
 

Ingredients
3 eggs, separated
½ tsp salt
2 Tbsp sugar
3 tsp shortening (or butter), melted
1 tsp ground cardamom
1 tsp lemon zest

2 cups flour
1 tsp baking powder
1 tsp baking soda
2 cups buttermilk (or whole milk)

Directions
Beat egg yolks lightly. Add salt, sugar, melted shortening, cardamom 
and lemon zest. Mix well.

Sift together flour, baking powder, and baking soda. Add dry ingre-
dients to egg mixture and mix in milk. Beat egg whites until stiff and 
fold in until just mixed. Do not overmix.

Fry in Æbleskiver Pan - dot each cup of heated pan with a bit of 
shortening or butter and put 2 tablespoons of batter into each cup. 

Begin turning once you see bubbles appear (Æbleskiver turners work 
well here, as well as a fork) - a quarter turn over, and then again 
and again until it forms a round shape and becomes cooked and 
golden brown on all sides. Try filling with fresh fruit or preserves, 
or savory fillings like cheese. Add a dollop of filling in the center of 
the batter in each cup and then begin turning as soon as a crust 
begins to form. 

Vær så god!
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