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			BAKED FRESH AND    	SERVED WITH LOVE

		

		
			You take a look in the oven … is the cake done? Is it the beautiful golden color you expect it to be? Yes! And even a little better! The texture is fluffy, the smell is delicious, and the appearance is irresistible! It’s just waiting to be eaten! A delight for all the senses …

			German Baking is the go-to cookbook for everyone who loves baking and for those who want to learn. It makes it easy for anyone to create masterpieces with simple ingredients. Whether you want to make mole cake, or classics such as apple strudel and marble cake, the recipes in this book never fail! The Dr. Oetker testing team has carefully checked that every dish is not only delicious, but also easy to prepare – even for beginners. Step-by-step instructions and detailed photographs ensure a tasty and successful result. The many new recipes will inspire you to give new things a try and experiment. 

			Every day more people are discovering the art of baking and you too can enjoy homemade Schnecken (“snail” buns), a cream torte that you’ve decorated yourself, your own fragrant rye bread, or delicious crusty rolls. You’ll be stirring, mixing, kneading, rolling, and lovingly decorating your cakes and pastries as you go – German Baking!

			We hope you find joy in your baking experiments and wish you every success in your endeavors. Now, enjoy yourself!

			All the best

			Your Dr. Oetker Verlag team
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Accessibility Notice

This eBook has been designed to be accessible in order to facilitate access for readers with visual impairments or reading difficulties. Symbols and structural elements are optimized for screen readers, and meaningful images are provided with alternative text. The visual reading experience remains unaffected.




		
			RECIPE INDEX FROM A–Z

		


In this index, you will find all recipes listed alphabetically, but without fixed page numbers, as these may vary depending on the font size and display settings of your e-reader.

To quickly find a specific recipe, simply use your device’s search function. Enter the name of the recipe, and you will be taken directly to the corresponding section in the book.




		
			A

			Almond spritz cookies (Variation)

			Almond-coated yeast cake

			Amarettini (Variation)

			Amerikaner cookies

			Angel eye cookies

			Apples

			Apple cake

			Apple cake with wine glaze

			Apple crumble cake (Variation)

			Apple fritters

			Apple or plum cake

			Apple rose muffins

			Apple sauce cake

			Apple strudel

			Apples in quark-oil batter (Variation)

			Fancy apple cake

			Quark apple cake

			Apricot cake

			B

			Bavarian doughnuts

			Berliners (doughnuts)

			Berliners with sugar glaze, vanilla or eggnog fillig (Variation)

			Bethmännchen cookies

			Berry cake 

			Biberle cookies

			Black forest gateau

	Blueberries: Blueberry muffins

			Bow ties

			Braided brioche loaf

			Bread

			Carrot bread

			Farmhouse bread

			Gluten-free loaf (Variation)

			Mixed wheat bread

			Multigrain bread

			Rye bread

			Spelt and rye bread

			Bread rolls

			Bread rolls

			Gluten-free bread rolls (Variation)

			Milk rolls

			Butter cookies

			Butter cream

			Black forest gateau

			Buttercream cake

			Butter croissants

			Buttercream cake

			C

			Carrot bread

			Cheese and ham croissants

			Cheese straws

			Cheesecakes

			Chocolate cheesecake

			Cream cheese cake with mandarin oranges

			German cheesecake

			German cheesecake with crumble topping (Variation)

			Cherries

			Cherry cake

			Cherry crumble (Variation)

			Cherry gugelhupf

			Danube waves cake

			Dutch cherry tart

			Fancy cherry cake (Variation)

			Chocolate

			Chocolate cheesecake

			Chocolate gugelhupf

			Chocolate hazelnut bars

			Chocolate muffins 

			Chocolate slices

			Chocolate Swiss roll (Variation)

			Delicate chocolate cream (Variation)

			Cinnamon buns (Variation)

			Cinnamon stars

			Cold dog pudding

			Cookies

			Cinnamon stars

			German shortbread

			Hazelnut crescent cookies (Variation)

			Layered cookies

			Nut triangles

			Speculoos cookies

			Spritz cookies

			Two-tone cookies

			Vanilla crescent cookies

			Vegan spritz cookies (Variation)

			Zedernbrot cookies

			Cow hide waffles (Variation)

			Cream cake

			Cream cake

			Cream cheese cake

			Cream puffs or eclairs

			Croissants

			Butter croissants

			Cheese and ham croissants

			Quick croissants

			Crumble cake

			Custard chelsea buns

			Cut-out and slice-and-bake cookies

			D/E

			Danube waves cake

			Delicate chocolate cream (Variation)

