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Preface
The idea for this cookbook started several years ago. Nina Spore 
Kreutzmann, who has made illustrations and graphical design for 
this book, did as a final project at the Danish school of Design 
make an outline for a Greenlandic cookbook. At the same time I 
had a wish to preserve and disseminate my mother Alma Olsen’s 
experiences using Greenlandic ingredients in cooking. She is emi
nent in a kitchen and known for serving the most delicious food to 
her guests. Much of her knowledge about preparation of 
Greenlandic food she got from her mother Sara Rosing who, as a 
minister's wife, had a representative role for travelers, and there
fore developed her own kitchen style with the limited ingredients 
available at that time. I picture her as a Babette* conjuring up the 
most delicious dishes for her guests who reportedly always had a 
culinary experience. Much of her knowledge was fortunately 
 passed on to her children and grandchildren.

In Greenland we have fresh food of the highest quality available 
to us and we should make full use of it. Because we can buy almost 
anything today we tend to forget that we have so many opportuni
ties with our own animals, birds, fish and plants. Supplemented 
with amongst other things imported vegetables we can use the 
country’s own products to make delicious food.

The food in Greenland is very seasonal: lumpfish in the early 
spring, capelin as the summer progresses, different birds all year 
round (except summer when they breed) caribou and musk oxen 
in the fall, seal and whale all year round… so the trick is to be 
vigilant and collect for the rest of the year while there is time.

This book contains both my mothers and other peoples reci
pies. I have talked to people whom I knew to be knowledgeable 
and experimenting cooks and I’d like to thank them all for their 

*Babette from Babettes Feast by Isak Dinesen (Karen Blixen), made into a movie by Gabriel 
Axel in 1987.

contributions. At the end of the book there is a list of contributors 
with a reference to their recipes. In addition I’d like to thank the 
cooks and owners of the restaurant Nipisa in Nuuk, Rune Collin 
and Gitte Nestel. Their restaurant is based on using Greenland's 
own ingredients which they prepare and serve in the most deli
cious way. They have read through the recipes and have added 
some tips, amongst other things the part about different thickening 
agents.

It is my hope that this collection of many people’s experiences with 
our products will inspire others to use and experiment with the 
things nature in Greenland offers.

 

 Tupaarnaq Rosing Olsen
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Caribou
Caribou meat is lean with a delicate game flavor. It can be pre
pared in a lot of ways. When hunting season starts in the early fall 
nothing beats a soup based on ribs with shortgrain rice, onions, 
potatoes and perhaps carrots. Or you can fry a steak, make a roast, 
a potroast, make stew, soup with different vegetables, minced 
steak, marinated meat, pate, liver pate etc. If the caribou has a lot 
of fat we cut it off and use it in coffee at special occasions. Here are 
some examples of how to prepare caribou. In most cases the 
re cipes are also suited for musk oxen or lamb..

Game Pie

4 servings

5 frozen sheets of Phyllo dough or puff pastry

Filling
¾ pound (350 g) meat (caribou, musk ox, or lamb) in cubes

1 onion
23 sliced carrots

1 green pepper sliced
4 tablespoons (50 g) butter

1 cup (2,5 dl) broth
½1 cup (12 dl) cream

Tupaarnat – Scottish Thyme (or regular thyme)
Salt and pepper

Egg for brushing
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Melt the butter golden. Brown the meat and the onion in 
it. Add carrots and pepper and let it 
fry. Add the broth and the 
cream, spice with thyme salt 
and pepper and let the 
meat simmer for an hour 
until the meat is 
 tender. Thicken the 
gravy a bit with a 
flour paste. Let the 
meat cool.

Thaw out the phyllo dough and make a pie crust from it (follow 
instructions on package). Add the cold meat mixture to the pie 
and use more phyllo as a cover. Cut some lines in the top to let 
excess air out. Make decorations from the remainder of the dough 
and glue it on with eggs. Brush the pie with egg and bake it 45 
minutes at 400 degrees (200 C). Serve warm.

Tip: The pie is very suitable for leftover meat from the day before. It can also be meat from 
birds or something else
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Caribou Daube

Daube is a classic French meat dish made with different ingre
dients, but most often with a base of beef shank. Common to all 
daube recipes is that it simmers just around the boiling point for at 
least 5 hours. 

Since the amounts can vary widely they are not specified. Only, 
do not go overboard with the strongertasting ingredients such as 
celery green pepper, tomatoes and spices. The recipe can be pre
pared with what happens to be available in the fridge.

Shank meat with no bones or a whole deboned shoulder
Sliced bacon

Onion
Carrots
Celery

Green pepper
Whole mushrooms fresh or canned

Peeled tomatoes, either fresh or canned.
Clove of garlic

Olive oil
A bit of brandy

Bay leaves
Fine herbs or your choice of herbs, rosemary, thyme, basil, 
oregano, or Greenlandic herbs like qajaasat (Labrador Tea) 

and tupaarnat 
Salt and pepper

Red wine or water

Split the meat into separate muscles and cut them into large pieces 
of about 3 inches (8 cm). Put the meat in a bowl and add a splash 
of brandy and a bit of olive oil. Set the bowl in a cool place for a 
few hours.

Mix vegetables and herbs in another bowl. Except for the garlic, 
the vegetables should be in large chunks. 

Quarter the onions and cut carrots and celery into large chunks. 
Wash the mushrooms if they are fresh but leave them whole. 
Crush the herbs with salt in a mortar. Go easy on the salt at first, it 
is easy to add more salt later. Mix the resulting herbal salt and the 
whole pepper corns with the vegetables in a bowl.

Use a big cast iron pot or clay that can stand being put in the oven 
with the lid on. Line the pot with bacon and put in a few bay 
l eaves. Now place a layer of meat, then a layer of vegetables, more 
meat, more vegetables etc. Top off the whole thing off with another 
layer of bacon. Add water and/or red wine until everything is just 
covered.

Put the pot in the oven at 320 degrees (160 C). When it starts 
bubbling take it out and press the meat pieces down into the 
liquid. Turn the oven down to the minimum if gas or 250 (120130 
C) if electric. Put a double layer of tinfoil between the pot and the 
lid to trap as much of the steam and flavor. Let the pot simmer in 
the oven for at least 5 hours. Thicken the Daube with flour or the 
thickening agent of your choice. An alternative is to shred the 
vegetables finely and leave out the flour. Serve with boiled potatoes 
or macaroni.

This dish is even better reheated the next day.




