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INTRO:

Swedish Pancakes
IMG

A favorite childhood memory stems from our neighbor’s St. Lucia celebration. A distinctively Scandinavian tradition, it’s observed on December 13th with a “Festival of Lights” celebration. It involves singing, the oldest daughter in the family dressing in a white robe with a red sash, and wearing a wreath of lingonberry boughs with lit candles crowning her head. The Lucia serves “pepparkakor” – a spiced, thin cookie, or “lussekatts” – sweet yeast buns studded with dry fruit, to the family and neighborhood.

Perhaps not authentic, but our neighbor’s St. Lucia tradition included making Swedish Pancakes – “plättar.” The thin pancakes are most similar to French crepes but a tiny bit thicker due to the higher egg content and a tiny bit sweeter. Where French crepes range from savory to sweet dishes, Swedish pancakes are almost always on the sweet side. Definitely plan to enjoy Swedish Pancakes this St. Lucia Day, and a few more times throughout the year!

Serve Swedish Pancakes with toppings of your choice – butter, maple syrup, or jam, and a dusting of powdered sugar. A traditional topping would be lingonberries or chunky lingonberry spread. Reminiscent of cranberries, lingonberries are small berries, about the size of wild blueberries with a bright to deep red color. Native to Scandinavian climates, they grow on evergreen shrubs and have a tart personality. 

Swedish Pancakes - Plättar
Makes about 10-12 8-inch pancakes – Serves 3-4

Batter Ingredients:
4 eggs
2 cups milk
2 tbsp. sugar
1/4 teaspoon Kosher salt
1 cup all-purpose flour
Canola oil for the pan

Topping Options:
Butter
Lingonberry spread
Whipped Cream, sweetened
Vanilla Ice Cream
Maple Syrup
Fruit jam – strawberry, raspberry, apricot, or blueberry

Directions:

1. In a medium bowl, whisk the eggs with a little milk, then add the remaining milk, sugar, and salt together until evenly combined.

2. Add the flour in two parts and continue whisking until combined. Allow the batter to stand for a hour or overnight. (This helps the lumps to “dissolve.”) The batter will have the consistency of heavy cream.

3. Heat a nonstick skillet over medium heat. Swipe a paper towel dampened with a bit of oil over the surface of the pan.

4. Place about 1/3 cup of batter in the center of the pan. Swirl the batter until it spreads over the surface of the pan in a thin layer. Allow the first side to cook until browned about 1-1/2 – 2 minutes. (Lift up the edge of the pancake to peek at the underside.)

5. Flip the pancake and cook the other side, about another minute. Repeat until all the batter is used, or until the desired number of pancakes are made. Leftover batter may be stored in the refrigerator for up to 2 days.

6. To serve, fold the pancakes into quarters, the fan fold, and top with lingonberry spread, or fresh fruit, and a little whipped cream if desired. Alternatively, place a tablespoon of jam on each pancake and roll up.

COOKING TECHNIQUE: Mixing Thin Batters
Thin batters such as with these Swedish pancakes or French crepes, are sometimes tricky. The goal is to form a smooth batter texture with the consistency of heavy cream. Using two techniques while mixing helps the process: (1) Beat the eggs separately on their own. Add 1/4 – 1/2 cup of the liquid (milk), and beat well. Using a small amount initially helps to further break-up the eggs before adding the remaining liquid, and (2) After adding the flour (dry ingredients), let the batter rest. Resting for an hour or overnight, “dissolves” any lumps that may have formed in the mixing.



Featured Product:
	[image: ]
	Swiss Diamond Nonstick Skillets

Invaluable when making pancakes of all types, a nonstick skillet is an essential tool. Swiss Diamond cookware has a superior nonstick cooking surface that is durable and effective. The diamond-infused cooking surface is remarkable on the stovetop. A skillet with low sides allows easy turning of pancakes, grilled sandwiches, eggs, and omelets. A standard pan in our kitchen!
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