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Ingredients 6 Portions
 = Kot�nyi Produkte

240 g Flour

85 g Coco� powder

0.5 tsp B�king powder

180 g Uns�lted butter, soft

200 g Sug�r

2 big Eggs

140 g Yoghurt

200 g Chunks of melted

chocol�te

300 g Chocol�te gl�ze, white

1 tsp  B�king Sod�

0.5 tsp  Se� S�lt, Co�rse

0.5 tsp  Cinn�mon, Ground

1 piece  Bourbon V�nill� Pods,

Whole

1 tsp Kot�nyi v�nille p�ste

Decor�tion �s desired

(e.g. Sm�rties)

Lollipop sticks

C�ke Pops

75—100 Min

Prep�r�tion

1 In the first step, prehe�t the oven to 175 °C. Now in � medium-sized bowl,

mix the flour, coco� powder, sod�, b�king powder, cinn�mon �nd se� s�lt

�nd set �side. Then, in � sep�r�te bowl, stir the butter �nd sug�r until

frothy. Then �dd eggs one by one �nd stir well in e�ch c�se. Also �dd

v�nill� p�ste �nd mix.

2 Slowly �dd the dry ingredients to the moist ingredients, �ltern�ting with

the yogurt. Just mix until the ingredients �re just mixed. Gre�se � 20x30 cm

c�ke tin �nd �dd the dough. B�ke for 20–30 minutes, or until � toothpick

stuck in the middle comes out cle�n. Allow to cool �nd then crumble in �

l�rge bowl.

3 Melt chocol�te pieces (in the microw�ve or over w�ter), stirring every 30

seconds until completely melted. Then pour the melted chocol�te over the

c�ke crumbs �nd mix well. Then t�ke � t�blespoon of the c�ke mixture �nd

roll it into � b�ll. Then insert � lollipop stick into the top of e�ch c�ke b�ll. In

the next step, pl�ce the c�ke b�lls on � b�king sheet lined with b�king

p�per �nd freeze for 30–60 minutes.

4 Melt the chocol�te co�ting in � microw�ve-s�fe bowl (or over � w�ter b�th),

stir in the m�rrow of � v�nill� pod �nd so�k the c�ke b�lls, dr�in well �nd

�llow to dry. As long �s the c�ke pops �re still slightly d�mp decor�te �t will.

Then pl�ce in the fridge �nd �llow to cool completely �nd h�rden.


