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S e m l o r  
 
 

E Q U I P M E N T  
 

Scales, Stand Mixer with Dough Hook, Baking Trays, Baking Paper, Piping Bags with Straight and Star Nozzle,  
Whisk, Spatula, Mixing Bowls, Cooling Rack, Chef’s Knife, Serrated Knife 

 
I N G R E D I E N T S  

 
250gm Warm Milk, 13gm Dried Yeast, 100gm Caster Sugar, 100gm Room Temperature Butter,  

550gm Plain Flour, 2gm Salt, 10gm Ground Cardamom, 400gm Thickened Cream,  
 Icing Sugar + Extra For Dusting 

70gm Almond Meal, 1 Egg White, 100gm Pure Icing Sugar + Extra For Dusting 
 
 

M E T H O D  
 

To begin: Place the flour into the bowl of a stand mixer, in another bowl mix together sugar, salt, yeast and ground 
cardamom. Add the sugar and spice mix to the flour and mix together to combine. 

 
Place the bowl in the mixer and insert the dough hook, add the milk and start the mixer on a medium speed. Begin adding the 

butter in small amounts at regular intervals while mixing. Once the butter is combined continue mixing for a further 8-10 
minutes. 

 
Once mixed remove the dough and knead the dough by hand for a further 10-12 minutes until you have a super smooth 

consistency. Once kneaded return the dough to the bowl and place the bowl into a pre-heated oven steam setting 40˚C for 40 
minutes. 

 
While the dough proves mix the almond meal and icing sugar together in a small mixing bowl, add the egg white and work 

the mixture together to a paste. Place the almond paste into a piping bag fitted with a straight nozzle and set aside. 
 

Whip the cream to soft peaks and place in a piping bag fitted with a star nozzle, place in the fridge until required. 
 

Once the dough has proved remove from the bowl and knead on a lightly floured bench top. Cut the dough into 20 equal 
portions and roll each portion into a ball. Place the dough balls onto a baking tray lined with baking paper evenly spaced. 

Return the dough to the oven steam setting 40˚C for a further 30 minutes. 
 

Once the second prove is complete remove the dough from the oven and switch the oven to combi mode (25% steam) 175˚C, 
once up to temperature place the trays in the oven and cook for 18-20 minutes until golden. 

  
Once cool cut a 2cm disc off the top of each bun and set aside. Using a teaspoon scoop a little of the middle of each bun out 

and discard. Pipe a little amount of the almond paste into the cavity of each bun and top the almond paste with a generous 
amount of whipped cream. 

 
To finish replace the lids on the buns and dust with icing sugar and serve. 

 
 

H I N T S  &  T I P S  
 

- Although you spend a lot of time kneading this dough the smoother the dough is the better the end result. 
 

- Several variation of this bun exist, try replacing the almond paste with your favourite jam. 
 

- There are various versions of this traditional treat eaten on Shrove Tuesday before lent. It can be found right throughout 
Scandinavia. King Adolf of Sweden died after a meal consisting of lobster, sauerkraut, caviar, smoked herring, champagne 

and 14 Semlor. 


