
Fabulous
"Kaiserschmarren"

 

Recipe



The Sanon Hut in the heart of the Seiser Alm is widely known for many reasons. The

senior boss, Raphael Kostner, is a co-founder of the air rescue service "Aiut Alpin

Dolomites", and until 2003 the hut even functioned as the base for the rescue missions.

Lukas Kostner, who took over the hut from his parents, is not only an innkeeper with heart

and soul, but also a farmer. Above the hut is a stable with Pinzgau cattle, which Lukas

and Raphael look after and milk together every day.

 

But the main reason for the Sanon hut’s fame is their fabulous Kaiserschmarren! Senior

chef Maddalena Kostner is in the kitchen day after day and lovingly prepares one

Schmarren after another; there is hardly anyone who can resist this delicacy.

 

Here she reveals her recipe for 4 people:



"Kaiserschmarren"

Ingredients for 4 people

200 g flour

¼ Lt fresh milk 

5 fresh eggs and, if available, an additional 1 egg white

1 sachet vanilla sugar

1 pinch of salt

Raisins to taste; if you like, you can add fresh berries as well

melted butter for the pan, icing sugar for dusting





"Kaiserschmarren"

Preparation
Sift the flour finely into a bowl, add the milk. Season with salt and mix to a

smooth batter. In a separate bowl, whisk the eggs and egg whites and then fold

loosely into the part; the batter must be nice and creamy, not too runny and not

too firm. The best way to make Kaiserschmarren is in an iron pan, heat the

melted butter in it, then pour in half of the batter, smooth it down with a spatula

and scatter the sultanas on top. As soon as the dough is nicely browned on the

underside, turn it over. Keep swirling the pan, you can add some of the melted

butter to the edge of the pan. Then divide the dough into small pieces with the

pan scraper. If you like, you can add the berries now. Sprinkle the vanilla sugar

on top and toss again so that the sugar caramelises. Divide onto plates and

sprinkle the icing sugar over the top. The Kaiserschmarren is served at the Sanon

Hut with homemade apple sauce and cranberry jam. 

 

And most importantly: when you have the Kaiserschmarren in front of you,

take a bite, close your eyes, dream yourself away to the Seiser Alm and enjoy!



AND THEN....
 

JUST ENJOY!
 