			Domino squares

			Dresden-style stollen

			Dutch cherry tart

			Egg-custard cake

			Eggnog cake

			Elisen gingerbead

			Equal weight sponge

			F

			Fancy apple cake

			Fancy cherry cake (Variation)

			Fancy gugelhupf

			Farmhouse bread

			Flammkuchen tart

			Florentines

			Frankfurt crown

			Franzbrötchen

			Fried egg cake

			Fried pastry

			Bavarian doughnuts

			Berliners (doughnuts)

			Fruit bread

			G

			German cheesecake

			German cheesecake with crumble topping (Variation)

			German shortbread

			Gingerbread cookies

			Gingerbread dough with potassium carbonate (Variation)

			Gingerbread house

			Gluten-free bread rolls (Variation)

			Gluten-free loaf (Variation)

			Gluten-free sponge base (Variation)

			Gooseberry cake

			Gugelhupf

			Chocolate gugelhupf

			Fancy gugelhupf

			Nut gugelhupf

			Quark gugelhupf

			H

			Hazelnut crescent cookies (Variation)

			Heaven cake

			Honey cake

			L

			Lamb loaf

			Layered cake (broiled cake)

			Layered cookies

			Leek “snail” rolls

			Lemon cake

			Lemon nut cake (Variation)

			Lemon tart

			Light pound cake with extras (Variation)

			Linzer torte

			M

			Macaroons with dates

			Madeira cake

			Marzipan: Domino squares

			Meringue

			Meringue 

			Mocha meringue cake

			Vegan meringue with aquafaba (Variation)

			Milk rolls

			Mini pastry puffs

			Mixed wheat bread

			Mocha meringue cake

			Mole cake

			Muffins

			Multigrain bread

			N/O

			Nectarine cake 

			No-bake cheesecake

			Nuts

			Glazed nut cake

			Nut braid

			Nut gugelhupf

			Nut triangles

			Onion tart with bacon

			P

			Pan loaf

			Pastry puffs with salmon and quark filling (Variation)

			Plum cake

			Plum crumble cake

			Plum or apple cake 58 

			Plunderkranz wreath

			Poppy seeds

			Lamb loaf 

			Poppy seed cake

			Poppy seed croissants

			Potato pizza

			Pound cake

			Pretzels

			Prince Regent cake

			Puff pastry

			Mini pastry puffs

			Pastry puffs with salmon and quark filling (Variation)

			Puff pastry bakes

			Puff pastry straws (Variation)

			Q

			Quark

			Quark apple cake

			Quark balls

			Quark gugelhupf

			Quark stollen

			Quark-apricot strudel (Variation)

			Quick croissants

			R

			Raisin bread

			Raspberries: Heaven cake

			Red wine cake

			Red currants

			Red currant cake

			Red currant sheet cake

			Rhubarb cake with raspberries

			Rice pudding tart

			Rum cake 

			Rye bread

			S/T

			Sachertorte

			Saddle of venison cake

			Sandwich cookie cake

			Savory rolls

			Speculoos cookies

			Spelt and rye bread

			Sponge base

			Sponge cakes

			Black forest gateau

			Cream cake

			Gluten-free sponge base (Variation)

			Sponge

			Swiss roll

			Spritz cookies

			Strawberry flan

			Stutenkerl pastries

			Swiss nut tart

			Swiss roll

			Two-tone cookies

			V

			Vanilla crescent cookies

			Vegan meringue with aquafaba (Variation)

			Vegan muffins (Variation)

			Vegan pound cake (Variation)

			Vegan spritz cookies (Variation)

			Vegan waffles (Variation)

			Vegetable rolls (Variation)

			Vegetarian refrigerator cake (Variation)

			Veggie flammkuchen tart (Variation)

			Viennese base (Variation)

