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Ingredients 10 Portions
 = Kot�nyi Produkte

240 g Butter

220 g Powdered sug�r

7 Egg yolk

7 Egg white

220 g C�ster sug�r

10 g Coco� powder

30 g W�ter

270 g Whe�t flour, smooth

10 g  Bourbon V�nill� Sug�r

10 g  Lemon Peel, Chopped

Powdered sug�r to

decor�te

V�nill� m�rbled bundt c�ke

55—60 Min

Prep�r�tion

1 First, sep�r�te the eggs. Then cre�m the butter, powdered sug�r, v�nill�

sug�r �nd lemon peel. Gr�du�lly mix in the egg yolks.

2 Be�t the egg whites �nd c�ster sug�r until flu�y.

3 Fold the flour into the butter mixture �nd then fold in the be�ten egg white.

4 Mix the coco� powder with w�ter until smooth, then mix into �round 1/3 of

the b�tter.

5 Pour h�lf of the white b�tter into � gre�sed �nd floured Bundt p�n,

followed by the coco� mixture �nd then the rem�ining white b�tter.

6 Using � wooden skewer, briefly mix the l�yers of b�tter together.

7 B�ke �t 170°C (338°F) for 45 minutes, then turn out of the p�n.

8 Once cooled, sprinkle the Bundt c�ke with powdered sug�r.


