Johnson Family Lefse

Lefse requires simple ingredients, but some specialized equipment and the willingness to make a mess. You’ll be dusting flour from your furniture until Easter. 

Equipment:

Lefse grill – heats to 500 degrees

Lefse sticks to pick lefse up from the rolling board and flip onto the grill

Rolling board covered with pastry cloth

Corrugated rolling pin covered with a cloth

Potato ricer

Ingredients per batch:

5 c. riced potatoes (boil potatoes until tender; while still warm (not hot) rice the potatoes in the ricer)

3 Tbsp. melted butter

2-3 tsp. sugar

1 tsp. salt

¼ c. cream or ½ an ½

Mix ingredients to form into two loaves. Let loaves rest about 10 minutes. Cut loaves into about 8 pieces each. Form each piece into a flat ball and place on well-floured, clothe-covered pastry board. Roll lightly until very thin. Gently pick up with lefse with the stick and grill on preheated grill. After lefse begins to brown on one side, flip and grill on the other side.

Tips: 

Don’t be afraid to use too much flour when rolling. Once the rolling pin or board get sticky, it becomes a real chore to continue. If the board gets sticky, use a butter knife to scrape away the sticky spot and rub flour into that area of the board.

Use a dishcloth to dust the excess flour off of each side of the lefse as it is cooking. Place cooked lefse between two clean bath towels so that it can steam and soften. (No scented fabric softener on the towels!) Don’t put more than 15-20 lefse in a stack before starting a fresh towel. 

Allow to cool before packaging. 

