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Recipe:Recipe:
Dinosaur-shaped cookiesDinosaur-shaped cookies

Ingridients:Ingridients:
300 g of white flour300 g of white flour
2 x eggs2 x eggs
10 g of tartaric baking powder10 g of tartaric baking powder
16 g of vanilla sugar16 g of vanilla sugar
80 g of powdered sugar80 g of powdered sugar
150 g of butter150 g of butter

Difficulty:Difficulty:

General description and procedure:General description and procedure:

Mix the flour and baking powder.Mix the flour and baking powder.

Then add the eggs, sugar, vanilla sugar and butter warmed to roomThen add the eggs, sugar, vanilla sugar and butter warmed to room
temperature and knead into a dough.temperature and knead into a dough.

Wrap the dough in foil and let it rest in the refrigerator for a fewWrap the dough in foil and let it rest in the refrigerator for a few
hours.hours.

Roll out the cooled dough on a floured board and shape the doughRoll out the cooled dough on a floured board and shape the dough
into dinosaurs with molds.into dinosaurs with molds.

Place the dinosaurs on a baking sheet covered with baking paper.Place the dinosaurs on a baking sheet covered with baking paper.

Bake the cookies at 180 °C for about 8 minutes.Bake the cookies at 180 °C for about 8 minutes.

Mass is approximately for 3 cookie pans.Mass is approximately for 3 cookie pans.
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