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Ingredients 4 Portions
 = Kot�nyi Produkte

200 g L�dyfingers

Coco� �nd cinn�mon for

dusting

Compote:

4 tbsp. Brown sug�r

2 tbsp. Lemon juice

100 ml Apple juice

4 Stk. Apples

50 g Almonds, chopped

1 tbsp.  Gr�ndmother's

Gingerbre�d Se�soning

Mix

Cre�m:

250 g M�sc�rpone

250 g Curd cheese

250 g Greek yogurt

100 g Powdered sug�r

2 tbsp.  Bourbon V�nill� Sug�r

Gingerbre�d B�ked Apple

Tir�misu

30—40 Min

Prep�r�tion

1 To m�ke the compote: Peel the �pples, remove the core �nd dice. C�refully

c�r�melize the sug�r in � p�n. Then immedi�tely degl�ze the p�n with the

�pple juice �nd lemon juice. Add the Gingerbre�d se�soning mix �nd stir.

2 Add the �pples, stir �nd bring to the boil. T�ke o� the he�t �nd le�ve to

cool.

3 Quickly to�st the �lmonds in dry p�n. Put 2 tbsp. of the �lmonds to one

side. Stir the rest into the �pple compote.

4 To m�ke the m�sc�rpone cre�m: Combine the cre�m cheese, yogurt,

bourbon v�nill� sug�r �nd powdered sug�r until the mixture forms � smooth

cre�m.

5 Slice the l�dyfingers into sm�ll cubes �nd pl�ce in gl�sses.

6 Arr�nge the cooked �pple compote on top �nd fill with the cre�m. Mix the

coco� �nd cinn�mon. Dust some of the gl�sses with the mixture �nd

g�rnish the others with the rem�ining �lmonds. Keep chilled until serving

�nd enjoy.


