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Ingredients

4 eggs

1 glass of sugar 300g of raspberries
150g of sour cream 1 spoon of sugar
150g of butter 100g of cedar nuts
2 glasses of flour til seeds

1 teaspoon of baking powder

Directions

Separate egg yolks and whisk them with the sugar. Melt the butter in a saucepan and cool it. Place the sour
cream and butter into the yolks and mix everything. Then put the flour mixed with 1 teaspoon of baking
powder. Whisk egg whites and carefully mix with the dough.

Mash the raspberries with 1 spoon of sugar.

Place the dough into a pan. Put the mix of raspberries and sugar on the top and sprinkle with some cedar
nuts and til seeds.

Preheat the oven to 180 degrees and bake about 40 min.
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