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Protein biscuit cake 
1 packet / 200 g / what biscuits 
1 packet / 200 g / rye biscuits 
1 1/2/600 ml / bucket of yogurt 
50 g dark chocolate / chocolate protein / 
3 tablespoons / 30 g / oatmeal 
2 tablespoons honey 
1 banana 
40 g of dried fruits / raspberries, blueberries / 
Almond milk for melting biscuits. 
 In a suitable tray, arrange the first row of 
biscuits dipped in milk. Start with what biscuits. 
Divide the yogurt. 1/3 of the yogurt is mixed with 
oatmeal and honey and spread on the first row 
of biscuits. Then arrange the banana pieces 
spread with milk mixed with grated chocolate / 
protein powder /, then the rye biscuits, which are 
dipped in milk and arrange on the milk chocolate 
cream, spread with the rest of the yogurt. Finally, 
sprinkle the cake with dried fruits, nuts and 
optionally raspberries / blueberries /. 
Put the finished cake in the refrigerator for an 
hour and then eat.



Birthday cake
Products: 
1 package of honeycombs 
For the cream 
500g Mascarpone cheese 
250g Sour cream 
15 tablespoons powdered 
sugar 
Yakodi 
Fondant 
Method of preparation : 
Pour cream over each loaf 
and arrange strawberries, 
finally spread the cake and 
decorate with fondant on 
the side.  
Bon Appetit!



Cupcake  
Three eggs  
Sugar – a cup 
 Flour – two and a half 
cups 
 yogurt – one cup  
Cocoa – three soup 
spoon 
 Baking powder – 12g 
vanilia 
 Oil – half a cup  

The first step in the easy cake 
recipe is to prepare the liquid 
mixture. Beat the sugar very well 
with the eggs with a mixer, then 
add the yoghurt, vanilla, oil and 
stir.Sift the flour together with 
the baking powder and little by 
little, while constantly beating, 
add it to the liquid mixture and 
beat until smooth. Grease the 
cake pan with oil and pour the 
mixture, leaving 1 cup of coffee, 
in which you add cocoa to color 
it. Pour the cocoa mixture evenly 
over the vanilla. 
Bake the cake in a preheated 180 
degree oven for about 40 
minutes, making sure it is baked 
by pounding it with a toothpick - 
if it comes out dry, the easy cake 
is ready. After it cools, sprinkle 
the cake with powdered sugar.



Recipe for Christmas butter 
cookies 
For the dough 
500 g of flour 
250 g butter 
3 egg yolks 
1 vanilla 
For the glaze 
3 proteins 
6 tbsp. powdered sugar 
+ crayons of your choice 😉 
And a pinch of love ❤ 

Mimi and Bori's 
gingerbreads: 
3 tablespoons honey 
1 teaspoon sugar 
2 eggs 
6 tablespoons soft butter
1 teaspoon soda 
1 teaspoon of spice mix 
500g white flour. 
From the finished dough, form 
balls the size of an olive, or roll 
them out thick (about 0.5 cm 
thick) and use the molds you 
have at home. Bake the 
gingerbreads in a preheated 
180 degree oven on baking 
paper.



Pancake recipe 
 2 eggs 
1l milk 
Sprinkle of salt 
Spirnkle of sugar 
2 cups of floor 
1/3 of a cup of sunflower 
oil for baking 
Mix all the ingredients 
and bake in a hot pan, 
turning on both sides. 
Add some cheese or jam, 
roll it and enjoy! 



Homemade cake 
Flour – a cup and half  
Sugar- one cup  
baking powder – one pack  
oil – half cup  
cocoa one spoon  
eggs – four  
apple – two 
 grated walnuts - handful  
Many smiles  

 We mixed the products 
and bake for about 60 
minutes at 160 degrees.



Marti‘s raw vegan candies  
1. Chocolate candies  
7 tablespoons oatmeal  
7 tablespoons crushed walnuts 1 
/2 teaspoon cinnamon  
1 vanilla  
8-9 dates  
2 tablespoons cocoa  
1-2 tablespoons water  
Grind everything in a blender, for 
the topping we used melted 
vegan chocolate and berries .

