
Easter time is time for Solæg (pickled eggs) - although they can be eaten all year round… 
 

Solæg is a specialty in South Jutland. This delicacy clearly belongs in the category; Either you love it or you… 
 

Solæg are eaten on several different occasions, some eat them all year round, while others have made the solæg part of the 
Easter tradition and always get them in connection with the Easter lunch. We often bring solæg on holiday in the cottage, 
where we then start lunch on the evening of arrival by "toasting" in solæg. 
 

Ingredients: 
Chicken eggs (medium size - it should fit with a mouthful) 
Cooking salt (150 grams per liter of brine) 
 

If you want the egg colored, use the following: 
Orange / brown: Onion shells (the dry brown outer shells), possibly combined with onion soup on the day of cooking - if you 
have not saved the shells beforehand. 
 

Blue: 500 grams of sliced red cabbage per. 1 liter of brine 
 

Pink: 800 grams of scrubbed red beets per. 1 liter of brine (add 1 dl of freshly squeezed lemon juice after sieving) 
 

Preparation: 
Start by boiling the brine. Pot with water, salt and possibly accessories for dyeing are set to boil for approx. ½ hour, after 
which any color accessories are sieved off and the brine is set to cool. 
 

The eggs are punctured at the blunt end and placed in a pot of cold water. Bring the pot to a boil and it MUST boil for 20 
minutes before cooling the eggs under cold water. 
 

Now roll and beat the eggs lightly, so that the shell crackles in several places, to let brine and possibly dye better reach into 
the egg. If you want solid-colored eggs, peel the shell completely. The eggs are placed in the brine, which is salty enough to 
make the eggs float, and kept dark and cool for a minimum of 3 days, but preferably for 7-10 days - then you can change 
with a fresh brine, but with less salt content. 
 

The eggs can last for at least 1 month, provided you change the brine regularly and store them in a dark and cool place. 
 

How to serve the eggs: 
Peel the egg, cut it over (and yes, the plum should look like this ;-), turn it upside down and press lightly to get the half plum 
out. Pour mustard (which can also repair a little if the edge is cracked), oil, vinegar and a few drops of Tabasco into the hole. 
The plum is put back with the bow upwards - say Skål (cheers) - eat the half egg in a mouthful and rinse with schnapps.  
Enjoy and Bon appetite! 
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