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FULL DISCLOSURE—I’M NOT DANISH …


In fact, I’m half Swedish, half Norwegian, and I was born and raised in Sweden. In addition, I have spent the last thirty years in California. In my defense, I did go to school in Copenhagen, and I absolutely love Denmark. Copenhagen is still my favorite city in Scandinavia, and I go back often.


Surprisingly, few Swedes know that æbleskiver even exist. Interestingly, it was not until I moved to San Francisco that I first heard about them, and even more so when I visited the Danish town of Solvang in Southern California. Seems like Americans know more about æbleskiver than Swedes do.


Æbleskiver are fascinating in their simplicity and potential. A plate of æbleskiver can be as basic as simple pancakes served with butter and syrup or with jam and whipped cream. They can also be closer in texture and flavor to muffins or rolls—the possibilities are endless. Sweet or savory, they can be served any time of day, from breakfast to brunch, lunch, dinner, and dessert.


About fifteen years ago, two of my cousins were diagnosed with celiac disease. Back then, it wasn’t as easy to find gluten-free products as it is now. That’s when I created the Scandelicious brand, focusing on Scandinavian, gluten-free breakfast mixes, such as Swedish pancakes, Swedish waffles (the sweetheart kind), and Danish æbleskiver. Since then, the recognition of various dietary needs has increased significantly. Offering guests dietary alternatives, while considering social preference, taste, and allergies, is immensely satisfying. To me, creating happiness with delicious food and healing bodies with nutritious food is love, and that’s why this book includes æbleskiver recipes that are gluten-free, vegan, and much more.









… AND I’M NOT A CHEF.


Although my interest—some call it obsession—with food has been obvious since birth, professionally I chose a path within fashion and interior design with a focus on textiles, print, and pattern. My passion is in creativity, with a strong dose of perseverance and a wish to inspire. As head designer at Williams Sonoma Home, occasionally working across brands with GreenRow, Pottery Barn, and Williams Sonoma (kitchen), I’m spoiled with opportunities to conceptualize and create for a variety of exciting projects. Although I often lean toward the edgy and unique, I find the most gratifying designs to be a balance of traditional and contemporary, classic and offbeat. It has become quite clear that I naturally approach cooking and recipe making in a similar way.
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My great interest and curiosity around food has stayed consistent throughout my whole life. From watching my grandmother prepare traditional Scandinavian dishes from scratch, to having a dad who continuously and without hesitation let me make up my own recipes (even when it became obvious nothing edible would ever come of it), to starting a recipe blog and creating the Scandelicious food brand, I have always loved food and cooking.


All these experiences combined—my love of food, Scandinavian heritage, excitement for things that are edgy and inspiring, and desire for inclusion—have brought me here, to an expression of taste and style, rooted in Scandinavian tradition, with recipes for everyone.
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SPECIAL DIETS


The recipes are all marked to indicate if they are:


NF = Nut-free


GF = Gluten-free


VG = Vegetarian


V = Vegan









ONE ÆBLESKIVE, TWO ÆBLESKIVER


Historically, slices of apple were dipped in pancake batter and fried, explaining the origin of the name æbleskiver (pronounced EE-bleh-skewr), which literally means “apple slices.” (Æble = apple, and skiver = slices.) The word æbleskive is singular and æbleskiver is plural. Although it’s tempting to add an “s” at the end, “æbleskivers” is grammatically incorrect. Over time, the name stayed the same, but the recipe evolved, and now æbleskiver can include other ingredients, not just apples. But, they will always be in the shape of a more or less symmetrical sphere. Because of my Scandinavian roots, many of the flavor combinations in this book originate from my own food memories and the region’s culinary traditions.
















PANS AND TOOLS
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Old stories tell of Vikings returning from battle and using their banged-up shields over an open fire as the first æbleskiver pans. Even the pans first created specifically to make æbleskiver are said to be made from copper and are more than three hundred years old. Copper was later replaced by cast iron, often the preferred material used today. Some electric models are available as well, but few have multiple settings, making it tricky to get evenly cooked æbleskiver, so I don’t recommend them. Nonstick models can be a plus for egg-less batters, which tend to stick more to the pan than those with eggs, and for special diets that avoid butter or oil.


