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% B 4B

Fuer den Knetteig (& 1& T F £ ) :

125g Weizenmehl (& #), 10g Kakaopulver (T T #-), 1Msp. Backpulver ( &,
LRAE, — 7 KeG#EH),) 508 Zucker (48), 1 £ 554 , 1 4944 Dose ¢9K ,

758 # t # ih 3,4 Margarine
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b a4 % Z Bk

448 %, 100g4# , 14 %5%4# , 100g @4, 1/2 X4 ¢4 4 (Backpulver) ,

25gSpeisestarke , 10g =T T #»

Fia] 69 & aK R

1 #% Sauerkirschen # 3k (#4644 350g) , 250ml w44 kK, 1 &

Tortenguss, rot, 25g 4%

P 6 4 & adp i

800ml Schlagsahne (45i%) , 14 Gelatine, 54k, 40g #4 , 1 £ 5% 4
A SRR

i 4

1.F ii r den Knetteig (& A& T 78 £ )

125g Weizenmehl (& #) , 10g Kakaopulver (<TT# ) , 1Msp. Backpulver
(& 2®E, —7Keask#H!) , 50gZucker (#) , 1 £ 5 %4 , 14484 Dose
oK, 758 k& ik XA Margarine, EX—NRKBA! A5, AAEHE
FEI HEFAALT SHIUNR!, ZSHNRTHRAGHE . 180 &K 15

b s, 4, RE!)

o

4 2,

A 69 % 2 B4

448 %, 100g4# , 14 %5%4# , 100g @4, 1/2 X4 ¢4 4 (Backpulver) ,
25gSpeisestarke , 10g T T4, & L& 4, 584, 2b, £5K 2RO 5EK
NEZ, 444, AMixer g RBEGRE LA 24F, AL NBORAN (4

—db 2 R ) kA, BREBMGIT 2 541 T, Hhr, AT THRA,
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B, NGB EGHMME) AT afo ML, A Mixer 694844 kurz #%
—T! 286 RAHLRGOET, A180° , % K4 30 944! £ kixiz!!
A2 3:

TaEF4bELCHKSET!!

1) 2,48 4 & 69 & Ao it 277

2):£ & Tortenguss, #x 250ml & it, #e~—4X Tortenguss (rot), #= 25g 4%, #
WalFF L 2EEARKE! ERKMT, REFT XL, o B, &
w1

4 4.

# % Gelatine! # G #N—ANA48 L, o, 4-6 K, #£54%#%10 54¢, 4
X 10 94 2, BARK, KEREHF T L, ALK, £ABAMA

g4 5, TaEirdih T!!

Th, ~2ERAABRL G, HAZL, BAKK(TT, & &, shAFKI)
46 ARBEGEBEATL, 14N, 2-3 p4Fde, & B&, 4 fast 47 L8042, # OB
#oey Gelatine, #5444r, AFITLAL! REH NHBifFiHh. 7T,
GEEGHAET, RNEALALEHRLT!! TLERHAN— 94 2. 45,

AAHLFBGRASE—E, L L@H LB AERE)), BAEB b)) £ L—

A

BH, Br—LEh) RELELRE—EB#H) A LEs Lk, % 4h4F4845%,

AL XT!
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# #t

FHRAN 208 $F2 XK. Fhik2 Ak F52 KA. Fa 4N,
#Ar1/4 1 & . 4 50g. &4 85g

ik
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1, k4wt 20g 414, B N%E 2 ARATHAML@AL, oD Hik
2 KA FaeNFdp2 KAG

2, {4 85g i~ (1) &, Fndfiefledhuftoits (LA AZHE
—BatiE gkt tdsog) KA rFANGRES

3, B4 4 N 1/4 & drdait, o4 508, T 2R ML E

4, R1/3Ba 554ty RdFudduentanPay

5, ## B # 150C # 50 44

LA i &6
LEEHRLEAARAFIFA RO A THRAZR T ROBRA 2ATHEAS
QA BAABEARTH LG, A EIWEISS 958 A4&TF 8 69sh Tk T,
BT B BiER I SHRERERGEHRH G B THRRL AR R LT iTF 45
ROBEABRLGAAKARGEARR FREZLS R LA L FEOHBR. T

A TARKTILT.

CFER

& B
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BEA2%, £7TLHGH. %150 Li&% @4, 50 L2 44 (BAGHAR),
50 .44, —A A LA, Br— 28510 L&k, —RFEH
HEHK2 A, AXLBEXEGH.

BRBMAF 180 &, aMAQHGER, WA, 180 A4 20 94460 T

ZT &

4 % : Shadowjoan

# 4. 150g i 4% F, 758 unsalted butter, 300g soft cheese, 90g caster sugar,
10g cake flour, 72g whipping cream(or milk), 100g soured cream, %% 3 2 (&
a, BEa%), Rt BHASE-R

lo 4 i ALtk F & Adr K, Foghitg butter ;4 243 4t T RKEi2, %54
LEEREAKAAEEE, ARG E A 160 A4 10 o4 IR & # A

2, soft cheese ## A #14K, #e X soured cream,cake flour, whipping cream s,
4 kit (G#H3 ki)

3 KERBRENPLANGHA, FRELALS AL NT —AN, RE e 24t
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4, Barrath, ATEBNAREMNG LS, PAGHT, HH4

5. aMal gL, RNEHLRTE, 160-170 &4 50-60 44, F&F 2
A, HAER S0, HABKE L —RAZAFALE—~T, F4E LA, M
BT, FREL BRELGALAAINELHERE, BANAKFAKE 4 L

