
SEMLA
RECIPE

Ingredients (25 small buns)

100 g butter

300 ml milk, 3%

50 g fresh yeast (for sweet dough)

1 tsp crushed cardamom

½ tsp salt

85 g sugar

about 500–550 g plain flour

1 beaten egg for brushing

Filling:

200 g marzipan

bun centres

100 ml milk

300 ml whipping cream

Decoration:

Icing sugar for dusting

Preparation

1. Melt the butter and add the milk. Heat to 37°C.

2. Crumble the yeast in a bowl and add the cardamom or the orange peel.

3. Add the milky liquid and stir until the yeast has melted. Stir in the salt, the sugar and most of the flour, 

but save some for later.

4. Work the dough in a food processor for about 15 minutes, or knead for as long as you can.

5. Let it rise to twice its size in the bowl, about 40 minutes.

6. Place the dough on a floured pastry board and cut into pieces. Roll into buns and place on oven paper 

or greased baking sheet. Let the buns rise to twice their size, about one hour.

7. Brush the buns with egg. Bake in the lower part of the oven, at 225°C for around 8–10 minutes for large 

buns and 250°C for 5–7 minutes for small. Leave to cool on wire racks.

8. Cut off the bun tops. Scoop out the centre of each bun (about 2 tsp) and crumble in a bowl.

9. Rough grate the marzipan and mix it with the crumbs and milk into a creamy mass.

10. Fill the hollow buns with this mixture.

11. Whip the cream and squirt or spoon it over the filling. Place the top on the bun and dust with icing 

sugar.

12. Serve alone with coffee or in a deep bowl with warm milk and ground cinnamon, a hetvägg.

CONVERSIONS

1 g = 1 gram = 1/1,000 of a kg

1 kg = 1 kilogram = 2,2 pounds (lb)

1 dl = 1 decilitre = 100 millilitres (ml) = ½ cup

1 litre = 10 dl = 1,06 quart (qt)

1 oz = 1 ounce = 1/32 of a quart (qt) = 28 ml

1 lb = 16 oz = 450 ml

1 tsp = 1 teaspoon = 0,17 oz = 5 ml

1 tbe = 1 tablespoon = 2 teaspoons = ½ oz = 15 ml

°C = degrees Celsius (or Centigrade)

°F = degrees Fahrenheit


