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Ingredients 4 Portions
 = Kot�nyi Produkte

25 g Butter

100 g White sug�r, plus � little

sug�r for the r�mekins

35 g Flour

0.5 tsp. S�lt

190 ml Milk

130 g White chocol�te

5 Eggs

0.5 pkg.  Honey Gingerbre�d

Se�soning Mix

A little sug�r for the

r�mekins

Powdered sug�r

Some fruit to g�rnish

White Honey Gingerbre�d

Sou�é

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 190 C (374 F) �nd gre�se the r�mekins with butter. Be

sure th�t you gre�se every single bit of the r�mekin. Add � little white sug�r

to the r�mekins �nd turn so th�t the r�mekins �re covered �ll round with

the sug�r.

2 Kne�d the flour, butter �nd s�lt by h�nd until there is no dry flour left.

3 Bring the milk �nd 2/3 of the sug�r to the boil over � medium he�t. Add the

flour mixture �nd use � whisk to be�t in until � thick, rubbery mixture forms.

4 Stir in the chocol�te �nd the Gingerbre�d se�soning mix then �dd three

egg yolks �nd stir. While stirring, t�ke the p�n o� the he�t or simply switch

the he�t o�.

5 Be�t the white of five eggs to form soft pe�ks, �dd the rest of the sug�r �nd

be�t until sti� pe�ks form.

6 Pour into the r�mekins (fill right to the top) �nd use � knife to �chieve �

smooth, fl�t finish. If the mixture drips over the side: Remove with some

p�per towel.

7 B�ke in the oven �t 190°C (374°F) for 18 minutes, then remove. Sprinkle with

powdered sug�r �nd serve immedi�tely.


