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Lefse
Norwegian Potato
latbread)

4 cups pared, cooked and
diced russet potatoes

a cup (V2 stick) butter

Y2 cup whipping cream

2 tablespoons sugar

1 teaspoon salt

1%2 cups flour

Drain cooked potatoes until
absolutely dry. If necessary, re-
turn to dry saucepan and stir
over medium heat until all mois-
ture has evaporated. Put pota-
toes through ricer or place in
large mixing bowl and mash, us-
ing electric mixer. Beat in butter,
cream, sugar and salt. Cover and
refngerate overnight.

Stir in flour until well blend-
ed. Divide into 20 equal por-
tions, form into balls and roll out
each ball to make very thin cir-
cles 10 to 12 inches in diameter.
Using long spatula, transfer to
griddle or electric frying pan
heated to 400 degrees and cook
about 30 seconds on each side,
until lefse begins to bubble and
develop light-brown spots. Stack,
separating with waxed paper
squares. Makes 20 lefse.

Note: To freeze, fold into
quarters and wrap mmght in foil
“or plastic wrap. To serve, re-
move from freezer, thaw and re-
heat in foil 10 to 15 minutes at

00 degrees.









