RETETA REZEPT RECIPE
Aluat Teig Dough
1 kg faina 1 kg Mehl 1 kg flour
450 ml lapte cald 450 ml warme Milch 450 ml warm milk
50 ml ulei 50 ml Ol 50 ml oil
125 g zahdr 125 g Zucker 125 g sugar

2 plicuri zahdr vanilat
1 esentad vanilie

2 Beutel Vanillezucker
1 Vanilleessenz

2 sachets of vanilla sugar
1 vanilla essence

1 esentad vanilie

1 Vanilleessenz

1 lamdéie Peel von 1 Zitrone Peel of 1 lemon

2 pliculete drojdie uscatd/2 cuburi drojdie 2 Beutel Trockenhefe / 2 Wiirfel frische 2 sachets of dry yeast / 2 cubes of fresh
proaspatad Hefe yeast

3ouad 3 Eier 3 eggs

Sirop Sirup Syrup

150 g zahadr 150 g Zucker 150 g sugar

1 portocala 1 Orange Peel of 1 orange

1 vanilla essence

300 ml apa 300 ml Wasser 300 ml water

Decor Dekoration Decoration

200 g miere 200 g Honig 200 g honey

300 g nuca mdcinata 300 g gemahlene Walnlisse 300 g ground walnuts

Quelle Rezept und Video: https://www.youtube.com/watch?v=vohRue38-FA
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