The Danes are not the only ones using a hemispherical pan to make globe-shaped pancakes. While writing this book, I found myself inspired by many different cultures, some more obvious than others. Japan is known for their takoyaki octopus balls, often found as street food there and all over Asia. Holland is known for their sweet poffertjes, and India for their sweet gulab jamun and savory paniyaram, to name a few.
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As a result of the countless varieties of pancakes found all around the world, the selection of pans can seem endless. The pan sizes and cavity sizes vary, as do the number of cavities in each pan. From 1- to 2 ½-inch wells, with 5 to 25 wells per pan, the home versions are priced from $15 to $150. To create the characteristic globe-shaped pancakes, the pans must have the complete half sphere shaped wells. The most common Danish æbleskiver pan is round with one handle and has seven cavities, each 2 to 2¼ inches (5 to 5.5 cm) wide, and that is the one I used to create the recipes in this book. The yields of the recipes reflect this (they are in multiples of seven) and may be different for you if your pan size is different. If you don’t happen to have an æbleskiver pan, that’s okay. Most of the recipes in this book can be cooked in a regular frying pan like American pancakes. They won’t have the fun round shape, but they will still taste delicious.


Ice cream scoops are ideal to use for scooping up the batter. Use one that is about the same width as the cavities in your pan to fill them up, and also have a smaller one to top off the æbleskiver with batter before turning them to close them up. For the typical Danish pans, one 2¼-inch (5.5-cm) scoop and one ¾- to 1-inch (2- to 2.5-cm) scoop are perfect. For pans with smaller, 1½- to 1¾-inch (4- to 4.5-cm) cavities, a 1½-inch (4-cm) scoop is an excellent addition.


Traditionally, a knitting needle was used to turn the æbleskiver in the pan, and many people still prefer that to anything else. You can buy specially shaped wooden turning tools made for this purpose, and they are often sold in pairs. I suggest using 6- to 8-inch (15- to 20-cm) bamboo sticks or skewers, which will do the job, are inexpensive, and often come in packages of several hundred.














HOW TO MAKE THE PERFECT SPHERE






Don’t be intimidated by the impressive-looking sphere shapes of the æbleskiver. When you use a traditional æebleskiver pan, they are actually very easy to make. To get perfect spheres, the cavities in the pan should be half-sphere shaped. Some pans have cavities with a flat bottom, and if you have one of those, they won’t make the same shape you’ll see here, but they will be just as tasty. If that’s the case, you simply turn the æebleskiver over a few times to complete cooking.


Low to medium heat is a good range for most recipes, mostly depending on the difference in pan sensitivity and stove accuracy, but also on how some ingredients need more time to cook. The first time you try a new recipe, start on the lower end to make sure you don’t end up with burnt æbleskiver with an uncooked center.


Recipes using yeast or sourdough do well cooked a bit slower, on lower heat. Since they need a little more space to expand, you want to avoid closing them up too quickly, in turn making them unnecessarily dense.
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	Place the pan over low to medium heat and add ½ teaspoon of butter or oil to each cavity. Let the butter melt until it starts to bubble.


	Pour enough batter into each cavity to fill it almost to the top. The batter will expand and create a small “muffin top.” Ice cream scoops are great tools for pouring in the batter (see Pans and Tools, page 8). If you’re making filled æbleskiver, fill the cavities a little less, no more than halfway, before adding the filling. Lightly cover the filling with more batter to get the same result.


	Use a wooden skewer to turn the æbleskiver 90°. You will know when they are ready to turn by poking them all the way through, and gently turn the skewer. They will turn easily when they are ready, and the uncooked batter will pour to the bottom.


	
Turn the æebleskiver another 90° in a different direction to continue to close up the sphere. Lift up the æbleskiver while turning and tuck in the overflow.


	Unless the uncooked batter already fills the cavities to the top, add a little bit more batter to top them off before turning to close them up. Lift and turn to move the opening to the bottom of the pan.


	Turn the æbleskiver to close them up and continue to turn until golden all around. They are cooked all the way through when a small wooden skewer or toothpick inserted in the center comes out mostly clean. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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BASIC RECIPES





FLAVORING CHART


CLASSIC


GLUTEN-FREE


VEGAN


VEGAN AND GLUTEN-FREE


PALEO


KETO


YEAST: GLUTEN-FREE, CLASSIC, AND VEGAN
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FLAVORING CHART


Use the Basic Recipes as a starting point for your own creations. Whether you want to flavor the batter or add a filling, you can use the following flavoring chart as a guide and for inspiration.








