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Fig. 1.

Mean daily availability of total added lipids by type in the DAFNE countries, g/person/day

(data collected in the 1990s) (Source: The DAFNE databank, www.nut.uoa.gr/dafnesoft)
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Fig. 2. Mean daily availability of added lipids by educational level of the household head
(g/person/day) (Source: The DAFNE databank, www.nut.uoa.gr/dafnesoft)
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Fig. 3. Dietary pattern of a northern and a southern european country

(Source: A Naska, et al, 2006)
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Table 1. Selected provisional WP2.3.1 traditional recipes and/or ingredients for inclusion in the

EuroFIR pilot study

Country Selected recipes and/or ingredients in English and national language

Austria Cut-up pancake Buckwhwat dish Broad beans, cooked Cured sausage Potato dumplings
(kaiserschmarm) (Erdapfelknodel)

Belgium Waffles from Brussels  Cherry pie(Kriekenta art; Flemish stew(Vlaamse ~ Meat loaf, meatballs ~ Grated Belgian endives
(Brusselse wafel) basis gistdeeg) stoofkarbonnade) (Gron dwitloof)

Bulgaria Cold soup(Tarator) Tripe soup(Shkembe) Rose jam(Sladko of Pepper relish Nettle with rice

rozi) (Liuteniza)
Denmark  Curly kale, raw Curly kale, stewed Parsley sauce Herring raw Herring, fried(Stegt sild)
(Gron langkal) (Persillesovs)
Germany  Sauerkraut Smoked ham(Black Fried sausage from German ravioli, Wholemeal rye bread
Forest) (Schwarzwalder ~ Thiringen(Thiringer Swabian(Maultaschen)
Schinken) Rostbratwurst)

Greece QOlive bread Snails, raw(Hohli or Snails boubouristi Sea urchin(Achinos) Pearl onions, cooked
(Eliopsomo) Saligaria) (Hohli boubouristi) (kremidia stifado)

Iceland Cheese: Skyr Pickled blood pudding  Stockfish: Haddock Cured shark Cured skate(Kaest kata)

(Sur bléamoér) (Harofiskur(ysa)) (Kaestur hakarl)

Italy Ricotta stuffed roll Vicentina cod(Baccala ~ Neapolitan Margherita  Braised beef with barolo Castagnaccio
(Cannolo alla ricatta) alla vicentina) pizza (Brasato al Barolo)

Poland Smoked ewe’s milk Tree cake(Sekacz) Cold soup(Chlodnik) Dumplings stuffed with ~ Stewed dish made of
cheese(Oscypek) sauerkraut and sauerkraut, meat and

mushrooms(Pierogi z mushrooms(Bigos)
kapusta i grzybami)

Portugal Portuese boiled Cod with chick-peas Green cabbage soup Roasted goat kid Egg sweet from Murca
dinner(Cozido a (Bacalhau com gréo) (Caldo verde) (Cabrito assado) (Toucinho deo céu de
portuguesa) Murca)

Spain Spicy vegetable sauce  Stewed vegetables Cardoon in almond Roasted pepper/ Galician octopus
(Mojo Picén) (Pisto Manchego) sauce(Cardo con aubergine salad (Pulpo Feira)

salsa de almendras) (Escalivada)
Turkey Tarhana soup Baklava Pastrma Kebab Bulgur, raw

(Tarhana corbasi)
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