Polish Poppy Seecl Cake with

Raisins (Piegusek)

O

czas przygotowania: 80 min

A traditional Polish poppy seed cake with a light, fluffy texture and a delicate orange flavour. Made with whisked egg whites, poppy
seeds, raisins and Gellwe Orange Flavouring, this buttery homemade cake is wonderfully soft and packed with flavour. Perfect for

poziom trudnosci: $redni

afternoon teaq, family gatherings or enjoying with a cup of coffee.

Sktaciniki

Plain flour - 1cup

Egg whites - 1cup

Butter - 1block

Poppy seeds - 1cup

Icing sugar - 1cup

Gellwe Baking Powder - 1 heaped tbsp

Gellwe Orange Flavouring - 1 vial
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Raisins - % cup

Znajdz wiecej przepiséw na https://gellwe.pl

Sposob przygotoweanic



