Churro

Churro is a fried-doughpastry-based snack. Churrosaretraditional in
Spain. In Spain, churroscaneither be thinorlong and thick,
wheretheyareknownas,,Porras” in someregions.
Theyarenormallyeatenforbreakfastdipped in hot chocolate. Sugar is
oftensprinkledon top.

Recipe:

e 1 cup of water

e 21/2 tablespoons of whitesugar
e 1/2 teaspoons of salt

e 2 tablespoons of vegetableoil

e 2 quarts of oilforfrying

e 1 cup of all-purposeflour

® 1 teaspoon of groundcinnamon



Macaron

The macaron started to form in Venice in the XIV.-XV. century. The
name of it meant any kind of dessert which was made of egg-white
and almond. Later It became popular in France and today this is the
most characteristic French cookie.

Recipe:
Macaron:

e Egg-white from 3 eggs

e 50 grams of sugar

e 260 grams of caster sugar
e 100 grams of almond flour

e 250 grams of mascarpone
e 150 grams of caster sugar
e 2 tablespoons of milk



Rakoczi Turods

The Rakdczi turds is the most tastyHungarianclassicaldessert.|t
wasnamedafterRdkoczi Ferenc Il. the Lord. It is one of the most
populardesserts in Europe. It is quiteeasytomake and also it is
prettydelicious. It is made of Linzer pastry, cottagecheese, and
apricot.

Recipe:

e Egg-yolkfrom 2 eggs

e 12 decagrammebutter

e 1-deciliter sourcream

e 5 decagrammebreadcrumbs
e 15 decagrammesugar

e 25 decagrammeflour

e apinch of salt

e 15 decagrammecastersugar
o egg-whitefrom 2 eggs

e apinch of baking soda

e 50 decagrammecottagecheese
e chocolate

e Vanille

e 60 grams of apricotcompote



Stollen

Stollen is a fruitbread of nuts, spices, and driedorcandiedfruit,
coatedwithpowderedsugaroricingsugar. It is a
traditionalGermanbreadeaten during theChristmasseasonwhen it is
calledWeihnachtsstollen.

Recipe:

e 2 deciliters of milk

e 3 decagrammes of yeast

e 60 decagrammes of flour

e 23 decagrammes of butter
e 5decagrammes of sugar

e 1 bag of vanillasugar

e 1 pinch of salt

e 1teaspoon of ginger

e 1teaspoon of nutmeg

e 1teaspoon of cinnamon

e Egg-yolkfrom 8 eggs

e 10 decagrammes of candiedorange
e 10 decagrammes of almond
e 10 decagrammes of raisin



