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To get started, we start by laying out all the ingredients. For our recipe we need: 
140 grams of flour 
4 eggs 
200 ml milk 
Vegetable oil 
 
Since you should of course also put these things in somewhere, you still need the 
appropriate equipment. You need: 
a big bowl 
a small bowl 
a measuring cup 
a scale 
an egg whisk 
a sieve 
a fork 
 
First, you put the big bowl on the scale to weigh the 140 grams of flour. After the flour is in 
the bowl, you start to break the eggs. Put them into the small bowl. Then tip the four eggs 
into the middle of the other bowl, onto the flour. Then you stir the egg in the middle with 
the fork in small circular movements so that it is only orange. Then pour 200 ml milk into a 
measuring cup. Then you fill 50 ml of milk in the middle and stir it again in small circles with 
the fork. Take more and more flour from the side. Once you have completed the four stages, 
you can switch to the whisk. Now the lumps must disappear, so stir until there are no more 
lumps left. Next, put the dough in the fridge for 30 minutes. During this time, you heat the 
oven at 180° with convection and at 200° with other oven levels. Fill oil into a cake tin or 
muffin pan so that it does not stick. When the oven has reached its maximum temperature, 
you can put the cake tin or what you have taken into the oven for 5 minutes. Now take out 
the hot cake tin with the heated oil and fill the dough into it. Be careful not to fill the muffin 
tin to halfway. Once you have completed this step, you can put the dish in the oven and take 
it out after about 15 minutes. It should be golden brown on top. Now you have done it! Bon 
appetite! 
 
 
 



  





 


