
From CARSTENS SMITH

heat oven to 350 degrees.

For the crust:
½ c. butter, softened
½ c. sugar (either brown or white)
1 c. flour
1 c. finely ground hazelnuts (See note below)
¼ tsp. baking powder
¼ tsp. salt

For the filling:
¾ c. jam, such as cloudberry, lingonberry, or raspberry

In a medium bowl, cream the butter and sugar. 
In another bowl, combine the flour, nuts, baking powder and salt and stir. 
Add half the flour mixture to the butter mixture and combine well. Add 
the remaining flour mixture and stir, making sure all ingredients are well 
mixed. Place two-thirds of the crust in an 8- by 8-inch greased pan, patting 
it in place evenly. 

Stir jam to make it easier to spread and use a spatula to smooth it evenly 
over the crust. Crumble the remaining crust with your fingers and 
sprinkle evenly over the jam pressing it in slightly. It will not completely 
cover the jam. 

Bake for about 35 minutes or until the crumbles on top are a light golden 
brown. Cool before cutting.

 Note: If you are using ground hazelnuts, you can enhance their flavor by 
toasting them in the oven before grinding. Heat the oven to 300 degrees. 
Place the nuts in a single layer in a pan. Bake for about seven minutes. 
When they have cooled slightly, rub the skins off by wrapping them in a 
towel and rubbing them together. Not all the skins will come off. Grind in 
batches in a coffee grinder or use a food processor. 
Ground hazelnut flour is available at most food co-ops and in many 
grocery stores. It is often found in the baking section with gluten-free 
flours. 

Vær så god!

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

hazelnut jam bars


