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Ingredients 6 Portions
 = Kot�nyi Produkte

For the c�ke mixture

170 g Butter

100 g Powdered sug�r

2 Egg yolks

2 Egg white

40 g C�ster sug�r

170 g R�isins

50 g C�ndied or�nge peel

pieces

50 g C�ndied lemon peel pieces

70 g C�ndied cherries

200 g Whe�t flour, smooth

1 pkg.  Bourbon V�nill� Sug�r

10 g  Lemon Peel, Chopped

1 pinch  T�ble S�lt

For the topping

120 g Couverture chocol�te,

d�rk

For the c�ke p�n

Sm�ll �mount of butter,

melted

Whe�t flour, smooth

Te� c�ke

60—70 Min

Prep�r�tion

1 Brush two long c�ke p�ns with melted butter �nd sprinkle with flour.

2 Chop the r�isins, c�ndied or�nge peel, c�ndied lemon peel �nd c�ndied

cherries into sm�ll pieces �nd then mix with sieved flour.

3 Cre�m the room temper�ture butter, powdered sug�r, v�nill� sug�r �nd

lemon peel. Gr�du�lly be�t in the egg yolk.

4 Be�t the egg whites with gr�nul�ted sug�r �nd s�lt.

5 Combine the flour �nd fruit mixture with the butter mixture, then fold in the

be�ten egg whites.

6 Fill the c�ke p�n with the mixture to 3/4 full, �nd smooth the top.

7 Then b�ke for �round 45 minutes �t 170°C (338°F) using the convention�l

oven setting, remove from the tins while still w�rm �nd �llow to cool on �

wire r�ck.

8 Fin�lly, melt 2/3 of the chocol�te, then bre�k up the rem�ining 1/3 into

sm�ll pieces �nd mix into the melted mixture. Whisk until �ll the lumps h�ve

dis�ppe�red.

9 Brush the chocol�te onto �ll sides of the te� c�ke �nd cut into slices

me�suring �round 1.5 cm in width

HINT:  1 kg of dough m�kes �round 60 slices.


