GluhweinSlices

Ingredients for the dough:
A250g margarine

A250g9 sugar

A1 packet vanilla sugar
A4 eggs

A250g flour

A1 packet baking powder
A150g chocolate shavings
A1/8 litre Glihwein

Ingredients for the icing:
9 200 g icing sugar
1 8 tsp Gluhwein

Materials:
(left to right)

Baking sheet with baking
paper

Little bowl with brush
Bigger bowl

Dough scraper

Scale

Mixer
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Preparation:

1) Put margarine, sugar, vanilla sugar and eggs in a bowl. Batter it.

2) Preheat the oven to 180° (hot air: 160°). Put baking paper on the baking plate.




3) Riddle flour and baking powder to the dough. Put chocolate over it. Pour Gliihwein over
the dough. Mix everything. Smooth out the dough on the baking plate.




4) Bake the dough for 20 minutes

5) Stir 200 g icing sugar and 8 tsp Glihwein for the icing.



