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Pernik z litého tésta
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Food category: Desserts
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Ingredients - number of portions - 20 Directions
Polohrubou mouku prosijeme, pridame kypfici prasek do

Vejce 160 g perniku, vanilkovy cukr, mléko, vejce, cukr, olej, kakao, vie
Cukr 750 g dukladné promichame. Gastronadobu vymazeme maslem,
Mouka polohruba 1000 g vysypeme hrubou moukou a nalijeme hotovou hmotu.
Kakao 50 9 Peceme dokud nebude 3pejle sucha cca 25 - 30min.
Kypfici prasek do perniku 15 pcs

Vanilkovy cukr 2 pcs

Mléko 700 ml

Olgj slunecnicovy 350 ml

Hruba mouka 100

Maslo 100

Recommended accessories

Enameled GN
container



