










  FOOD     FOOD  

30    www.the-intl.com www.the-intl.com    31

PECAN AND ORANGE MUFFINS
(MAKES 12 REGULAR-SIZE MUFFINS)

INGREDIENTS:
200g oranges/mandarins, deseeded and cut into quarters with the skin on

200g light brown sugar

100g pecans, roasted

85g dried cranberries

1 XL egg

6g vanilla extract/paste

125g full cream milk

50g neutral oil

50g butter, melted

250g flour

6g baking soda

6g baking powder
1/

4
 tsp salt

3/
4
 tsp mixed spice

200g icing/confectioners sugar

100g pecans, roasted and salted, roughly chopped

METHOD:
1.	 Preheat the oven to 2000C (fan) and line a 12-hole cupcake tin with muffin 

	 liners.

2.	 In a blender, place the oranges and sugar and blend for two minutes until 

	 smooth.

3.	 Add the pecans, cranberries, egg, vanilla, milk, oil and melted butter and 

	 blend for a further two minutes.

4.	 Add the flour, baking soda, baking powder, salt and mixed spice and pulse 

	 for 10 seconds. With a spatula, mix in any remaining flour. Do not overmix 

	 the batter.

5.	 Spoon the batter into the muffin cases, approximately 88g in each.

6.	 Bake in the oven at 2000C fan for the first 8 minutes. Reduce the temperature 

	 to 1800C fan and bake for a further 10 minutes.

7.	 Remove from the oven and rest for one minute before placing the muffin 

	 cases onto a cooling rack to cool completely.

8.	 Sift the icing sugar into a medium-sized jug. Slowly whisk warm water into 

	 the icing sugar until you reach your desired consistency.

9.	 Drizzle the icing over each muffin, then sprinkle with the roasted and salted 

	 pecans. Gently press the pecans into the icing to keep them in place.

10.	 Store in an airtight container for up to three days.

MUFFINS AND 
RUSKS - OH MY!

This Autumn, Natasha Liviero shares easy-to-prepare muffins and rusks that are the 
perfect treat to warm up your day. Enjoy them on the go or with a relaxing mid-morning 

or afternoon kaffepause - a little taste of comfort as the cooler days settle in.

BEHIND THE WORDS..
Natasha Liviero is a South African pastry chef with Croatian heritage and a passion for European patisserie. 

She spends her days crafting recipes, sparring with her cats, and sharing her pastry journey on Instagram @natashaliviero.
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BUTTERMILK NUT AND SEED RUSKS
(MAKES 40 RUSKS)

INGREDIENTS:
50g full-cream milk powder

150g light brown sugar

100g honey

250g butter

350g flour

100g wholewheat flour

100g oats

50g desiccated coconut

100g bran flakes

12g baking powder
3/

4
 tsp mixed spice

1/
2
 tsp salt

150g mixed seeds, i.e. 50g each of  flaxseeds/sunflower seeds/pumpkin seeds

100g pecans, roughly chopped 

100g raisins (optional)

250g buttermilk

1 XL egg

METHOD:
1.	 Preheat the oven to 1700C (fan) and lightly grease a 33cm x 23cm baking tin.

2.	 Place the milk powder in a frying pan and heat over medium heat, stirring 

	 regularly with a whisk or spatula. Continue stirring until it turns golden 

	 brown. It burns easily, so don’t walk away from the stove! Set aside to cool. 

3.	 In a medium-sized saucepan, bring the sugar, honey and butter to a slow boil, 

	 stirring now and then until the sugar has dissolved. 

4.	 In a large bowl, add the milk powder, flour, wholewheat flour, oats, coconut, 

	 bran flakes, baking powder, mixed spice, salt, seeds, pecans, and raisins 

	 (if using).

5.	 With a large wooden spoon, stir until all the ingredients are evenly combined.

6.	 Add the buttermilk and egg to the melted butter mixture and mix to combine.

7.	 Pour the liquid mixture into the dry ingredients and mix until thoroughly 

	 combined. 

8.	 Weigh the mixture and divide by 40 to know how much to weigh out for each 

	 rusk. Let the mixture rest for  10 minutes (this will make it easier to roll).

9.	 Weigh portions of the mixture to the predetermined weight for each rusk, 

	 then roll each into a ball between your palms. If you are using raisins, push 

	 them into the ball, as they tend to burn if exposed during baking.

10.	 Lay out eight rows of five balls in the baking tin for 40 rusks total.

11.	 Bake for approximately 42 minutes. You will need to loosely cover the rusks 

	 with foil when you see them browning unevenly - usually, it’s the outside ones. 

12.	 Check from the 25-minute mark.

13.	 Once baked, remove the tin from the oven and rest for 20 minutes.  Reduce 

	 the oven temperature to 800C (fan).

14.	 Place a cutting board over the top of the baking tray and gently flip over to 

	 release the rusks, then turn the rusks over onto another cutting board so 

	 they are facing upwards. With a serrated knife, carefully separate the rusks. 

	 Some crumbs are normal.

15.	 Place a cooling rack over the baking tin used to bake the rusks. Place the rusks 

	 on the cooling rack, leaving enough space for air to circulate each one.

16.	 Return to the oven to dry for 6 hours. Switch the oven off and leave to cool 

	 inside, with the door closed. I leave them overnight.

