
SWEDISH LENTEN BUNS - SEMLOR 

Due to popular demand, here's a nice recipe for Swedish lenten buns: Semlor.  We recommend that you use 
a really good quality marzipan for this - and that you use fresh yeast.    If you use dry yeast, add to the flour 
and not liquid. 

Makes 12 buns 

Ingredients: 

25g fresh yeast  

75g butter  

200ml milk  

2 eggs  

1 teaspoon of salt 

1 teaspoon of ground cardamon 

500 ml sugar (NOTE – volume, not weight) 

700 ml plain flour  (we prefer Vetemjol from Sweden). (NOTE – volume, not weight) 

1 teaspoon of baking powder (buns need to be a bit airy) 

For the filling and topping, you need: 

Good quality marzipan/almond paste (mandelmassa 50% from Odense Marzipan is the best to use) 

Whipping cream (around 500 ml) 

A bit of ready made vanilla custard / crème patisserie (about 100ml) Kagecreme by Maizena is good. 

Icing sugar to dust 

Melt the butter in a saucepan; add the milk so mixture has lukewarm temperature (between 35-42 degrees Cecius). 
Crumble the yeast into a bowl, and add some of the liquid to dissolve the yeast.  

Add the remaining lukewarm liquid; add salt, cardamom, 1 egg, sugar and 600ml of the flour.  

Work the mixture into dough.   You can do this in a mixer on dough hook or by thorough mixing with a wooden 
spoon.  Cover with a cloth and leave to rise for around 30 minutes.  

Sift the baking powder and remaining flour and work into the dough. Knead the dough until it becomes smooth and 
stops being sticky – either in the machine or on a flour dusted table top.  

Cut the dough into 12 pieces, roll into equal sized buns.  Put the buns onto an oven tray lined with baking paper and 
allow them to rise for 35-40 minutes.   Beat the other egg and use a brush to glaze the tops of the buns.  

Heat the oven to 220 degrees C and bake the semlor in the middle for around 10 minutes or until done.  Remove from 
oven and cover the buns with a cloth and allow to cool on a wire rack – you want the buns to stay quite soft on the 
outside, hence the cloth. 

Prepare the semlor before serving: 

Cut a circular “lid” off the top of each bun. Scoop out 1/3 of the inside of the bun.  

Mix together the marzipan with the crumbs from inside the bun, add the vanilla custard to make a smooth mixture and 
use this mixture to fill the holes.  

Whip the cream and pipe the cream on top of the bun filling.  

Replace the lid of the bun and decorate with icing sugar.  

Eat.  Now. 


