
 
Ingredients

4 eggs
1 cup sugar
½ cup melted butter
1 ½ cup flour
½ cup of milk, whipped cream, or cream
½ teaspoon vanilla extract
½ teaspoon cardamom

Heat the krumake iron.

Beat eggs until frothy. 
Add sugar and beat until light in color. 
Add in melted, cooled butter.  

Mix dry ingredients together separately.  
Sift into the  wet ingredients.  
Mix until combined. 

Drop 2 teaspoonfuls onto the krumkake iron. Bake as directed.

Roll the hot krumkake on a krumkake roller or a spoon handle. 
Another option is to let the krumkake remain flat. Once it is cooled, 
break it into quarters and place in the wedges into slices of  pie 
when it is served. 

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

Recipe courtesy of heidi eger

krumkake
for lemon pie


