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Recipe:Recipe:
Marble cakeMarble cake

Ingridients:Ingridients:
3 x eggs3 x eggs
200 g sugar200 g sugar
350 g flour350 g flour
140 g butter140 g butter
1.5 dl milk1.5 dl milk
1 x baking powder1 x baking powder
1 x vanilla sugar1 x vanilla sugar
4 x spoons of cocoa4 x spoons of cocoa

Difficulty:Difficulty:

General description and procedure:General description and procedure:

Kill the eggs and separate them into whites and yolks.Kill the eggs and separate them into whites and yolks.

Add sugar and vanilla sugar to the egg yolks and mix. Then add milkAdd sugar and vanilla sugar to the egg yolks and mix. Then add milk
and butter.and butter.

Make snow from the egg whites and slowly mix it together with theMake snow from the egg whites and slowly mix it together with the
flour and baking powder.flour and baking powder.

Separate the resulting mass into two parts and add cocoa orSeparate the resulting mass into two parts and add cocoa or
chocolate powder to one part.chocolate powder to one part.

Pour the light mass into a greased baking pan and then add thePour the light mass into a greased baking pan and then add the
darker mass with cocoa.darker mass with cocoa.

Heat the oven to 180° degrees and bake the cake for about 40Heat the oven to 180° degrees and bake the cake for about 40
minutes.minutes.
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