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Ingredients 4 Portions
 = Kot�nyi Produkte

For c�. 650 g Cookies

90 g Egg Whites (c�. 3 Pc.)

150 g Sug�r, gr�nul�ted

100 g Almonds, chopped

200 g Gingerbre�d, ground

5 g  Honey Gingerbre�d

Se�soning Mix

1 Pinch  T�ble S�lt

200 g H�zelnuts, whole

200 g Chocl�te gl�ze

Gingerbre�d Kisses

15—30 Min

Prep�r�tion

1 Be�t the egg whites with the gr�nul�ted sug�r �nd s�lt until sti�.

2 C�refully fold in the chopped �lmonds, gingerbre�d crumbs �nd Kot�nyi

Honey Gingerbre�d Spice Mixture.

3 Fill the mixture into � piping b�g with � perfor�ted nozzle �nd pipe cirlcles

on � b�king sheet lined with b�king p�per. Pl�ce � whole h�zelnut in the

middle of e�ch circle.

4 B�ke in � pre-he�ted oven �t 140 ° C for �pprox. 15 minutes.

5 Dip h�lf of e�ch cooled Gingerbre�d Kiss �re in chocol�te icing �nd let set

on � grid.