	FLAVORINGS


	
IN BATTER

Per one batch



	
FILLING

Per one pancake












	

CHOCOLATE




	

½ to 1 cup (85 to 170 g) chips or chunks; gently fold in at the end




	

1 to 1½ teaspoons paste like Nutella or ganache









	

JAM OR CURD




	

½ cup (120 g); gently fold in at the end




	

1 to 1½ teaspoons









	

BERRIES




	

½ to 1 cup (75 to 150 g); gently fold in at the end




	

1 to 2 berries









	

FRUIT




	

½ to 1 cup (75 to 150 g) cubed; gently fold in at the end




	

½-inch (1.3-cm) cubes









	

NUTS




	

½ to 1 cup (75 to 150 g) chopped; gently fold in at the end




	

1 to 2 nuts or 1 to 1½ teaspoons nut butter









	

ESSENCES AND EXTRACTS




	

1 to 2 teaspoons; add to wet ingredients




	

n/a









	

FRESH HERBS




	

3 tablespoons finely chopped; add with wet ingredients




	

Mix ¾ cup (180 g) cream cheese with ¼ cup (10 to 15 g) finely chopped herbs and add 1 to 1½ teaspoons per pancake









	

CHEESE AND TOFU




	

1 cup (120 g) cubed or grated; gently fold in at the end




	

½ inch (12 mm) cubes









	

VEGETABLES




	

½ to 1 cup (60 to 120 g) grated, raw, or cooked; gently fold in at the end




	

1½ teaspoons cubed or grated, raw or cooked









	

BACON, HAM, OR SAUSAGE




	

½ to 1 cup (75 to 150 g) chopped, cooked or cured; gently fold in at the end




	

1½ teaspoons finely chopped, cooked, or cured









	

COCOA POWDER




	

3 tablespoons; add to dry ingredients




	

Mix to taste with ¾ cup (180 g) marzipan, nut butter, or cream cheese and add 1 to 1½ teaspoons per pancake









	

GROUND CINNAMON




	

1 tablespoon; add to dry ingredients




	

Mix ¾ cup (180 g) marzipan, nut butter, ganache, or cream cheese with 1 tablespoon ground cinnamon and add 1 to 1½ teaspoons per pancake









	

FRESH CITRUS




	

Zest and juice from ½ fruit; add to wet ingredients




	

1 to 1½ teaspoons citrus-flavored curd or custard









	

VANILLA




	

Seeds from 1 vanilla bean or ½ teaspoon extract added to wet ingredients, or 1 teaspoon vanilla sugar added to dry ingredients




	

1½ teaspoons vanilla custard
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CLASSIC ÆBLESKIVER


This is one of the easiest recipes to follow and the most foolproof. If you are in doubt about where to begin, and there are no particular dietary needs you must adhere to, this is a good starting place. It is also the most forgiving to use when experimenting with flavorings, whether the flavors are mixed in the batter or used as a filling. The sugar is optional but will add only a little bit of sweetness. Even for savory combinations, a dash of sugar will enhance and balance the flavors.


Makes 21 æbleskiver | NF | VG


2¼ cups (315 g) all-purpose flour


1 tablespoon baking powder


½ teaspoon salt


2 tablespoons sugar (optional)


2 cups (480 ml) milk or buttermilk


2 large eggs


2 tablespoons melted butter + more for the pan


Combine the flour, baking powder, salt, and sugar (if using) in a medium bowl and mix well. Set aside.


In a separate bowl, lightly mix together the milk, eggs, and 2 tablespoons of melted butter with a fork. Pour the mixture over the dry ingredients and stir quickly until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of butter in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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GLUTEN-FREE ÆBLESKIVER


Whether you’re living gluten-free, are curious to try, or are cooking for a guest, this is an easy recipe that results in æbleskiver very close to the classic. In the event you’re cooking for a guest, ask whether your guest is sensitive to cross-contamination. The sugar is optional but will add only a little bit of sweetness. Even for savory combinations, a dash of sugar will enhance and balance the flavors.


