
„Třený makovec“ - A poppy desert (by Libor, Czech team) 
 

Ingredients: 

 100 g of poppy 

 200 g of smooth flour 

 100 g of butter 

 150 g of icing sugar 

 1 coffee spoon of baking powder 

 1 cup of warm milk and 3 eggs 

 

1)  Grind poppy in a bowl and add flour with 

baking powder. Then choose 

another bowl and mix up butter 

with sugar and yolks. 

In the third bowl whip up egg 

whites. 

 

2) Carefully and slowly mix 

everything up and bake in not too 

hot oven. After that you 

can crush with lemon, 

chocolate, orange or rum 

topping. Cut on small 

pieces.  

That’s it! What a 

delicious 

desert for a 

Sunday 

afternoon! 

Bon Apetit! 


