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Ingredients 8 Portions
 = Kot�nyi Produkte

1 pcs. Org�nic egg, l�rge

270 g Flour

100 g Gr�nul�ted sug�r

200 g Buttermilk

70 ml Veget�ble oil

90 ml Eggnog

0.5 pcs. P�cket of b�king powder

1 tsp. B�king sod�

9 tbsp. Poppy seeds

2 pcs.  Bourbon V�nill� Pods,

Whole

1 pinch  Se� S�lt, Co�rse

For the eggnog whipping cre�m

250 g Whipping cre�m

5 tbsp. Eggnog

1 pcs.  Bourbon V�nill� Pods,

Whole

Flu�y Eggnog Mu�ns

40—50 Min

Prep�r�tion

1 To m�ke the flu�y mu�ns, first cr�ck the egg �nd cre�m with sug�r �nd

the v�nill� from the pods in � bowl.

2 Then �dd the eggnog, the veget�ble oil �nd the butter milk �nd stir.

3 Now mix the flour, b�king powder, b�king sod� �nd s�lt �nd c�refully fold

into the egg mixture. You should end up with � smooth b�tter.

4 Prehe�t the oven to 180 °C. Gre�se the mu�n tin with � sm�ll �mount of

melted butter then fill e�ch hole with equ�l �mounts of the b�tter. Sprinkle

with some poppy seeds �nd b�ke in the oven for 20–25 minutes.

5 Me�nwhile, prep�re the eggnog cre�m. Whip the cre�m �nd stir in the

v�nill� from � pod. Shortly before the end, fold in the eggnog.

6 Remove the mu�ns from the tin �nd �llow to cool. Then use � piping b�g to

pipe on the eggnog cre�m.


