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3 eggs (M)

200g sugar

20 g soft butter

1 tsp *vanilla extract, e.g. ours here
50g Greek yogurt

80 g rapeseed or sunflower oil

180 g wheat flour, type 405

1/2 tsp baking powder

1/2 tsp baking soda

1/4 tsp salt

Juice of 2 lemons, approx. 70 g grated
peel of 1 organic lemon

Icing:

250g powdered sugar

1 egg white (M)

30g lemon juice

Vi
4th of july lemon cake O

@

That's how it's done:

Preheat the oven to 175°C top and bottom heat. Grease a
loaf pan.

Add eggs, sugar, butter, vanilla extract, yogurt and oil to
mixing bowl, 30 seconds | Mix level 5.

Add flour, baking powder, baking soda and salt, another 30
seconds |

Mix level 5.

Add lemon juice and zest, 15 seconds | Mix in level 3.

Pour the dough into the prepared loaf pan and bake in the
preheated oven for about 45 minutes. Carry out a swab
test.

Let the cake cool in the tin for 15 minutes, then carefully
turn it out and let it cool completely on a wire rack.

To make the icing, insert the mixing attachment into the
mixing bowl.

Add powdered sugar, egg whites and lemon juice to mixing
bowl, 2 minutes | Mix at level 4 and spread generously over
the cake. There should be a nice thick layer of lemon on
top.



For about 12 cookies.
Preparation time ca 20 min.
Baking time 10-12 min
Ingredients:

e 165¢g flour

» 1/2 tps baking soda

e 1/2 tps baking powder

* A pinch of salt

» 115g melted butter

e 100g sticky brown sugar
e 75g white sugar

2 tsp vanilla extract

°1egg
e 200g dark chocolate chunks

chocolate chip cookies

1.Preheat oven to 180C upper bottom heat.

2.In a small pot, add the butter and melt carefully until it's light brown.
Set aside and let it cool down.

3.In a smaller bowl, add the flour, baking powder and soda and the salt.
Mix and set aside.

4.In a large bowl, add the brown and white sugar. After that pour the
cooled butter into the bowl and mix with a whisk until smooth. It's
important that the butter isn’t too hot but it still can be slightly warm.
5.In the large bowl, add an egg and the vanilla extract and mix until
smooth for about one minute.

6.Pour in the dry ingredients gradually and use a rubber spatula to fold
and combine.

7.Add the chocolate chips but set a few aside to but on the cookies after
baking.

8.Take out a baking sheet and a parchment paper and start to but the
dough on the sheet with two spoons. There should be room for 9 cookies.
9.Bake for 10-12 minutes and pour some chocolate chunks on them
while they're still hot.

Let cool for about 10 minutes and after that:

Enjoy!



new york cheese cake

Preparation:
1.Cakebase
For the cake base, put the butter biscuits in a freezer bag, close tightly
and crumble finely with a dough roller. Put the cookie crumbs in a
mixing bowl, add the butter and mix well with the cooking spoon.
Fill the cake base mass into a springform (24 cm D) greased at the edge.
Press the mass with the back of a tablespoon 1 - 2 cm high on the edge
of the spring mould and press the bottom firmly.

, Refrigerate for about 10 minutes.
Ingredients: 2. cake filling:

cake base: For the filling, mix the cream cheese and sugar until smooth. Stir in the
 130g butterbiscuits eggs one at a time. Whip whipped cream with pudding powder until stiff
» 80g melted butter and whisk it under the cream cheese filling.

cake filling: Distribute the filling in the mould and smooth it out.

* 800g double cream cream  pysh the mould on the grate into the lower half of the preheated pipe.
cheese

» 150g sugar

*4 eggs

e 180ml whipped cream
e 2EL original pudding
powder vanilla-taste



Ingridients:

200g darkchoclate
125g butter

1 packet vanilla sugar
3eggs (size M)

200g brown sugar

150g all—purpose flour
1tsp baking powder

1 pinch of salt

1tsp cocoa powder
Some butter for the pan

brownies

Step 1

Preheat the oven to 175°C (conventional) or 155°C (fan-forced). Grease a
small baking tray (28.5x23 cm) well. Melt about 150 g of the dark chocolate
with the butter in a small saucepan. Allow to cool slightly.

Step 2

Beat the eggs with vanilla sugar and brown sugar until frothy.Add the
chocolate mixture.Mix sugar,flour,melted butter, eggs,cocoa powder,
vanilla,baking powder,and salt in a large bow! until combined. Fold in
chopped walnuts. Spread the batter into the prepared pan.

Step 3

Bake in the preheated oven until top is dry and edges have started to pull
away from the sides of the pan, about 20 to 30 minutes, cool before slicing
into squares.



Dough:

- 30 Oreo Cookies
-480g Flour

-3thsp corn starch
-63g black Cocoa
-1.5tsp backing soda
-Pinch of Salt
-339g Butter softed
-150g sugar

-200g brown sugar
-3 large eggs
Creme:

-120g Butter softed

-200g powdered Sugar

-2tsp vanilla extract
-Oreo filling

oreo cookies

Introductions:

1.Preheat the Open to 350F then line a baking sheet with parchment
paper and set aside.