HERE. A B4 T34 LR E ke fruit filling 8p T

-~

REEIE

e 4 BAR

EFBH(AAT G Ak Ao#h, Bt 1t Rk i Ao 4B 1R 1R 60 AN B A AT 4%
NEHEFTRG L RXEALHAALT FEASGHbf B LA T HARH
TE):

k(AT 20 LA%), 1 Ak, —~HE¥ (AKFaBL AL e,
PEZ ABHATT A EKIRAE Q). 1arikA, | ARidrd, 1/8 Ak, 3
NGB, O L attiath, 5%k i, /280554

Mk B4 A 180 A
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1. ek $AAERMEKT, fepma s i (XA 95 tOEA) A MAY—
bR, Rl a A SARG LT, AleE$H A SARB LT L
B AT

2. febFhia—RUFNFEIRRNARLEN S A FEH#H, 5 R
@it~ —LH, AH—0— Qb F it~ HYg A—A)
3. 3steBar i L, TurtHh, AFloRHEH#ABZHEem L LEEAN
1#] & 470\ L

4. AKEnteba BB s 2P, 2EARAGKE, EPAX—T, A4BL—
T, 2 2R Fteba Py ainT

5. e B @MANREEF LT oK AL, #4180 A 30—35 244,
Bk AHETALFTRT.

6. ¥ b LA KELHE, A EARRAXN—BiLEHAI B R2LE, KAEK

& T doi2 i B89 KA
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%k 2%
RAORMOABHGEM, ok FRAGEXEHAALTF 22 Ltho LFAK K
BB, VASHFHT o

IEAAAEEZOTA! (BHE)
—NEH, ARHBENEFAG. 5@
L AR LK. 28cm & F @ B4 K
JHREX 2z K. HRGIELRTFR
RBEG— NI EHR, TR

o H RAAT PAE S A E — K4

F, A, HRETNBAMGIAN

HEE Axfifd.

B AR ek BAl, FTod B A b B

WE, KRTILBEMT -

X%, ok, A (TAa#k)

*%.%%8 /4N

-11-

BSRRATE www.yykitchen.com




7S B GE KA B F 2!

A AANIFHTRBEEG R

Ay, ot T 4 A

AEYTreY
#8ANEHkt+ath 50gt4 % 449+4

W4 A+E k4N

F 5kt #, EARENHF

e 2 A Bk, HERERIEEEE,

ERENHT o
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AiiHEAAf B RGHZ, BHHL

A, 150 & #

@A 1708 A7 F 39 4 #h ~Al o H

HeobEkrd, —222%44, &

A
»
b
2
Fi-
®

b st BT A 6 AR M R AR R 1R A8 S — AR

To

BRBFOEBENGEREP
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EEME

it vy kitchen com

HO A 4

50-60 44f 34 5

EERRE

bittg: vy tchen com

L59) kut K, WHALE
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KTIARABEXRSEHRT: ) INBHFTEHEL, RE A4, o Ak
e Thsha L fdL#F, sthdoo b F &, KEM)

AT ¥4 Ao gy iy A 2 49 )

KR=Ak

| E=EE
&iﬂﬂ::fﬂyj kitchen 126 corm
ol
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& A A

&R F b A ok

ma —H#K I Wk, —STORTENGUSS (BT LEMEBH G IS
HAG, 2KLARw) , 20 %4

ok

dAe i kit Aol > A £ TORTENGUS Shathm kit LY,
AASKEBF . 2EEARAAGHE, RELBRIHMETFH—HF, @ LAKT
i, KEFLEAACAELREF A Sl KRelt s, £9! BT, 4iH
T, TaA#47T!

AR E T, ARALBS KEAKEHIKREG— A A olevrtiii
k, B4R E, ALSER! OK) #hthi, AR (2E5KAS, #R
A, RO EAR—MOKI G, KRKG=AN) . #4200 EFH#

1 0 24k, st %1 518 943t 4F 7!
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£ % : zm930

# #t

200G @4 , 150G 4@ # , 14 levurechimique , 2 N34 2, 10cl 44 45k
2% &4, radAORET (RAGFHK) , Ft4

ik

Bt =, rASEH4, HEHS

fkikhe ~ &Hr, 4 #, levure chimique, # 4% F
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B4 F#, 180 A 25 44b

& F MUFFIN &4 &%, Arsitnki, {kJ B4 —H#!

# % zm930

# #t

— % pate feuilletee , — A% % , 10mlcreme , — & % %, % skt 2 K $ st a4t
2. K F

L

1.3 BFo creme £ — T, L dtedt, & A
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2o pate r o tyr, HE9AE—~T, AXoFH, & L&Kaeme, NEH,
200 A, # 3 A& K tHE, SARECER S THITT. - BLEZ AMES

%o

SRORTR R ol
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 EEEE
il 77 hen (26 o

ek 1% %43

BB k4 T:
# & 4t #4 — & BLAETTERTEIG (48 7 A 46 AL A ¢9),50 #.48,50 %4 F 4, — N1
%
Lie e F Ao 48 i 40, %% B8 7.
2h S LM — bt ArEARALKAE L L
SR AAT R KA RBRRG 22T 5— 2
4, LA H LB BR
5.4 LAk Atk T A6 %A
6,54 F i8] A 2t 40 K 2t AR
7,50 L8 %55 R MERAY
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8. — k2t #H

S&AHntk R LRT

10,A7 B BEEFRATERGSELDMBE KDAMA S, ERNLM, LA
L R-EAV-Y-3

Mie vk s %A L A ERAHLKATIAT At E Lk b & ik a4z 3]

KE. QKT ABF L 6. 44 200 AH & 10 244,32 10 4 fe ik & a4 3] K H 2,
bz 2R TR EAKHLIE 6 24255 L2A¢TF L8NG,

HA A% 6 244 0K 45 =!
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