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Seven kinds of Scandinavian Christmas cookies

By Maren Mecham
with Julianna & Tarjei Gylseth

A traditional Christmas baking session in Norway might produce seven different types of

beautiful, buttery cookies. We get together with friends each year and give old and new recipes
a try! Here is the collection from 2016. (We also made a few favorites from the 2015 recipe file
because we just couldn’t help it.)

Velbekommen!
Maren Mecham

Goro

Goro (alternate)

1 cup butter, softened
1 egg
½ cup heavy cream, whipped
½ cup sugar
1 tsp vanilla extract
3+/- cups flour (up to ¾ cup can be potato
flour)

3 eggs
⅔ cup sugar
⅔ cup heavy whipping cream
7 ounces melted butter
1 cup potato flour
1 cup all-purpose flour
½ tsp ground cardamom

Beat the egg and sugar completely, add whipped
cream and vanilla, stir in butter and flour
alternatively. Cool dough overnight. Roll out
thinly, cut to the size of the goro iron. Cook until
golden brown.

Whip eggs and sugar. Stir in melted butter. Whip
the cream and fold it into the mixture. Fold in
flours. Use a spoon to drop the batter onto the
Goro iron, one spoonful in each rectangle.

Source: Bethany Housewares, Inc. Cresco, IA

Source: Mrs. Inger Haug, Oslo, Norway via
https://www.lefsetime.com/category/goro-recipe/

Hazelnut thumbprint cookies
2 cups all-purpose flour
¼ tsp salt
1 cup butter, softened
½ cup sugar
2 large eggs, separated

1 tsp almond extract
2 Tbsp water
1 cup finely chopped hazelnuts
1 cup raspberry preserves

1. Preheat the oven to 350ºF/180ºC. Line baking sheets with parchment or silicone mat.
2. In a large bowl, beat butter until creamy. Add sugar, 2 egg yolks and almond extract and mix well.
On low speed, add the flour and salt. Beat until soft dough is formed.
3. In a small bowl, beat 2 egg whites and water until foamy. Shape rounded teaspoons of dough into
balls, flatten slightly, dip bottom half into egg wash, roll in chopped nuts, and place on baking tray.
4. Press an indentation in each cookie with thumb or back of teaspoon.
5. Bake 10 minutes, remove from oven, reshape indentation if needed. Fill with ½ tsp preserves.
6. Continue baking 6-8 min. Cool on trays, then on wire racks. Makes 4 dozen.
Source: Scandinavian Classic Baking by Pat Sinclair

Anise Berlinerkranser
3 hard-boiled egg yolks
4 raw egg yolks
1 cup sugar
¼ tsp anise flavor oil (optional)
1 pound soft butter
4 ½ to 5 cups flour
1 egg white
Swedish pearl sugar for topping
Boil the eggs for eight minutes, and remove the shell and the egg whites.
Mix the boiled egg yolks and the raw egg yolks to a smooth paste.
Add 1 cup of the sugar and anise oil and whip it into a light-colored, smooth mixture.
Blend in the flour and the butter alternately.
On a clean surface, gently roll dough to the thickness of a thick pencil and four or five inches long.
Shape the dough into small wreaths and place them on a parchment-covered baking tray.
6. Brush them with egg white and drizzle tops with Swedish pearl sugar.
7. Cook them for 8-10 minutes in the middle of the oven at 350ºF/180°C.
8. Cool them on the tray for 5 minutes, then carefully transfer to a wire rack. Makes 6-7 dozen.
1.
2.
3.
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Source: Eleanor Anundsen in Notably Norwegian by Louise Roalson, adapted by Maren Mecham

Orange saffron stamp cookies
(Our nod to Sweden)

2 Tbsp lukewarm milk
½ tsp saffron threads, crushed
¾ cup butter, softened
3 oz cream cheese, softened
¾ cup packed brown sugar
1 tsp vanilla extract
1 tsp orange zest
2 cups all-purpose flour
a little granulated white sugar
1. Stir saffron into warm milk and set aside.
2. In a large bowl, beat butter and cream cheese on high for 30 seconds. Add brown sugar, vanilla,
orange zest and saffron milk mixture.
3. Beat until combined. Beat in as much of the flour as you can with the mixer. Stir in any remaining
flour with a wooden spoon.
4. Chill, covered for 1 hour.
5. Preheat oven to 350ºF/180ºC.
6. Shape dough into 1 inch balls. Place balls 1 inch apart on a baking sheet covered in a silicone mat or
parchment. Flatten each ball with a cookie stamp (or the bottom of a glass) dipped in white sugar.
7. Bake for 9-11 minutes until edges are firm and bottoms are slightly browned. Cool. Makes 48.
Source: Midwest Living Magazine (www.midwestliving.com)

