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Old Danish Christmas Kringle 
 
This coffee cake filled with almond paste and topped with sliced almonds takes work, but you will be rewarded for your time. 
Children can help along the way with mixing, rolling, sprinkling almonds and brushing with egg wash.  
 
Ingredients 

● 1 recipe Basic Danish Pastry (see recipe below) 

● 1 cup (about1/2 pound) almond paste 

● 1/2 cup finely chopped almonds 

● 1/2 cup powdered sugar 

● 1 egg white 

● 1 teaspoon almond extract 

 
Directions 

● Make Basic dough as directed and chill. 
● Meanwhile, break almond paste into pieces and blend with the almonds, powdered sugar, egg whites and almond 

extract to make a smooth paste. This may be easiest to accomplish in the food processor. 
● Turn out onto a lightly floured board and dust with flour. Using a rolling pin, pound dough until smooth and about 3/4 

inch thick. Roll out to make a 24-inch square. 
● Fold dough into thirds to make a long narrow strip. With the rolling pin, roll again until about 36 inches long. 
● Spread the length of the roll up to 1 inch from the edges with the almond filling. Roll up from the long side, enclosing 

the filling.  
● Brush with egg white and roll in sugar. 
● Cover baking sheet with parchment paper. Place the roll on the baking sheet in the shape of a large pretzel. Let rise in 

a warm place for 45 minutes or until puffy. It will not double. Preheat oven to 375*F. 
● Brush Kringle again with egg white and sprinkle with sliced almonds. Bake for 25 to 30 minutes or until golden 

brown. 

 

Basic Danish Pastry (Quick Method*) 

Ingredients 
● 1/4 cup warm water, 105*F. to 115*F. 

● 1 package active dry yeast 

● 1/2 cup milk, at room temperature1 egg, at room 

temperature 

● 1/4 cup sugar 

● 1 teaspoon salt 

● 2-1/2 cups unbleached all-purpose flour 

● 2 sticks (8 ounces) cold unsalted butter

 
Directions (*Although this is called the “quick method”, it still takes time!) 

● Pour water into bowl; add yeast and let stand for 2-3 minutes until yeast foams. Add milk, egg, sugar and salt and 
whisk to mix; set aside. 

● Measure flour into food processor with metal blade in place. Cut butter into 1/4 inch thick slices and drop into flour. 
Pulse 8 to 10 times, until butter is cut into ½ inch pieces. 

● Empty flour mixture into bowl with yeast and with rubber spatula; gently fold the two mixtures together just until the 
dry ingredients are moistened. Don’t be too energetic! The butter must remain in pieces so that you will produce a 
flaky pastry, not a bread dough or cookie.  

● Cover bowl with plastic wrap and refrigerate overnight (or up to 4 days to suit your schedule). 
● Lightly flour a work surface; turn dough out onto it, and dust dough with flour. Using the palms of your hands, pat 

dough into a rough square. Roll out to 16 inches on each side.  
● Fold dough into thirds, like a business letter and turn it so that the closed fold is to your left, like the spine of a book. 

Roll out again, into a long narrow rectangle, about 10 inches wide by 24 inches long. Fold into thirds again. Roll out to 
make a 20-inch square. Fold square into thirds again to make a long, narrow rectangle. Then again, fold into thirds to 
make a square. (If at any point in this procedure the dough gets very soft, cover and chill it for 30 minutes or so.) 

● Cover and chill the dough before final shaping. You can store the dough in the refrigerator for 4 days or wrap it 
airtight and keep it frozen for 1 month; thaw overnight, still wrapped, in the refrigerator. 

 
adapted from: http://www.thefreshloaf.com/node/21731/danish-kringle and http://beatriceojakangas.blogspot.co.uk/ 
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