
Its easiest to form the frikadelles by 
hand. Use approximately a tablespoon 
full of mixture per frikadelle. Keep at 
least  one  centimeter  distance 
between  the  them  on  the  pan.  The 
mixture is easiest to work with if you 
put  the  bowl  back  in  the  fridge 
between each panful.

The  frikadelles  are  best  when  the 
color on top and bottom is  speckled 
medium  and  light  brown,  and  the 
sides almost have no color. The crust 
should not be dark, and certainly not 

crunchy. The frikadelles should be firm 
and  not  reddish  inside.  They  should 
be rubberlike when you press down on 
them. If  the frikadelles  are fried too 
hard they become dry and bland.

Count on it to take 15-20 minutes to 
fry a panful of frikadelles.

Frikadelles  can  be  frozen.  They  can 
last 6 weeks in the freezer. They can 
also be kept in a fridge for some days. 
They  are  good  both  cold  and 
reheated. 


