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Ingredients 8 Portions
 = Kot�nyi Produkte

For c�. 1.5 kg of Cookies

145 g Butter

70 g Icing Sug�r

70 g Egg Yolk (c�. 3 Pc.)

145 g Egg Whites (c�. 5 Pc.)

80 g Sug�r, gr�nul�ted

60 g Lemon Cubes, dried

60 g Ar�nzini

80 g R�isins

60 g H�zelnuts, ground

220 g Flour, whe�t

2 g  Bourbon V�nill� Sug�r

1 Pinch  Se� S�lt, Co�rse

2 Tbsp. R�spberry J�m

500 g Modelling M�rzip�n, green

Bischofsbrot – Bishop’s Bre�d

60—75 Min

Prep�r�tion

1 Mix the butter with icing sug�r �nd Kot�nyi Bourbon V�nill� Sug�r until

frothy.

2 Gr�du�lly �dd the egg yolks to the butter mixture.

HINT:  M�ke sure th�t the butter �nd egg yolks �re �t room

temper�ture.

3 Then be�t the egg whites with the gr�nul�ted sug�r until sti�.

4 Mix the lemon cubes, �r�nzini, r�isins, gr�ted h�zelnuts �nd whe�t flour

into the yolk butter mixture.

5 Fin�lly, c�refully fold in the egg whites.

6 Pour the mixture into � gre�sed rect�ngul�r b�king p�n (20 x 30 cm) �nd

spre�d it evenly.

7 B�ke in the prehe�ted oven �t 180 ° C on the f�n setting for �bout 60

minutes.

8 Then cut the "Bischofsbrot" or bishop's bre�d into slices (5 x 5 cm).

9 Roll out the m�rzip�n (3 mm thick) �nd spre�d � thin l�yer of r�spberry j�m

on top.

10 In the l�st step, pl�ce the bishop's bre�d on top of the m�rzip�n, wr�p it up

�nd then cut into �bout 1 cm thin slices.


