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Episode Five, Show Off Dishes:  

 Estonian Kringel   

Ingredients (serves 15-20)  
40 g fresh yeast 
1 tbsp sugar 
220 ml milk  
1 teasp Salt 
2 egg yolks 
50 g melted unsalted butter 
600-700 ml flour 
Filling:  
100 g soft butter 
10 tsp sugar 
3 handfuls of raisins 
Topping:  
150 g dark chocolate (min 50%) 75 g butter  

Method 
1. Mix yeast and sugar in a mixing bowl. Add lukewarm milk, egg yolks.  

2. Mix in flour and melted butter and knead well.  

3. Shape the dough into a ball, cover the bowl with a kitchen towel and leave to rise in a warm 
place for 30 min.  

4. Knock the dough back and roll it out on a slightly dusted work surface to about 1 cm thickness.  

5. Spread soft butter evenly over the rolled sheet of pastry. Then sprinkle raisins and finally sugar.  

6. Roll the dough up like a Swiss roll then cut in half with a sharp knife leaving one end uncut. 
Starting from the uncut end, lift each half over the other in turn revealing the separate layers.  

7. Shape the plaited bread into a B-shape and transfer onto a buttered baking tray. Bake in a 
preheated oven at 200 C for about 25 min or until golden.  

8. In the meantime prepare the chocolate topping by melting chocolate and butter in a bowl over 
some boiling water.  

9. Once out of the oven, let the bread cool down a bit, transfer to a serving plate and drizzle the 
chocolate sauce all over.  
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Episode Five, Show Off Dishes:  

 Roosa Manna  

Ingredients  
1 cup redcurrant juice 
1 cup water 
½ cup sugar 
¼ cup semolina 

Method 
1. Put juice and water in a sauce pan and add sugar. The mixture should taste strongly of both 
juice and sugar as whipping will dilute the flavour.  

2. Bring the liquid to boil.  

3. Sprinkle in semolina while stirring continuously.  

4. The semolina cooks quickly, in a few minutes.   

5. Once ready, cool the mixture for 5-10 minutes in a sink filled with cold water.  

6. Whip with a hand mixture until light and fluffy.  

7. Pour straight into dessert bowls. Serve with cold milk poured over.  
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Episode Five, Show Off Dishes:  

Sült   

Ingredients  
2 pig trotters, chopped in half 
1 pork hock 
6-7 tbsp salt 
2 tsp black peppercorns 
1-2 tsp ground black pepper 
2 bay leaves 
Water(1 tbsp of gelatine) 
1 boiled carrot  

Method 
1. Wash the trotters and hock and put them in a stock pot. Cover with plenty of cold water and 
add one generous tablespoon of salt.  

2. Bring to boil and boil rapidly for 5 minutes.  

3. Pour the water away, wash the meat and rinse the pot and return it all to the pot.  

4. This time add just enough cold water to cover the meat.  

5. Add peppercorns, bay leaves and 2 generous tablespoons of salt.  

6. Boil on low heat for 2-3 hours, until meat falls off the bone. It’s important to let it boil gently, 
otherwise the jelly will form a haze. 

7. When the meat is cooked, lift it out on a tray to cool down.  

8. In the meantime, pour the boiling liquid through a fine sieve to remove any small pieces of 
bone. Remove any particles from the pot and return the liquid. Keep it warm. 

9. Remove all the meat from the bones and dice into ½ inch cubes.  

10. Return the cubed meat into the liquid.  

11. Add ground pepper and 3-4 tablespoons of salt. It’s important to make the liquid taste strong – 
too salty in fact! That’s because the taste weakens as the dish cools.  

12. Bring the whole lot to boil. If you are not sure the jelly will set, add some gelatine.  

13. Peel the boiled carrot and cut into decorative shapes.  

14. Place a slice of carrot at the bottom of a mould and ladle hot meat and liquid on top.  
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15. Set aside to cool and transfer into a fridge when cold.  

16. To serve, ease the Sült out of the mould and serve with hot boiled potatoes with vinegar, 
mustard or horseradish sauce. 
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Episode Five, Red Button Recipes:  

 Barley Porridge  

Ingredients (serves 4-6) 
½ kilo Barley 
400g Belly of Pork 
1 Big Onion OR 4-5 shallots– chopped 
4 Potatoes 

Method 
1. Dice the pork belly.  

2. Put oil in the pan on a gentle heat and add the pork, mixing until brown.  

3. Add the chopped onions or shallots.  

4. Stir until brown.  

5. Rinse the barley in cold water.  

6. Peel and chop the potatoes into bite-sized cubes.  

7. Add the potatoes and the barley to the pork.  

8. Add a little salt and pepper. Stir thoroughly. 

9. Cover the mixture with cold water (about an inch above the mixture) and bring to the boil.  

10. Once starting to boil, reduce the heat right down and leave for 1/1 ½ to simmer. Do not stir. 

11. The cooked porridge should be dry and the liquid in the pot minimal.  
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Episode Five, Red Button Recipes:  

  Wiener Rolls  

Ingredients (about 25 rolls)   
25 g Yeast 
60 ml Sugar 
250 ml Milk 
1 litre Flour 
100g Unsalted Butter 
1 Egg 
1 tsp Salt 

For the filling:  
Traditional wieners or cheese wieners OR standard hot dogs cut in half  

Method 
1. Crumble up the yeast in a bowl and add the sugar and a small splash of milk.  

2. Add 3 big spoonfuls of flour and stir into a sauce-like consistency.   

3. Leave to rise for 30 mins in a warm spot.  

4. Add melted butter, egg and the rest of the milk.  

5. Add 1 teasp of salt.  

6. Add the rest of the flour (1 litre in total here) and mix thoroughly.  

7. Remove the mixture from the bowl and knead the dough to a good consistency.  

8. Cover the dough with a clean towel and leave for 60 mins in a warm spot until it rises.  

9. After an hour check the dough. It will have risen in the bowl. Knead it down back in the bowl – 
this is often called “knocking it back” – and leave for further 30 minutes.  

10. Knock it back again and after another 30 minutes the dough will be ready to use. 

11. Roll the dough out with a rolling pin so that it is 1 cm thick.  

12. Cut the dough into small squares and wrap or envelop it around the sausage, creating a little 
parcel.  

13. Repeat for each sausage – the mixture above will cover about 25 small sausages.  
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14. Arrange on a buttered tray and leave it in a warm place covered with a clean towel for about 15 
mins.  

15. Give the parcels an egg wash to give them a glaze, and then put in the oven for about 10-15 
mins at Gas Mark 4 or 180 C.  

16. Take from the oven when they are golden brown and put a damp towel over them for 10 min 
to soften the rolls. Ready to serve warm or cold. 

 
 

 


