is then baked until toasted a speckled brown. Finns often enjoy squeaky cheese with coffee, or even in a cup with hot
coffee poured over it. Some soak it in a little cream and sprinkle it with cinnamon and sugar. But most often, it’s topped

with fresh local cloudberries or cloudberry jam.
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