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Ingredients 4 Portions
 = Kot�nyi Produkte

100 g D�rk chocol�te

125 g Butter

2 Eggs

125 g Brown sug�r

1 tbsp. Inst�nt co�ee

100 g Flour

1 tbsp. Coco�

50 g Chestnut cre�m

125 ml Whipping cre�m

1 pkg. Cre�m st�bilizer

1 tsp. B�king powder

70 g M�sc�rpone

2 pkg.  Bourbon V�nill� Sug�r

1 tbsp.  Honey Gingerbre�d

Se�soning Mix

Gingerbre�d Chocol�te

Christm�s Trees

50—60 Min

Prep�r�tion

1 To m�ke the Christm�s trees: Melt the chocol�te �nd butter in � sm�ll p�n,

in the microw�ve or in � prehe�ted oven �nd put to one side.

2 Combine the eggs with the brown sug�r, co�ee powder �nd bourbon

v�nill� sug�r, then stir in the melted chocol�te �nd butter mix �nd the

chestnut cre�m.

3 Mix the flour, coco�, � pinch of s�lt, b�king powder �nd Gingerbre�d

se�soning mix, fold into the rem�ining dough �nd stir.

4 Gre�se or line � 20-cm springform tin with b�king p�rchment �nd prehe�t

the oven to 160°C (320°F). Pour the dough into the tin �nd b�ke for �round

30 minutes.

5 Remove from the oven, �llow to cool �nd use � sh�rp knife to cut it into

qu�rters �nd then e�ch qu�rter into h�lf to cre�te 8 tri�ngles. Str�ighten

o� the round edges.

6 Use � h�nd blender to be�t the whipping cre�m �nd stir in the cre�m

st�bilizer �nd bourbon v�nill� sug�r. C�refully fold in the m�sc�rpone, pour

into � piping b�g �nd decor�te the tri�ngles of c�ke. 

7 Stick broken-o� Mik�do sticks into the trees to m�ke trunks, decor�te with

st�rs or sug�r be�ds �nd enjoy!


