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Salzburger Nockerln: World's Lightest Dumpling 

SALZBURGER N OCKERLN 
(Salzburg Souffle-Dumplings) 

Salzburger ockerln should be made in a 
pan that is suitable for se1ving at the table. 
The Nockerln must go directly from the 
oven to the table, and cannot be Lrans
feffed to another serving platter before
hand. 
3 egg yolks 
I teaspoon gra.ted fresh lemon peel 
1 teaspoon vanilla extract 
1/ 4 teaspoon freshly grated nutmeg 
2 teaspoons flour 
3 tablespoons butter 
2 tablespoons milk 
1/ 4 cup confectioners' sugar (divided) 
5 egg whites 
1 / 4 teaspoon cream of tartar 
1/ 8 teaspoon sa!L 
Sifred confectioners' sugar (garnish) 

Preheat the oven to 425° F. Ligh tly 
whisk together the egg yolks, lemon 
peel, vanilla, and nutmeg in a small 
bowl. Sift in the flour and whisk lightly 
to mix. 

Put the butter, milk, and 1 table
spoon of confectioners' sugar together 
into a HJ-inch round baking pan or 
ovenproof skillet, or a 10-incb oval au 
gratin pan. Place t1·1e pan in tl1e oven , 
checkin g it frequently to see that the 
mixture does not burn. 

Meanwhile, beat tl1e egg whites in a 
large bowl with an electric mixer on 
low speed until egg whi tes are foamy. 
Sift in the remaining 3 tablespoons of 
confectioners' sugar, along with th e 
cream of tartar and salt. Beat on high 
speed until very stiff peaks form. Sti r a 
heaping tablespoon of b eaten egg 
whites in to th e egg yolk mixture , Lo 
ligh ten it, th en carefulJy fold the yolk 
mixture into Lhe remaining egg whites. 
Do not overfold . 

Remove tl1e pan from the oven, and 
spread the hot butter mix ture in it 
evenly over the bottom. Working quick
ly, use a large mixing spoon to make 
four large mounds of the souffle mix
ture on top of the hot butter mixture. 
(The mounds should wuch each otl1er. 
You break th e m aparL for serving.) 
Immediately place the pan on the mid
dle rack of the oven and bake for I 0 
minutes. Do not open the oven door! 

After 10 m inutes, remove the Nock
erln from the oven. The finished Nock
erln should be golden brown on tl1e 
outside , but still soft o n th e inside. 
Quickly dust the t0p of them with sift
ed confectioners' sugar , and serve the 
Nockerln immediately, very hot, in the 
pan th ey were ba ke ct in. Makes two 
large, or four average-size servings. 

NOTE: Salzburger Nockerln can also 
b e served on top of a warm thin van il
la-flavored custa,-d sa uce, in shallow 
soup plates. Spoo n th e hot souffl e
durnpiings onto the custard sauce, at 
the table. Salzburger Nockerln can be 
served with granulated sugar instead 
of confectione rs' sugar , sprinkl ed 
over th e Lop. T he Nocke rln can be 
accompanied by h ot coffee, dry white 
win e, a m od erate ly swee t Rhin e o r 
Mosel wine, o r even Sekt (sparkling 
white wine, like champagne). 


