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exploring cuisine } norwegian cake

From the Land of Fjords,
a Famous Cake
The world’s best cake combines fancy and simple.

Story and photography by Ann N. Yungmeyer

 Clarksdale, Mississippi and Norway’s town of Notodden near Oslo are sister cities, 
and this month, we celebrate the cultural connections during the Sunflower River Blues 
& Gospel Festival held August 12-14, 2016. For many years, Clarksdale has hosted Norwe-
gian artists at the annual festival and Mississippi musicians have performed numerous 
times in Norway.

 As unlikely as it may seem, Mississippi and Norway 
not only share a love for blues music, but also for fancy cake. 
While Mississippians adore their Mud Cake, Norwegians 
boast a special cake called verdens beste (the world’s best) – a 
meringue-topped cake combining the simple flavors of  whipped 
cream, pudding and almonds. It is served at celebrations such 
as weddings, baptisms, confirmations and patriotic occasions.
 My visit to the fjord region and the city of  Alesund on 
Norway’s Constitution Day, May 17, was timely for discovering 

this culinary icon and experiencing the country’s independence 
day celebration. We watched a lively parade along the streets 
of  Alesund with proud participants marching in their national 
costume, the bunad. Later, overlooking the fjords from our 
hilltop retreat at the StorFjord Hotel, we were treated to a 
special Constitution Day dinner featuring the famous cake.  
 Savoring each mouth-watering bite, I finally caught on 
that “world’s best cake” is actually a name the Norwegians give 
the acclaimed specialty. The cake is also known as Kvaefjordkake 
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from its 1930s origins in a small town in 
northern Norway, where according to 
legend, a café owner bought and perfected a 
Danish recipe. The popularity of  Kvaefjord 
cake spread throughout the country, and in 
2002, it was named Norway’s national cake.
 I searched several Kvaefjord 
cake recipes to try in my own kitchen and 
brought home a bit of  Norway tradition, 
adapted slightly to find the most practical 
steps for baking the cake. My family agrees 
that Kvaefjord cake is great for any occasion 
– and it’s the perfect fusion of  fancy and 
simple.

Ingredients:
Yellow cake
•1 stick butter softened at room temp
•1/2 cup sugar
•4 egg yolks
•2/3 cup all-purpose flour
•1 teaspoon baking powder
•3 tablespoons milk
•1 t vanilla extract

For the meringue
•3/4 cup sugar
•4 egg whites 
•¼ teaspoon cream of  tartar
•1/2 cup sliced or chopped almonds

For the custard filling
•2 prepared Jello vanilla pudding cups
•1 cup whipping cream

Directions
 Preheat oven to 350 degrees. 
Line a 13 x 9 baking pan with parchment 
paper.  Beat butter and 1/2 c sugar until 
light and fluffy; then slowly beat in egg 
yolks one at a time. Sift flour and baking 
powder, add to mixture alternately with 
3 Tablespoons milk. Spread in pan. Add 
cream of  tartar to egg whites and beat on 
medium speed until foamy. Gradually add 
¾ c sugar, beating until mixture forms stiff 
peaks. Spread over cake batter and sprinkle 
with almonds. Bake about 25 minutes until 
meringue is firmed and slightly browned.  
Cool on cake rack. Remove cake on 
parchment paper to a flat service, cut cake 
in two halves, and place one half  on serving 
platter. Whip the cream and fold in vanilla 
pudding. Spread pudding/cream mixture 
over one of  the cake halves, then top with 
the other half  to make a double layer cake. 
Refrigerate about an hour to set up before 
serving. Enjoy!


