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Jozef Ju;ko




Laufabraud are traditional Icelandic
pancakes. | was curious how do they
taste. So | and my mother decided to
make them. First we prepared all the
ingredients (cream, flour, baking

soda, sugar and cumin).




Then we started cooking. Firstly we
added 7 | of cream to the % | of water.
Then we boiled it. Gradually we added
600 g of flour, one teaspoon of baking
soda, one teaspoon of sugar, one

teaspoon of salt and cumin.




Subsequently, we left the mixture to
cool for 10 minutes and later we
mixed it with our hands. The
solidified mixture was then formed

into an elongated shape.




Next, we cut it
into smaller
parts. Then we
rolled them with
a roller into thin

pancakes.




Afterwards, we
decorated some of
the pancakes with

different patterns.




When we had all the
pancakes ready, we
poured the oll into
the pot and started
frying them.




The result was great. The pancakes were
well made. Me, my father, mother and
grandmother liked them. | am looking

forward to make laufabraud again.
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Thank you for paying attention.




