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Ingredients 4 Portions
 = Kot�nyi Produkte

16 piece Elderflower he�ds

240 g Flour

250 ml P�le beer

50 g Butter, melted

2 Eggs

6 tbsp. Sug�r

2 tbsp.  Cinn�mon, Ground

1 pinch  Se� S�lt, Co�rse

B�ked Elderflowers with

Cinn�mon

30—40 Min

Prep�r�tion

1 Use � brush to cle�n the elderflower he�ds.

2 To m�ke the dough: Combine the flour, sug�r �nd Kot�nyi s�lt in � bowl.

Then stir in the melted butter, eggs �nd beer to form � smooth b�tter �nd

le�ve to rest for �round 5 minutes.

3 C�refully he�t plenty of veget�ble oil in � p�n. The oil h�s to be re�lly hot

before you begin frying.

4 Hold the elderflower he�ds by the stem �nd dr�g the blossoms through the

beer b�tter, then sh�ke o� the excess b�tter �nd fin�lly pl�ce in the p�n

with the stem sticking up. Fry until golden brown.

5 Le�ve the blossoms to dry on � piece of p�per towel before serving.

6 Add � little powdered sug�r for sweetness �nd enjoy.


