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TRADITIONAL ICELANDIC RECIPES 

  Skyr - Icelandic Curds 

http://gretisskyrbar.weebly.com/uploads/2/6/5/4/26549292/3089342.png  

Adapted from: http://www.isholf.is/gullis/jo/Miscellaneous.htm#skyr  

 

The Viking settlers are believed to have brought the knowledge of skyr-making with them from Norway, and 
developed it further after settlement. Since that time, the knowledge of skyr-making has been lost in Scandinavia.  
Skyr looks like thick yogurt, and the taste is reminiscent of it. But skyr is not yogurt, it's actually a type of fresh 
cheese. Because it is made with skim milk, the fat content is very low, allowing it to be eaten with cream and 
sugar without too much guilt. It is also an excellent source of calcium. Making it takes time, but it's well worth the 
effort. 
Skyr is not widely available outside Iceland, which can make it hard to produce in other countries. The reason for 
this is that in order to make skyr, you need some skyr. There is a special bacteria culture that gives the skyr its 
unique taste, and the best way of getting the bacteria into a new batch is by mixing a portion of skyr into it. Sour 
cream or buttermilk can be used in place of skyr, but the taste will be slightly different. 
This recipe makes 16 to 20 servings, and can easily be reduced. The skyr can be stored for 4-5 days in a closed 
container. 

10 liters skim milk* 8-9 drops OR 1 1/2 tablet rennet  

10 grams skyr = þéttir  (if not available, use 1 tblsp. live culture sour cream or buttermilk) 
 

*Skim milk should preferably not be pasteurized (the skyr will taste better). 
 
1. Heat the skim milk up to 86-90°C, and cool slowly for about 2 hours, down to 39°C. Stir the prepared þéttir with 
a little boiled milk and mix into the milk with the rennet (if you are using dry rennet, dissolve in a little water 
before adding).   

2. Close the cooking pot and wrap in towels or a thick blanket. The milk should curdle in about 5 hours. If it 
curdles in less than 4 ½ hours, the curds will be coarse but if it curdles in more than 5 hours, the skyr will be so 
thick it will be difficult to strain. When the milk is curdled, cut into the curds with a knife. When you can make a 
cut which will not close immediately, then you can go on to the next stage. 

3. Line a sieve or colander with cheesecloth or a fine linen cloth and pour in the skyr. Tie the ends of the cloth 
together over the top and hang over a bucket or other container so that it can drip off. If the skyr-making has 
been successful, there will be little whey, and it will not float over the curds, but will be visible along the edges of 
the sieve and in the cuts you made in the surface. You can judge the quality of the skyr from the appearance of 
the curds when you pour them into the sieve. If the skyr is good, it will crack and fall apart in pieces, but should 
neither be thin nor lumpy. Do not put a layer thicker than 7-9 cm. into the sieve. Keep the sieve in a well 
ventilated room, with a temperature no higher than 12° and no lower than 0° Celsius. The skyr should be ready in 
12-24 hours. 
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4. The skyr should be firm and look dry when ready. The whey can be used as a drink, to pickle food, or as a 
replacement for white wine in cooking. 

 
Possible problems: If the whey does not leak off the curds or floats over the curds, or the curds do not shrink 
from the edges of the sieve, then something is wrong. The milk has not been heated to a high enough 
temperature or has been cooled too quickly, so that the rennet has not had time to work. The more milk you 
curdle at a time, the relatively less þéttir and rennet you need. A large container cools slower than a small one, 
and the effects of þéttir and rennet last longer. 
About the þéttir: It is best to use fresh skyr for þéttir. If the skyr is sour, it should be mixed into the milk while it is 
still 80°-90°C hot. This will remove the sourness. Don't add the rennet until the milk has cooled to approx. 40°C. 
When the weather is cold, it is best to mix it in when the milk is a little over 40°C (say, 41° or 42°). In cold weather, 
the milk also needs to be covered more tightly while it curdles. This is especially important if you are making a 
small portion of skyr. 
Serving: Eat the skyr as it is, or stir some milk and sugar into it and serve with cream and fruit/berries (blueberries 
are traditional, but crowberries or strawberries are also good). It is also good with müesli and/or brown sugar, 
honey or maple syrup.   
The historical information is taken from the teaching leaflet "Súrt og Sætt", by Sigríður Sigurðardóttir, published by Byggðasafn Skagfirðinga, 1998.  
Recipe comes from "Nýja Matreiðslubókin" by Halldóra Eggertsdóttir & Sólveig Benediktsdóttir, Reykjavík, MCMLXI. 

 

  Vatnsdeigsbollur - Carnival buns 

http://www.gottimatinn.is/images/bollur-2.jpg?218x218;crop  

Adapted from: http://www.isholf.is/gullis/jo/desserts.htm  

A recipe that rarely gets used more than once a year (at least in my parent's home).  
In Iceland, the first Monday of Lent is called Bolludagur, or Bun Day. On this day, we stuff ourselves with delicious, 
sweet buns, and many families eat meatballs or fishballs for dinner ("bolla" means "bun", but also refers to other 
round foods). Two kinds of buns are made, one recipe uses yeast for rising, the other uses eggs. My mother 
always makes egg buns, and I have never been able to acquire a taste for yeast buns. I'm including the recipe here 
with the desserts and sweets, because (in my opinion) this is pure candy. 
   

125 g.  margarine  250 ml.  water  

125 g.  flour  4 ea.  eggs  

400 ml.  heavy cream    

Put the water and margarine in a saucepan and heat until margarine is melted. Sift the flour into the mixture and 
stir until the dough is smooth and thick. Keep the saucepan on the hotplate while stirring. Remove from the 
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hotplate and allow to cool a little. Break the eggs into a glass, one at a time, and stir to break the yolk. Pour into 
the dough and mix well. Drop on to an oven-plate with two tablespoons, keeping a good space between the 
blobs. Bake at 200°C, in the centre of the oven, for 20-30 minutes, or until the buns are a pale golden colour. Do 
not open the oven for the first 12-15 minutes, or the buns will fall. Allow to cool before slitting open and filling 
with whipped cream and jam, and top with cocoa glaze or melted chocolate.  
 
Variations:   

 Mash fruit or berries, such as strawberries, bananas, blueberries or peaches and stir into whipped cream 
and use as filling.   

 Add small chocolate chips to the whipped cream before filling the buns. Leave out the glaze.  

 Experiment with different flavours of icing, such as maple syrup, caramel, lemon or vanilla.   

 Party food: Make tiny buns and fill with flavoured cream-cheese or tuna dip (mash tuna into mayonnaise 
and flavour with garlic and pepper). Make a small hole in the side of each bun and fill, using an icing tube. 
Serve as nibbles or appetizers.  

 


