
Sot Suppe (Norwegian Sweet Soup) 
 

• 6 cups water 
• 1 / 3  cup sug ar 
• 1  tab l espo o n  q ui ck -co o k i n g  tapi o ca 
• 1 / 4  to  1 / 2  teaspo o n  ci n n am o n  ( d epen d i n g  upo n  h o w wel l  y o u l i k e th e taste o f  

ci n n am o n ;  y o u can  al so  use a ci n n am o n  sti ck )  
• 2  cups d ri ed  f rui t ( use an y  k i n d  y o u l i k e:  appl es,  apri co ts,  peach es o r a m i x ture o f  

d ri ed  f rui t)  
• 1  cup rai si n s ( d ark  o r g o l d en )  
• 1  cup d ri ed  prun es 
• 1  tab l espo o n  l em o n  j ui ce ( y o u can  al so  use 1  teaspo o n  o f  d ri ed  l em o n  ri n d  o r 

sev eral  sl i ces o f  f resh  l em o n )  
I n  a m ed i um  saucepan ,  co m b i n e th e sug ar,  tapi o ca,  ci n n am o n  an d  water.  B ri n g  to  
b o i l i n g ,  sti rri n g  co n stan tl y .  S ti r i n  f rui t ( i n cl ud i n g  th e l em o n  i f  y o u’ re usi n g  sl i ced  l em o n )  
an d  h eat to  b o i l i n g  ag ai n .  C o v er.  S i m m er f o r 1 5  m i n utes,  o r un ti l  th e f rui t i s ten d er.  
A f ter th e f rui t i s ten d er,  i f  y o u' re usi n g  l em o n  j ui ce,  sti r i n  th e l em o n  j ui ce ( o r teaspo o n  
o f  d ri ed  l em o n  ri n d ) .  S erv e ei th er co l d  o r warm ,  d epen d i n g  upo n  y o ur pref eren ce.  I f  y o u 
use a sl i ced  l em o n ,  rem o v e th e l em o n  ri n d  b ef o re serv i n g .  
F o r a l i g h t af tern o o n  ' N o rweg i an '  l un ch  ( af ter h i k i n g ,  sl ed d i n g ,  sn o wsh o ei n g  o r cro ss-
co un try  sk i i n g ) ,  serv e sweet so up wi th  J ul ek ak e o r C h ri stm as b read ,  C h ri stm as co o k i es,  
o pen -f aced  san d wi ch es,  an d  a v ari ety  o f  sl i ced  ch eeses.  
S weet S o up al so  i s g o o d  serv ed  co l d  o n  a h o t sum m er d ay .  


