o
* m
** t* ..
= * * L] 9
evropsky B ™ e §

socialni . MINISTERSTVO $KOLSTVI, OP Vzdélavani
fondvCR EVROPSKA UNIE  MLADEZE A TELOVYGHOVY  pro konkurenceschopnost

INVESTICE DO ROZVOJE VZDELAVANI

\\ ‘7
@ RECEPT (AJ-07-06)
Prelozte.
KRALOVSKY KOLAC Royal cake — ingredients:
Potfebujeme: 2 sklenice mouky two glasses of flour
1 sklenici cukru one glass of sugar
2 sklenice oleje half a glass of oil
3 vejce three eggs
1 sklenici mletych ofisku 1 glass of ground nuts
Y2 sklenice strouhané Cokolady half a glass of grated
chocolate
1 prasek do pecCiva one baking powder
mléko dle potreby milk (as neened)
Postup:

Instructions:
1) Do misy dame mouku, cukr, prasek do peciva, ofisky,
cokoladu a smichame.
Al) Put the flour, sugar, baking powder, nuts and chocolate
in the bowl and mix.
2) Vejce rozdélime na bilky a Zloutky, bilky naslehame.

A2) Divide the egg whites and egg yolks, egg white froth.
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3) Do misy pridame olej, Zloutky a naslehané bilky.

A3) Add oil, egg yolks and whipped egg whites in a bowl.

4) VSe promichame. Dle potfeby pfidame mléko, aby bylo tésto
ridsi.

A4) All mix. If necessary, add milk to the dough thinner.

5) Tésto vylileme do pecici nadoby a dame péct na 200°C asi
na % hodiny.

Ab) Pour dough into pan and bake at 200 ° C for about

to % hour.
6) Podavame vychladly s kavou €i Cajem.

AB6) Serve cooled with coffee or tea.