Makes 21 æbleskiver | NF | GF


1¼ cups (175 g) sweet rice flour


½ cup (70 g) brown rice flour


½ cup (90 g) potato starch


¼ cup (30 g) tapioca starch


2 tablespoons buttermilk powder


2 tablespoons psyllium husk


1 teaspoon guar gum


1 tablespoon baking powder


½ teaspoon salt


2 tablespoons sugar (optional)


2 cups (480 ml) milk or buttermilk


2 large eggs


2 tablespoons melted butter + more for the pan


Combine the sweet rice flour, brown rice flour, potato starch, tapioca starch, buttermilk powder, psyllium husk, guar gum, baking powder, salt, and sugar (if using) in a medium bowl and mix well. Set aside.


In a separate bowl, lightly mix together the milk, eggs, and 2 tablespoons of melted butter with a fork. Pour the mixture over the dry ingredients and whisk quickly, until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of butter in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.





[image: ]


VEGAN ÆBLESKIVER


Having tried many egg alternatives for this recipe, I found applesauce, sweetened or unsweetened, to work especially well. The sweetened version is more neutral in flavor, while the unsweetened adds a little bit of tartness, but either one works well. If you have a different favorite substitute, feel free to exchange the applesauce for the equivalent of two eggs. Similarly, using a plant-based butter results in æbleskiver closest to the classic, but any plant-based cooking oil can be used in its place. The sugar is optional but will add only a little bit of sweetness. Even for savory combinations, a dash of sugar will enhance and balance the flavors.


Makes 21 æbleskiver | V


2¼ cups (315 g) all-purpose flour


2 tablespoons psyllium husk


1 tablespoon baking powder


½ teaspoon salt


2 tablespoons sugar (optional)


2 cups (480 ml) plant milk


½ cup (120 g) unsweetened applesauce


2 tablespoons melted plant-based butter + more for the pan


Combine the flour, psyllium husk, baking powder, salt, and sugar (if using) in a medium bowl and mix well. Set aside.


In a separate bowl, lightly mix together the plant milk, applesauce, and 2 tablespoons of plant-based butter with a fork. Pour the mixture over the dry ingredients and whisk quickly, until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of melted plant-based butter in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.





VEGAN AND GLUTEN-FREE ÆBLESKIVER


Considering three of the three main ingredients—flour, eggs, and milk—are substituted in this recipe, the result is notably close to the classic. Having tested many egg alternatives, I found applesauce, sweetened or unsweetened, to work especially well. The sweetened is more neutral in flavor, while unsweetened adds a little bit of tartness, but either one works well. If you have a different favorite substitute, feel free to exchange the applesauce for the equivalent of two eggs. Similarly, a plant-based butter results in æbleskiver closest to the classic, but any plant-based cooking oil can be used in its place. The sugar is optional but will add only a little bit of sweetness. Even for savory combinations, a dash of sugar will enhance and balance the flavors.


Makes 21 æbleskiver | GF | V


1¼ cups (175 g) sweet rice flour


½ cup (70 g) brown rice flour


½ cup (90 g) potato starch


¼ cup (30 g) tapioca starch


2 tablespoons psyllium husk


1 teaspoon guar gum


1 tablespoon baking powder


½ teaspoon salt


2 tablespoons sugar (optional)


2 cups (480 ml) plant milk


½ cup (120 g) applesauce


2 tablespoons melted plant-based butter + more for the pan


Combine the sweet rice flour, brown rice flour, potato starch, tapioca starch, psyllium husk, guar gum, baking powder, salt, and sugar (if using) in a medium bowl and mix well. Set aside.


In a separate bowl, lightly mix together the plant milk, applesauce, and 2 tablespoons of melted plant-based butter with a fork. Pour the mixture over the dry ingredients and whisk quickly, until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of melted plant-based butter in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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PALEO ÆBLESKIVER


Almond flour is a common staple in the paleo kitchen, and with the addition of a couple of extra eggs, it makes a delicious æbleskiver high in protein and good fats. The coconut palm sugar is optional but will add only a little bit of sweetness. Raw honey or maple syrup are also paleo-friendly sugar substitutes. Even for savory combinations, a dash of sugar will enhance and balance the flavors.


Makes 21 æbleskiver | GF


3 cups (270 g) almond flour


½ cup (80 g) tapioca starch


2 tablespoons coconut palm sugar (optional)


½ teaspoon baking soda


½ teaspoon salt


5 large eggs


1 cup (240 ml) almond milk


½ teaspoon vanilla extract


2 tablespoons melted ghee or butter + more for the pan


Combine the almond flour, tapioca starch, coconut palm sugar (if used), baking soda, and salt in a medium bowl and mix. Set aside.


