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I N G R E D I E N T S  

¨ 200 g butter 
¨ 200 g sugar 

¨ 1 sachet vanilla sugar 

¨ 1 pinch salt 
¨ 4 eggs 

¨ 300 g flour 

¨ 1 sachet baking powder 
¨ 200 g ground hazelnuts 

¨ 125 ml milk 

¨ 150 g icing sugar 
¨ 2 tbsp brandy 

¨ 200 g whipping cream 

 M E T H O D  

1 Put the butter, sugar and salt in a bowl and beat until light and 
fluffy. Add the eggs one at a time. 

2 Stir in the flour, baking powder and ground hazelnuts. Finally stir 
in the milk. 

3 Grease a loaf tin. Bake at 175 °C for about 1 hour until golden 
brown. 

 

N O T E S  

Stir the icing sugar and brandy until smooth to make the glaze. 
 

 


