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Ingredients 4 Portions
 = Kot�nyi Produkte

320 g Flour

2 tbsp. Coco� powder

1 piece Cre�m of t�rt�r b�king

powder

180 g Sug�r

200 g Butter

4 tbsp. Honey

3 Eggs

230 ml Buttermilk

2 tbsp.  Cinn�mon, Ground

1 pkg.  Honey Gingerbre�d

Se�soning Mix

For the cre�m

250 ml Whipping cre�m

1 pkg.  Bourbon V�nill� Sug�r

1 tsp.  Cinn�mon, Ground

1 piece  Bourbon V�nill� Pods,

Whole

Gingerbre�d N�ked C�ke

60—90 Min

Prep�r�tion

1 Prehe�t the oven to 170°C (338°F) using the convection oven setting. Line

the springform tins with brown p�per. Melt the butter. Add the flour, c�c�o,

b�king powder, sug�r, cinn�mon �nd Honey Gingerbre�d se�soning mix to

� bowl.

2 Gr�du�lly stir in the melted butter, eggs, honey �nd buttermilk until �n

even dough forms. Distribute the mixture over three springform tins. B�ke

the mixture in � prehe�ted oven for 20–25 minutes �t 170°C (338°F) using

the convection oven setting. Loosen from the tins while still w�rm �nd turn

out. Then le�ve to cool.

3 To m�ke the cre�m: Be�t the whipping cre�m �nd �dd the spices. Co�t one

c�ke b�se with 1/3 of the cre�m. L�yer the c�ke b�ses �nd cre�m

�ltern�tely then top with the cre�m. Use � sp�tul� to remove the cre�m

from the side to cre�te the typic�l n�ked c�ke look.

4 Decor�te the c�ke with c�ndy c�nes, fresh cr�nberries, fir br�nches �nd

Christm�s decor�tions �nd enjoy.