2. Candies Raffaello  
100 g Raw almonds / cashew  
70g coconut shavings + 30g. for rolling  
Pinch of salt  
3 tablespoons honey  
2 tablespoons freshly squeezed lemon juice  
Vanilla  
40 g coconut oil  
You can put hazelnuts inside.Become a total of 
about 35-36 candies :)



QUICK CHOCOLATE CAKE  
2 eggs  
12 tbsp. sugar  
12 tbsp. fresh milk 
 12 tbsp. oil  
12tbsp. flour  
2 tbsp. cocoa  
1 tbsp. cinnamon (optional)  
1 cup baking powder 
 Vanilla  
200 g cream  
100 g chocolate 
 Lump butter Method of preparation Beating eggs with 
sugar. Add the milk and oil, stir. The dry ingredients are 
sifted and added. Pour the mixture into a mold (as you 
wish) and bake in a moderate oven for about 20-30 
minutes or until dry. FOR THE GLAZING Heat the cream 
and add the butter and chocolate to melt. If the cake is 
cold, pour the warm glaze. If it is prepared first, it should 
be cooled, poured over the warm cake. It can be served 
with a crumb of nuts (we chose walnuts), coconut 
shavings, grated chocolate, a scoop of ice cream… Bon 
Appetit



Banitza  
1packet of rolled dough 
Three eggs 
 500 grams of cheese  
Yoghurt -1 -2 cup 
 1\2 t.s.Bicarbonate of soda  
Oil -50ml 
In a bowl, mix the milk, soda and leave to 
rise. Meanwhile, beat the eggs and add the 
cheese, breaking it into pieces beforehand. 
Mix the milk with the eggs and add the oil. 
Stir and grease the bottom of a square pan 
with a little oil.Take two of the crusts at once 
and spread them with the stuffing. Squeeze 
less on each side so that the filling does not 
run out and roll up the whole crust.Arrange 
the trays next to each other, not rolled up, 
do the same with the rest of the material. 
Put the butter on top and immediately put 
the pan in a moderately heated oven. Bake 
the pie until a nice golden color-180celcius.



 APPLE SHRUDEL 
-         1 package of pastry crusts / fine /  
-         apples /800-900 gr./  
-         biscuits-1/2 package 
-         walnuts - 1 tea glass / grinded to 
big pieces /  
-         sugar - 1 tea glass  
-         cinnamon-1 tea spoon 
-         butter or oil / up to your choice /  
-         powdered sugar / for sprinkling /  
 Grate the apples and squeeze the 
juice. Mix with the sugar, cinnamon 
and walnuts. Add the biscuits, finely 
grinded to absorb the moisture from 
the apples. Take the crusts by two, 
grease them with butter or oil, put the 
stuffing and roll. Arrange them in a 
greased pan. When you are ready, 
sprinkle with oil on top and bake in the 
oven at 180-200 degrees for 30-40 
minutes until it is ready.When you take 
it out from the oven, leave it to cool 
down and sprinkle with powdered 
sugar. Enjoy!



Cherries  
Three boxes of tea biscuits  
200 grams of butter (melted)  
A glass of rum  
A cup of tea powdered 
sugar 
 A little red paint  
For rolling: sugar 
Mix and shape! 
MMM....



 Cupcake 
Products: 
-5 eggs 
-1 1/2 tsp 
sugar 
-3 tsp flour 
-1 tsp milk 
-3/4 tsp oil 
-1 baking 
powder 
-2 vanilla
-powder sugar

PREPARATION:  
Beat 5 eggs in the snow and then add 2 teaspoons of sugar. 
Add 1 cup of flour and mix with a wooden spoon, then add the 
oil and mix well with a mixer. Stirring well, add the other cup of 
flour and milk, mix very well again. In the third cup of flour add 
the baking powder and mix the vanilla well again with the 
mixer. Pour most of the mixture into an oiled cake tin. Add 
cocoa to the rest of the mixture and stir, then pour it into the 
mold.Bake in a preheated oven at 170 degrees. When cool, 
sprinkle the cake with powdered sugar.



Mini Biscuits cheesecake 
 A packet of butter biscuits 
150 grams Butter  
70 grams Sour cream  
small Cream cheese – two packets  
Powdered sugar  
Strawberry jam 
Cream can be prepared with cream 
cheese and sour cream or with 
mascarpone and sour cream. When 
you prepare it with traditional 
Bulgarian cream cheese, the 
cheesecake becomes a little saltier and 
the taste is quite different. The 
combination with mascarpone, on the 
other hand, is very light and is a classic 
in the genre as they say. So as not to 
wonder, just try both options.



                                             Fake macarons 
https://privanya.blogspot.com/2020/12/blog-post_18.html?   
m=0&fbclid=IwAR1KojPd1vSpP_JFatUA1lkqSB-
8wRcE40_zZXJWDFpJokI9LDCtyb5HYLs



Nicole's  
biscuits  
candies



ENJOY!!!

COOK WITH US!!!




