CAKE

Hazelnut Cake

TIN BAKING TIME
Loaf tin approx. 60 min

INGREDIENTS

TEMPERATURE SERVINGS
175°C -

FOTO

METHOD

[0 200¢g butter

[0 200g sugar

[0 1sachet vanilla sugar

0 1 pinch salt

O 4 eggs

[0 300¢g flour

[0 1sachet baking powder
[0 200¢g ground hazelnuts
O 125 ml milk

[0 1509 icing sugar

O 2tbsp brandy

[0 200¢g whipping cream

RECIPE COLLECTION

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.

NOTES

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