In a separate bowl, lightly mix together the eggs, almond milk, vanilla, and 2 tablespoons of melted ghee with a fork. Pour the mixture over the dry ingredients and whisk quickly, until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of melted ghee in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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KETO ÆBLESKIVER


Creamy and light, this keto-friendly æbleskiver has hints of a delicate soufflé. For it to turn smoothly, it cooks at a slightly higher temperature than the classic, and it’s important to lift and turn as opposed to push and turn like in most other æbleskiver recipes. Adding sweetener is optional but won’t make it notably sweet. Even for savory combinations, a hint of sweetener will enhance and balance the flavors.


Makes 21 æbleskiver | GF


2 cups (180 g) almond flour


2 tablespoons psyllium husk


1 tablespoon baking powder


1 teaspoon guar gum


½ teaspoon salt


5 large eggs


1 cup (215 g) cream cheese


3 tablespoons allulose or other keto-friendly sweetener (optional)


½ cup (120 ml) heavy cream


½ cup (120 ml) water


Ghee or butter for the pan


Combine the almond flour, psyllium husk, baking powder, guar gum, and salt in a medium bowl and mix. Set aside.


In a separate bowl, whisk together the eggs, cream cheese, and allulose (if using) until smooth. Stir in the cream and water and mix until smooth. Pour the mixture over the dry ingredients and whisk quickly, until just combined. Try not to stir the batter again after this.


Heat the æbleskiver pan over medium heat with about ½ teaspoon of ghee in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, carefully turn the æbleskiver 90° by lifting and rotating, letting the batter spill over. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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YEAST ÆBLESKIVER


Best described as somewhere between a pancake and a bread bun, yeast æbleskiver are versatile but, most importantly, incredibly tasty. Serve as regular æbleskiver, as a side dish, or as bread buns. Cut the leftovers in half, toast them in a 350°F (175°C) oven for 4 to 6 minutes, or until the edges turn golden brown and crispy, and serve them slathered with butter (plant-based with the vegan version) and jam.


Using instant yeast, this recipe is as easy as any of the other basic recipes, but remember to add an hour of resting time to the total cooking time.


Each recipe makes about 21 æbleskiver


GLUTEN-FREE YEAST ÆBLESKIVER GF | NF | VG


1 cup (140 g) sweet rice flour


½ cup (70 g) brown rice flour


½ cup (90 g) potato starch


¼ cup (30 g) tapioca starch


2 tablespoons buttermilk powder


2 tablespoons psyllium husk


1 teaspoon guar gum


½ teaspoon salt


2 tablespoons sugar (optional)


2½ teaspoons instant yeast


1½ cups (360 ml) milk


2 large eggs


Butter for the pan


CLASSIC YEAST ÆBLESKIVER | NF | VG


2¼ cups (315 g) all-purpose flour


2½ teaspoons instant yeast


½ teaspoon salt


2 tablespoons sugar (optional)


1½ cups (360 ml) milk


2 large eggs


Butter for the pan


VEGAN YEAST ÆBLESKIVER | NF | V


2½ cups (350 g) all-purpose flour


1 tablespoon flaxseed meal


2½ teaspoons instant yeast


½ teaspoon salt


2 tablespoons sugar (optional)


1½ cups (360 ml) plant-based milk


½ cup (120 g) applesauce


Plant-based butter for the pan


TO MAKE EACH ÆBLESKIVER: Combine all the dry ingredients in a medium bowl and mix well. Set aside.


In a pan on the stove or in a microwave-safe bowl, heat the milk, or plant-based milk, to a lukewarm temperature. It should be neither hot nor cold to the touch. Lightly mix in the eggs, or the applesauce, and pour the mixture over the dry ingredients. Stir until combined.


Cover the bowl with a clean towel and leave in a warm spot for 1 hour until bubbly and about 50 percent risen.


Gently stir the batter once. Heat the æbleskiver pan over low to medium heat with about ½ teaspoon of butter in each cavity. Using an ice cream scoop or a spoon, fill each cavity almost to the top.


Cook until a crust forms on the batter. Using a thin wooden skewer, turn the æbleskiver 90°, letting the batter spill over. Once a skin has formed, the æbleskiver will turn easily. Turn again in a different direction and then a last time to close up the sphere. Spin the æbleskiver around until evenly golden brown and cooked all the way through. Serve right away or keep the æbleskiver warm in a 200°F (100°C) oven.
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