17.	 Store rusks in an airtight container for up to 2 weeks.
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HERE WE GO again. For the third time, I said ‘Yes’ 

to my husband: I will follow you to Asia. And here 

I am, settling into our new life in Vietnam and ex-

ploring how to balance family life and continue my 

career. With + 20 years of experience in HR and pro-

ject management, with the majority of these spent 

on advocating for the dual career opportunity, the 

challenge is again very real. How do I stay relevant 

in my field and keep my CV updated so I can start 

preparing my return to the Danish labour market 

now? The repatriation challenge is all too familiar 

for many of us, I assume.

This concern alone makes us wonder how we im-

agine a career. As a linear career model: Find a job. 

Build seniority. Move country. Find the equivalent 

job again.

But international life rarely behaves that neat-

ly. Our sometimes chaotic globally mobile lives are 

often anything but linear. Our partner gets relo-

cated. A visa changes what work is possible. Local 

employers value different experience. Professional 

networks disappear overnight. Qualifications don’t 

translate perfectly. A move happens at precisely the 

wrong moment, professionally. Enter the portfolio 

career opportunity.

A PORTFOLIO CAREER IS PROFESSIONAL
DIVERSIFICATION
We understand diversification financially. Depending 

on a single asset creates risk. Yet many of us effective-
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ly put our entire professional identity into one asset: one employer, one industry, 

one title or one national labour market.

International mobility exposes that vulnerability. That is why I advocate for glob-

ally mobile professionals to stay in charge of their own narrative and build their 

personal and professional portfolio. A portfolio might combine employment with 

board work, advisory roles, teaching, speaking, mentoring, consulting, entrepre-

neurship, community leadership or a side project. Not everyone needs all of these, 

and employment can remain the largest part of the portfolio.

The benefit is that your professional identity doesn’t disappear when one com-

ponent does. A portfolio career offers another model. Instead of professional 

identity depending entirely on one employer or job title, you build a portfolio of 

competencies, relationships, projects, advisory work, entrepreneurship, consulting, 

learning and employment that can be recombined as circumstances change.

WHAT I’VE LEARNED FROM MY EXPERIENCE

The community of dual-career couples and accompanying partners that make 

up Here We Are Global has endeavoured to shift the notion of networking from 

“Who can help me?” to “Where can I contribute?”

Rather than networking purely around job opportunities, we suggest asking: 

Where are the interesting conversations happening? Who is building things? 

What communities can I contribute to? What can I learn from people here? 

Who can I connect with somebody else in my network? In networking terms, 

this latter competency is known as being a ‘super connector’. I am always in awe 

when I meet these people and thrilled when I see my connections benefit from 

meeting each other to explore common ground and magic suddenly appears.

In essence, this is about contribution before transaction. It reframes net-

working from something uncomfortable and extractive into participation in 

a professional community. And this is precisely where portfolio careers have 

an advantage: projects, advisory roles, collaborations, volunteering/pro bono 

services, entrepreneurship and knowledge-sharing create more reasons to meet 

people than simply saying, “I’m looking for a job.”

PUTTING THE THEORY TO WORK IN MY NEW SETTING

Now it’s time to build another layer of my professional network and find ways 

to contribute while expanding my competencies. At the same time, it feels both 

thrilling and daunting. In practice, I keep a record of my existing professional 

ecosystem and consider how I wish to broaden my circles in Southeast Asia. 

Where can I use my skills, and what can I take with me a couple of years down 

the road? This takes curiosity, energy and grit. Right now, I am not sure exactly 

where I am headed. My focus is to create a meaningful schedule and slowly 

shape my work week. And that is ok as I find peace in my identity as an entre-

preneur, coach, consultant, network marketing newbie and professional oppor-

tunity explorer.

I actively choose not to let my fear of the future (read: becoming unemployed 

upon my return to Denmark) guide my current decisions. However, I am mind-

ful of the need to remain strategic and intentional about what I add to my 

portfolio and how I can make it relevant to a future employer. And, alongside 

that, stay open to opportunities for life to take me in other directions.

SHARING SOME INSIGHTS WITH INTERNATIONALS

So, how can you relate to my story and take something away from this piece? 

Knowing each situation is unique, and that your aspirations for life in Den-

mark may differ in many ways, the strongest message here is not that everyone 

should become an entrepreneur or freelancer. It is that you may benefit from 

seeing your work life as a portfolio of experiences and potential avenues wait-

ing to be explored, regardless of how and if you are employed currently.

Don’t wait for Denmark - or any country - to validate your previous career 

before continuing to build it. Perhaps the most valuable career question when 

we move country isn’t “How do I continue the career I had?” It is “What parts of 

my professional life can travel with me. What can this place add to them, and 

what can I build here that I will carry into wherever comes next?”

“DON’T WAIT FOR DENMARK - OR ANY COUNTRY - 

TO VALIDATE YOUR PREVIOUS CAREER 

BEFORE CONTINUING TO BUILD IT.”
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THE CAREER WE 
CAN CARRY WITH US

From Denmark to Vietnam, Jannie Aasted Skov-Hansen explores how internationally 
mobile professionals can rethink the traditional career path - building a portfolio of skills, 

connections and experiences that can travel with them wherever life takes them.

BEHIND THE WORDS..
Jannie Aasted Skov-Hansen is a coach and founder of Here We Are Global, supporting dual-career couples and 

accompanying partners. Co-author of The International Career Couple Handbook, she has extensive international 

HR experience and currently lives with her family in Vietnam.