2.In a Food processor,Grind the 10 Oreos until finely crushed.In a
Medium Bowl,mix the crushed Oreos,flour, corn starch,Cocoa
powder,baking Soda, backing powder,and salt then set aside.

3.In a stand Mixer Bowl,cream the softened Butter,Brown Sugar ,and
grandulated Sugar until light and creamy.

4.Add in the egg,the vanilla,and cake batter extract in using ,and mix
again until combined.Scrape the Bowl when needed.

5.Add in the dry mixture amd mix until the dry mixture disappears.
Then using a large scoop, scoop out 8 equally sized cookie dough
balls, flatten to about 1 inch in thickness, and freeze for 15 minutes.
6.Bake the cookies for 11 minutes. Let the cookies cool down fully on
the baking sheet.



american berry pie

Ingredients

CRUST

2 cups all-purpose flour

1/4 cup finely chopped almonds

1/4 teaspoon salt

2/3 cup cold Land O Lakes® Butter, cut into chunks
5 to 7 tablespoons ice water

FILLING

1 (16-ounce) container (2 1/2 cups) fresh strawberries,
sliced

1 3/4 cups fresh raspberries

1 1/2 cups fresh blueberries

1/2 cup sugar

1/4 cup cornstarch

1 tablespoon water

1/2 teaspoon almond extract

EGG WASH

1large Land O Lakes® Egg, slightly beaten

Sanding sugar

STEP 1 Combine flour, almonds and salt in
bowl; cut in butter, using pastry blender or two
forks, until mixture resembles coarse crumbs.
Stir in enough ice water just until flour is
moistened.

STEP 2 Divide dough into 1/3 and 2/3 portions.
Shape each portion into ball; flatten slightly.
Wrap smaller ball of dough in plastic food wrap;,
refrigerate.

STEP 3 Place strawberries and raspberries into
bowl. Place blueberries into another bowl.
STEP 4 Combine sugar and cornstarch in small
bowl until well mixed. Add 1/4 cup sugar
mixture, 1 tablespoon water and 1/4 teaspoon
almond extract to blueberries; toss lightly to
coat. Add remaining sugar mixture and
remaining 1/4 teaspoon almond extract to
strawberries and raspberries; toss lightly to
coat.



STEP 5 Roll out larger ball of dough on lightly floured surface into 1/8-inch-thick, 12-inch circle. Fold
into quarters. Place dough into ungreased 9-inch pie plate; unfold, pressing firmly against bottom and
sides. Trim crust to 1/2 inch from edge of plate; set aside.

STEP 6 Fold piece of aluminum foil several times to make 2-inch-wide strip; place into pie crust to
divide crust into 1/3 and 2/3 sections. Press down slightly into crust. Spoon blueberry mixture into 1/3
portion of pie crust. Spoon strawberry and raspberry mixture into larger area of pie. Carefully remove
foil.

STEP 7 Heat oven to 425°F.

STEP 8 Roll out remaining ball of dough on lightly floured surface into 11-inch circle. Cut 5 3/4-inch
strips of dough in wavy shape to create stripes on flag. Place over strawberry and raspberry mixture,
trimming as needed. Fold bottom crust edge over edge of strips. Crimp or flute entire edge of pie.
STEP 9 Cut 10-12 stars from remaining dough using 1 1/2-inch cookie cutter; place stars over blueberry
mixture. Brush crust with beaten egg; sprinkle with sanding sugar. Cover edge of crust with 2-inch strip
aluminum foil.

STEP 10 Bake 15 minutes; remove foil. Reduce oven temperature to 375°F. Continue baking 30-40
minutes or until crust is lightly browned and filling is bubbling. Cool pie 1 hour before serving.



cinnemon rolls

Dough:

First put sugar, Flour and dry yeast into a bow! and mix it.

Then melt 75g butter with 250mI milk.

Mix it with the dry ingredients and kneed with your hands,until it forms a
ball, then leave it to rest in a warm place for about an hour.

Filing:

For the filling mix brown sugar, cinnamon powder and 120g melt butter
v b together.

You need: After you have rolled out the dough, you can spread the filling over the

508 Sugar dough.

«200g brown Sugar

* 500g flour The final steps:

e 250ml Milk Roll the dough and cut into sections.

«7g dry yeast Cover up the rolls with a kitchen towel, for another

« 195g butter 30minutes, to let the dough rise.

« 3 tablespoons of Preheat the oven and bake at 180 C° for 20-30mins.

cinnamon powder If you want, you can glaze the rolls with a glaze consisting of powdered sugar

and water.
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MENU &

e Snnamon eaxe COOK I€
—ROLLI—
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~ Apple Roll \? 4.50 §

~ Cookie Dough Rollv? 4.50 §
Eoteon Rol 4504 ~ Peanutbutter Cake 6%
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4.50 4 _ trawberry Cake 5.8

4.50 & _ Apple Pie P 5.509

~ XXL GioHo Cookie 6%
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~ Bueno Cak?? 6%

_ Oreo Cake 6% .
i 1 cookie

_ Kinderriegel Cake 6% _ Kinderriege/

~ Milky Choc Cookie

- caramel CookieY" 4.509




