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Erdbeer Stanitzel

Ingredients:

100gr Caster Sugar
½ Pint Double Cream
50gr Plain Flour
3 Desserts Icing sugar
3 Egg Whites
3 drops Vanilla Essence

One punnet of strawberries

Method:

 

Mix the egg whites and caster sugar (until creamy)

Add flour - grease 2 large baking trays, divide mixture into 12 scoops and spread into 100mm large circles.


Bake in a hot oven until golden brown, lift off with a palate knife and shape into cornets.

Whisk double cream, flavour with vanilla and icing sugar,

Fill cornets with cream and strawberries.

Chef’s Tip: should you not need all the cornets, they will keep well in an airtight tin.
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This recipe is free to use at home but may not be published or copied without the expressed permission of Stock Hill House