Tosca diamonds
2 ½ + 2 Tbsp cups flour, divided
1 cup sifted powdered sugar
1 cup + 6 Tbsp butter, divided
⅓ cup whipping cream or whole milk
1 cup granulated sugar
1 cup sliced blanched almonds
½ tsp almond extract
½ cup caramel topping, warmed
1. Preheat oven to 375ºF/190ºC
2. Line a 9x13 pan with foil and coat with cooking spray or line pan (including sides) with parchment.
3. In a large bowl, combine the 2 ½ cups flour with the powdered sugar. Cut in the 1 cup butter until
it resembles coarse crumbs. Press this mixture down into the pan, covering only the bottom.
4. Bake for 15 minutes or until it begins to brown. Remove from oven.
5. Meanwhile, in a medium saucepan, melt the 6 Tbsp butter. Add the cream or milk. Add the sugar and
flour to the saucepan, stirring to combine. Bring the mixture to a boil over medium-high heat,
stirring frequently. Reduce heat to medium and boil 3 minutes, stirring constantly.
6. Remove pan from heat. Stir in sliced almonds and almond extract. Spread over warm crust. Bake for
8-10 minutes until almond layer begins to bubble and look golden. Remove and cool completely on
a wire rack.
7. To serve, lift foil or parchment from pan and cut into diamond shapes using a greased sharp knife.
Drizzle with caramel sauce just before serving.

Hazelnut macaroons (gluten free option)
3 egg whites (at room temp for 30 minutes)
2 ¼ cups hazelnuts, toasted and ground
2 Tbsp coconut flour (or all-purpose flour)
1 tsp ground cinnamon
¼ tsp ground cloves
1 cup sugar
3 ounces bittersweet chocolate, melted (optional)
1. In a medium mixing bowl, combine hazelnuts, flour and spices.
2. In a large bowl, beat egg whites on high until soft peaks form.Very gradually, add sugar, beating until
stiff peaks form.
3. Fold in nut and spice mixture. Cover and let stand 30 minutes.
4. Heat oven to 325ºF/160ºC. Cover a baking sheet with parchment.
5. Drop by teaspoons and bake for 10-12 minutes until edges are lightly browned.
6. If desired, spread the bottom of cookies with melted chocolate and cool upside down. Makes 32.
Source for both recipes: Midwest Living Magazine (www.midwestliving.com)

Rosettes
2 eggs
1 tsp sugar
¼ tsp salt
1 cup milk
1 tsp lemon or orange zest
1 cup flour
1. Beat eggs slightly with sugar and salt. Add milk, zest and flour and beat until smooth.
2. Heat rosette iron in a pot with oil and/or vegetable shortening heated to 370ºF/187ºC.
3. For the first rosette, heat iron in the oil, wipe excess fat from the iron with paper towels and dip
into batter, but do not allow it to come over the top of the iron.
4. Return iron to hot oil and immerse. Fry for about 20 seconds or until lightly golden.
5. In removing iron from the oil, turn it over and drain. Push rosette off iron and repeat. If rosette falls
off the iron in the oil, then batter doesn’t have enough flour. If rosette is too thick, thin batter with
milk.
6. Preheat oven to 300ºF/150ºC, then turn off heat. When finished with rosettes, place them on trays
covered with paper towels. Place paper towels between layers. Place in warm oven and allow to
cool there. This will remove excess fat from rosettes and improve them.
7. Serve dusted with powdered sugar or stacked three high with whipped cream in between layers
and topped with fruit.
Source: Lloyd George Melgard in Notably Norwegian by Louise Roalson, adapted by Maren Mecham

Krumkaker (gluten free)
2 eggs (about 120 grams)
Sugar (weighing 120 grams, or same amount as the eggs)
Gluten Free Flour (weighing 120 grams, or same amount as the eggs)
Melted Butter (weighing 120 grams, or same amount as the eggs)
Vanilla
Mix the eggs and sugar together. Add the butter, then add the flour. Add a
tsp of vanilla. The batter should come easily off of the spoon, but still stick
to the spoon. It will run like loose frosting. If the batter feels too thick, add 1 Tbsp of milk. If the
batter stands too long and becomes thick, add a Tbsp of milk. Put 1 Tbsp of batter in the middle of the
iron. After it cooks, remove the krumkaker from the iron, and immediately form into a cone shape.
Serve with fresh cream and jam.
***Any gluten free flour specified for baking would probably work for this recipe. If you choose to make your own flour,
here is a possible recipe:
1 1/2 cups (240 g) brown rice flour ,½ cup (96 g) potato starch, ¼ cup (40 g) white rice flour, ¼ cup (30 g) tapioca flour
optional: 1 tsp xanthan gum (not necessary)

Source: Julianna & Tarjei Gylseth

