
1 / 1

Ingredients 6 Portions
 = Kot�nyi Produkte

For the speculoos dough

250 g Whe�t flour, smooth

125 g Sug�r, brown

125 g Butter, soft

1 pc Egg

10 g Kot�nyi speculoos

se�soning mix

2 g B�king powder

For the cre�m

300 g Frozen berries

150 g Cre�m

50 g  Bourbon V�nill� Sug�r

250 g M�sc�rpone

250 g Qu�rk

Berry-speculoos cre�m in � j�r

140—180 Min

Prep�r�tion

1 For the speculoos dough, kne�d �ll the ingredients into � dough, cover �nd

le�ve to rest for 2 hours.

2 Line � b�king tr�y with b�king p�per. Roll out the dough to � thickness of

�pprox. 3 mm �nd pl�ce on the b�king tr�y.

3 B�ke in � prehe�ted oven �t 170 °C for �pprox. 10 minutes.

HINT:  Tip: If you're in � hurry, you c�n of course �lso use other

shortcrust Christm�s biscuits or gingerbre�d.

4 Pl�ce �bout 200 g of the cooled speculoos in � pl�stic b�g �nd knock into

l�rge pieces.

5 Be�t the whipped cre�m with the v�nill� sug�r until very sti�. Mix the

m�sc�rpone with the qu�rk �nd fold in the whipped cre�m.

6 Prep�re 6 dessert gl�sses, e�ch cont�ining 200-250ml.

7 Spre�d 2 t�blespoons of biscuit crumbs on the bottom of the gl�ss �nd

cover with frozen berries. Press down with � spoon.

8 Pour the cre�m into � piping b�g �nd cover the berries in the j�r with it.

9 Spre�d the biscuit crumbs on top, �dd the frozen berries �nd cover with

cre�m.

10 Decor�te with bre�dcrumbs �nd lemon b�lm or mint.


