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Ingredients 6 Portions
 = Kot�nyi Produkte

For the dough

200 g Whe�t flour, smooth

150 g Butter

70 g Powdered sug�r

1 Egg yolks

2 g  T�ble S�lt

10 g  Gr�ndmother's

Gingerbre�d Se�soning

Mix

For the filling

150 g M�rzip�n

20 g Powdered sug�r

20 g Butter

1 Egg white

5 g  Apple Strudel

Se�soning Mix

For the topping

400 g Red curr�nt jelly

Eisenb�hner cookies

30—40 Min

Prep�r�tion

1 For the dough, kne�d �ll the ingredients into � smooth dough �nd le�ve to

rest in the refriger�tor for 1 hour.

2 Then briefly kne�d the dough �nd roll out into � thin l�yer. Slice into strips

me�suring 3 cm in width, �nd pl�ce on b�king p�rchment.

3 B�ke for �round 10 minutes �t 180°C (356°F) using the f�n setting until

golden-brown, then le�ve to cool.

4 For the filling, melt the butter. Combine the m�rzip�n with the powdered

sug�r, �pple strudel se�soning mix, melted butter �nd egg white until

smooth.

5 Next, pipe lines onto the strips of shortcrust p�stry using the piping b�g

with � st�r nozzle.

6 Allow to dry out for one hour �t room temper�ture, �nd then b�ke for

�round 4 minutes �t 220°C (428°F) using the f�n setting until golden-

brown.

7 Whisk the red curr�nt jelly until smooth, �nd use � piping b�g to pipe the

jelly between the lines of m�rzip�n.

8 Fin�lly, slice the strips into pieces me�suring 3 cm in length.

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


