JERNEJ KITCHEN
SLOVENIAN SWEET OMELETTE

Slovenian Sweet Omelette is a delicious 30-Minute Slovenian Dessert recipe. Soft cake with jam, fresh
berries, and whipped cream. Perfect for two people.

SERVES 2 PEOPLE
PREPARATION: 20 MINUTES
BAKE: 8 MINUTES
TOTAL TIME: 28  MINUTES

SLOVENIAN SWEET OMELETTE

2 eggs

30 g (2 tbsp) sugar

40 g (1/4 cup) all-purpose flour
1/4 tsp vanilla paste

1 tbsp kirsch liquer

40 g (2 tbsp) cranberry jam

160 ml (3/4 cup) whipping cream
20 g (2 tbsp) icing sugar

200 g (1 cup) mixed fresh berries
(raspberries, blueberries,
blackberries)

TOOLS AND EQUIPEMENT

20 cm (8-inch) non-stick round
springform pan

large bowl

small bowl

electric mixer

spatula

small rolling pin or a bottle

PREPARATION

Preheat the oven to 200 °C / 400 °F. Place the rack in the
middle of the oven. Grease a 20 cm (8-inch) round non-stick
springform cake pan. Don't forget to grease the sides too.

MAKE THE CAKE BATTER

Separate the yolks from the whites. Add egg yolks to a large
bowl and egg whites to a small bowl. Add the sugar and vanilla
to the yolks. Using an electric mixer, mix the egg yolk mixture
for about 3 - 4 minutes, or until fluffy and pale. Clean the
whisks and whip the egg whites until stiff peaks form. Stir half
of the egg white mixture into the egg yolk mixture using a
spatula. Add in the sifted flour and stir to get a smooth
mixture. Fold the rest of the egg whites into the egg yolk
mixture. Do it gently and try keeping the volume.

BAKE THE CAKE BATTER

Pour the sweet omelette batter into the prepared cake pan.
Spread evenly. The easiest way to do this is by shaking the pan
around to evenly distribute the batter. Place in the preheated
oven. Bake for 8 minutes at 200 °C / 400 °F. Remove from the
oven and remove from the pan while still hot. Transfer to a
wire rack. Place a small rolling pin or a 500ml bottle in the
middle and fold over to get a taco-shaped form. Set aside for 3
- 5 minutes to cool slightly.

DECORATE AND SERVE

Add whipping cream and icing sugar to a bowl. Whip on
medium speed until stiff peaks form, keep an eye on it to not
overwhip. Carefully and gently remove the rolling pin from the
omelette. Optionally brush with liqueur, then spread the
cranberry jam over the whole cake. Support the cake with your


https://jernejkitchen.com/recipes/slovenian-sweet-omelette

hands to prevent it from cracking. Arrange fresh berries on
top. Save about a tablespoon of berries for the decoration.
Decorate with whipping cream using a pastry bag or a spoon.
Arrange the rest of the berries over the whipped cream.
Optionally sprinkle with some mint leaves and dust with icing
sugar, then serve.
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