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Ingredients 6 Portions
 = Kot�nyi Produkte

For the boots

2 pcs. Eggs

150 g Curd cheese, low f�t

6 tbsp. Milk

6 tbsp. Sunflower oil

300 g All-purpose flour

100 g Powdered sug�r

16 g B�king powder

1 pinch  Se� S�lt, Co�rse

For the cinn�mon icing

1 tbsp. Crème fr�îche

4 tbsp. Powdered sug�r

1 tsp.  Cinn�mon, Ground

S�nt�’s Boots with Cinn�mon

Icing

45—60 Min

Prep�r�tion

1 To m�ke the sweet S�nt�'s boots, first mix �n egg with the low f�t curd

cheese, the milk �nd 6 t�blespoons of the sunflower oil. Then �dd the flour,

the powdered sug�r, the s�lt �nd the b�king powder �nd use your h�nds to

kne�d until � smooth dough forms.

2 Once re�dy, divide the dough into 6 equ�l sized pieces �nd sh�pe into little

boots. Then pl�ce the boots onto � b�king tr�y lined with b�king

p�rchment.

3 Be�t �n egg �nd use � brush to gl�ze the little boots. B�ke in � prehe�ted

oven �t �round 200 °C for 15 minutes.

4 Me�nwhile, prep�re the cinn�mon icing. To do this, stir the crème fr�îche

until smooth. Gr�du�lly �dd the powdered sug�r �nd stir well. Keep �dding

powdered sug�r until you �chieve the right consistency. Keep stirring well

�nd regul�rly until you �chieve � viscous icing. Then stir in � te�spoon of

Kot�nyi Cinn�mon.

5 Allow the S�nt�'s boots to cool then dip the top �nd sole into the icing. The

sweet S�nt�'s boots �re re�dy.

6 The sweet little boots t�ste best when fresh. So don't let them keep for �

long time; e�t them up quickly!


