
Time for 
FIKA
The authentic Swedish coffee break

Fika at the office, fika over the 
weekend, fika with family or fika 
with a date. Swedes take a fika 
several times a day: a break with 
some treats and a cup of coffee. 
A perfect opportunity to unwind 
and catch up with friends and 
coworkers.

Swedish culture at its best
A Swedish coffee break is incomplete 
without ‘fikabröd’, a biscuit, cake, or 
sweet roll. Cinnamon rolls are the most 
popular but there are other baked 
delights that have yet to make it to 
the Netherlands, such as Toscakaka 
and Kardemummakaka.
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KARDEMUMMAKAKA

TOSCAKAKA

Swedish cardamom cake
Swedes just love cardamom. Its floral, refreshing 
flavour makes for a perfect match with sweet 
pastry. This cardamom cake is simple, elegant 
and the cardamom gives it a delicious aroma!

Ingredients
100 g butter
250 g fine granulated sugar
2 eggs
240 g patent flour
7.5 g baking powder
250 ml milk
8 g J.S. Polak ground cardamom seed
Powdered sugar

Preparation
Preheat the oven to 170°C. Beat the so! butter and 
sugar until most of the sugar has dissolved. Add the egg 
and cardamom. Add the flour and milk to the butter, 
sugar and egg mixture. Transfer the batter to a buttered 
baking mould and bake for about 45 minutes. Let the 
cake cool before sprinkling it with powdered sugar.

Swedish almond-caramel cake
Who doesn’t love this cake! Toscakaka consists of a 
light vanilla cake with caramelised almonds on top 
for a delicious contrast between so! and crunchy. 
In this recipe, we add a touch of cinnamon to make 
the topping that much more irresistible.

Ingredients
100 g butter
100 ml milk
3 eggs
150 g fine granulated sugar
150 g patent flour
5 g baking powder
0.8 g salt
5 g J.S. Polak vanilla sugar

Preparation
Preheat the oven to 180°C and butter a baking mould of 
Ø 24 cm. Heat the milk and butter for the cake until the 
butter has melted and let it cool. Beat the eggs and sugar 
until they are light and frothy and add the cooled butter 
and milk mixture. Mix the flour, salt and baking powder, 
sieve it into the moist mixture and mix with a spatula. 
Transfer the batter to a baking mould and bake the cake 
for about 25-30 minutes.
For the topping: melt the butter in a pan and mix in the 
sieved flour, cinnamon, sugar and milk. Add the almonds 
and bring to a boil. Allow to simmer for about a minute. 
When done, take the cake out of the oven and increase 
the temperature to 200°C. Transfer the almond mixture 
to the cake and bake for about 15 minutes until golden 
brown.

For the topping
150 g butter
150 g shaved almonds
30 g patent flour
24 ml milk
110 g sugar
6 g J.S. Polak ground 

cinnamon


