
Aebleskiver (Danish Pancake Balls)
This recipe is from Wonderful, Wonderful Danish Cooking, by Ingeborg Dahl Jensen. 
However, Mom used milk rather than sour cream, and she tossed them in a bag 
with fine, granulated sugar, rather than powdered sugar.

You need a special heavy cast iron pan to make these, called  Monk’s pan. It has 
hemisphere indentations in the pan, which is where the batter is cooked to puff 
up into balls. (photo right, from SCI Scandicrafts).

This recipe advises to turn them in the pan frequently; they are not that easy to 
turn without puncturing them (which you don’t want to do), so I do as Mom did - turn once.

If you must include apple, peel and core an apple, then chop into 1/2” pieces. Warm butter in wells of 
the pan, add a couple pieces of apple, sprinkle with a few grains of ground cinnamon, and sauté until 
begins to soften. Ladle batter over; cook as in recipe.

Ingredients:
• 1 cup sour cream or buttermilk
• 2/3 cup milk
• 3 eggs, separated
• 2 Tbsp melted butter (for batter)
• 2 cups sifted unbleached white flour
• 2 Tbsp sugar
• 1 tsp baking soda
• 1/2 tsp ground cardamom
• 3/4 tsp salt
• 1/8 lb butter, melted (for cooking)
• powdered (or extra-fine granulated) sugar

Process:

1. Separate eggs; lightly whip the yolks, then add sour cream, milk, and melted butter.

2. Sift flour into another bowl. Measure 2 cups of the sifted flour back into sifter, along with sugar, 
soda, cardamom and salt, and sift into another bowl; return unused sifted flour to storage container.

3. Make well in flour mixture and pour the milk mixture into the well. Stir until thoroughly blended.

4. Beat egg whites until rounded peaks are formed. Carefully spread the batter over the whites and 
fold together gently.

5. Warm pan over low heat on stove-top until a few drops of water added to one of the wells dances 
around in small beads.

6. Grease each well thoroughly with melted butter, then ladle batter into each well, about 1/2 full.

7. Turn each aebleskiver frequently with a fork to brown evenly, being careful not to pierce them. After 
they have browned, insert a toothpick in the center of one or two of the aebleskiver to test; if it 
comes out clean, they are ready.

8. Remove them from the pan and sprinkle lightly with powdered sugar. Or place into a clean paper 
bag with granulated sugar and shake to coat.

9. Eat warm, with butter, tart jam, and a good cup of coffee.

Equipment: 
• sifter
• 4 bowls
• mixer or egg whisk
• Monks pan
• Paper bag (optional)
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