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Die Speisekarte, Bitte!
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The Menu, please





Name of Dish: Chocolate cake with pears�
�
Number of persons: 4�
�
�
�
Ingredients:�
�
�
260g flour�
�
�
40g cocoa�
�
�
180g sugar�
�
�
120g butter�
�
�
120ml milk �
�
�
3 pears�
�
�
1 dry yeast�
�
�
1 vanilla sugar�
�
�
pinch of salt�
�
�
1 lemon�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
Preparation of Food:�
�



Cut the pears in slices and put the lemon juice above it. Put it aside. 


Melt butter over the pears and let it cool down. Put the sugar and eggs together and beat it until its frothy. Then add vanilla sugar and salt. Then add the flour, milk, cocoa, and dry yeast bit by bit. Take the dough in a spring form pan (24cm) and spread it with pears.


Recirculating air: 180 degrees, 40- 45 minutes


Strew icing sugar above the cake.
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