I had to translate amounts, etc. so no guarantees they are perfect!  1) Rice cream and red sauce, and 2) Smoked Salmon on bread.

RICE CREAM WITH RED SAUCE:
Rice porridge is a typical Norwegian supper dish.  It is a warm rice porridge, sprinkled with cinnamon and sugar on top.  The leftovers of this dish are often used to make rice cream the following day as a desert.

4 portions

1 2/3 c. water
3/4 c risotto rice
4 c whole milk
1 t. salt
3 T. sugar (or to taste...)
1 c cream
1 t vanilla extract

Bring water to a boil and add rice.  Cook until all the water is absorbed.  Add the milk and bring to a simmer, cook over low heat about 35 minutes, stirring occasionally until the rice is tender and soupy (like risotto).  Add salt and sugar, stir, and let cool. (Can be refridgerated overnight).  

Whip up the cream till soft peaks form, stir in vanilla.  Gently fold the cream into the rice.  Stir in more sugar to taste (should be MILDLY sweet, as the red sauce is quite sweet).

Red Sauce:

An american version of this would be taking defrosted red juice concentrate, such as raspberry, and mixing with no more than 1 can of water.  


SMOKED SALMON ON BREAD

1 small Baguette, sliced
Smoked Salmon
cucumber slices
boiled eggs, sliced
fresh dill

Butter the bread slices, layer the ingredients beginning with a thin slice of smoked salmon, cucumber, egg, and small garnish of fresh dill.     
