Swedish Pudding

Recipe Bio

Swedish Pudding is a light citrus dessert made with gelatin, eggs, sugar, and the juice and rind of lemon
and orange. The handwritten addition says to add the fruit juices after the gelatin mixture cools, while
the closing line—“After the war, serve with whipped cream!”—gives this old recipe an especially
memorable bit of history.
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SWEDISH PUDDING

1 tbsp gelatine ! T,{S cup sugar _ .
2 " cold water | 1/2 orange rind grated (lemon hay be used) |
Hot water ! Juice of lemon and orange
L eggs f

, i
Dissolve the gelatine in cold water, then add sufficlent hot water to "

make 3/h cup of mixture. Set aside to cool. ﬁ"ﬁa_‘ ol oine AR ciag
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Separate the eggs. Beat the yolks until foamy and ctreamy. Aﬂ/d sugar

and beat well. 'i‘l'len beat the egg whites and fold inf{ Combine with

gelatine mixture eind whip until light. Set aside to|thicken.

This will be ready to serve after ten minutes. Aftey the war, serve

with whipped crean! ¥
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