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Ingredients 4 Portions
 = Kot�nyi Produkte

For the mulled wine cherries

2 Sour cherries, l�rge j�r

1 tbsp. Cornst�rch

1 piece  Cinn�mon, Whole

1 piece  St�r Anise, Whole

1 piece  Cloves, Whole

For the w��es

250 g Whe�t flour

1 tsp. B�king powder

25 g Coco� powder

100 g Sug�r

350 ml Buttermilk

60 ml Oil

2 Eggs, sep�r�ted

2 tsp.  Gr�ndmother's

Gingerbre�d Se�soning

Mix

Whipping cre�m, to serve

Gingerbre�d W��es with

Mulled Wine Cherries

30—40 Min

Prep�r�tion

1 To m�ke the mulled wine cherries: Dr�in the cherries �nd collect the juice.

Mix � little of the cherry juice into the cornst�rch to form � smooth p�ste.

Add the rem�ining cherry juice to � p�n �nd bring to � boil with the spices.

2 Stir in the st�rch mixture �nd simmer for two minutes, stirring const�ntly.

Stir in the cherries �nd �llow to infuse overnight, then remove the spices.

3 To m�ke the w��es: Use � blender to be�t the egg white into sti� pe�ks.

Mix the dry ingredients in � second bowl �nd mix in the buttermilk, oil �nd

egg yolk. Then slowly fold in the egg white.

4 He�t the w��e iron �nd �dd � l�dle of the b�tter for e�ch w��e.

5 Serve the cooked w��es w�rm with the mulled wine cherries �nd whipping

cre�m �nd enjoy.