			W

			Waffles

			Wasp’s nests

			Wild berry cake

			Y/Z

			Yeast pastry

			Almond-coated yeast cake

			Apple fritters

			Zedernbrot cookies

			GERMAN RECIPE INDEX

			A

			Amerikaner

			Apfel- oder Zwetschgenkuchen

			Apfelkuchen mit Weinguss

			Apfelküchle

			Apfelmuskuchen

			Apfelstrudel

			Aprikosenkuchen

			Auszogene

			B

			Baiser

			Beerenkuchen

			Berliner, Krapfen

			Bethmännchen

			Biberle

			Bienenstich

			Biskuitboden

			Biskuitrolle

			Blätterteigteilchen

			Brötchen

			Buttercremetorte

			Butterhörnchen

			Butterplätzchen

			C/D

			Cream Cake

			Dattelmakronen

			Dinkel-Roggel-Roggen-Brot

			Dominosteine

			Donauwellen

			Doppelkekstorte

			Dresdner Christstollen

			E/F

			Eierlikörtorte

			Eierschecke

			Elisenlebkuchen

			Engadiner Nusstorte

			Engelsaugen

			Erdbeerboden

			Feiner Apfelkuchen

			Feiner Gugelhupf

			Flammkuchen

			Florentiner

			Frankfurter Kranz

			Franzbrötchen

			Früchtebrot

			G/H

			Gedeckter Apfelkuchen

			Hannchen-Jensen-Torte

			Hefelämmchen

			Hefezopf

			Heidesand

			Herzhafte Brötchen

			Hobelspäne

			Holländer Kirschtorte

			Honigkuchen

			J/K

			Johannisbeerblechkuchen

			Johannisbeertorte

			Kalter Hund

			Kartoffelpizza

			Käse-Schinken-Hörnchen

			Käsegebäck

			Käsekuchen

			Käsesahnetorte

			Kastenbrot

			Kirschgugelhupf

			Kirschkuchen

			Kühlschranktorte

			L/M

			Landbrot

			Lauch-Hefeschnecken

			Laugenbrezeln

			Lebkuchenhaus

			Lebkuchenteig

			Linzer Torte

			Maulwurftorte

			Milchbrötchen

			Milchreisfladen

			Mini-Windbeutel

			Mischbrot

			Mohnhörnchen

			Mohnkuchen 

			Möhrenbrot

			Mokka-Baiser-Torte

			Muffins 

			N/P

			Nektarinenkuchen

			Nussecken

			Nussgugelhupf

			Nusskuchen mit Zuckerguss

			Nussprinten

			Nusszopf

			Pflaumenkuchen

			Pflaumenstreuselkuchen

			Plunderkranz

			Prinzregententorte

			Puddingschnecken

			Q/R

			Quark-Apfel-Kuchen

			Quarkbällchen

			Quarkgugelhupf

			Quarkstollen

			Rehrücken

			Rhabarberkuchen

			Roggenbrot

			Rosenmuffins 

			Rosinenbrot

			Rotweinkuchen

			Rührkuchen

			Rumtorte

			Russischer Zupfkuchen

			S/T

			Sachertorte

			Saddle Of Venison Cake

			Sahnetorte

			Sandkuchen

			Schichtkuchen (Grillkuchen)

			Schmandkuchen

			Schnelle Hörnchen

			Schokogugelhupf

			Schokoschnitten

			Schwarz-Weiß-Gebäck

			Schwarzwälder Kirschtorte

			Spekulatius

			Spiegeleierkuchen

			Spritzgebäck

			Stachelbeertorte

			Streuselkuchen

			Stutenkerle

			Teegebäck oder Rollenkekse

			Terrassenplätzchen

			V/W/Z 

			Vanillekipferl

			Waffeln 126 

			Waldbeerentorte

			Weizenmischbrot

			Wespennester

			Windbeutel oder Eclairs

			Zedernbrot

			Zimtsterne

			Zitronenkuchen

			Zitronentorte

			Zwiebelkuchen mit Speck

		

		
		



		
			BAKING ROOTED IN TRADITION 

		

		
			Germany unites an impressive variety of landscapes, cultures, and dialects – from the vast coasts in the north to the rolling hills of the Moselle and Rhine wine landscapes and the majestic Alps in the south. This diversity is also reflected in its baking tradition.  

		

		
			A PASSION FOR BAKING

			Anyone traveling through Germany will not only discover castles, palaces, and vibrant cities with some unique sights, but also a thriving tradition for baking that combines culture, passion, and enjoyment in the most delicious way. Baking is an integral part of day-to-day German culture. From the classic cake on a Sunday to the typical afternoon “coffee and cake,” not to mention special occasions such as Christmas, Easter or folk festivals, Germans are very attached to their baking traditions.

			Almost every celebration tells its own story in the form of special bakes. During the Advent season, the smell of cookies, gingerbread, Christmas stollen, and speculoos fills the air. At Easter, Hefezopf, Osterlamm and Eierkranz are a must, while the harvest festival is marked by the classic apple cake. The Kirchweih festival brings pastries spread in fat, while Stuten-kerl and Weckmann await on St. Nicholas Day. Every German carnival has its classics, with Berliner, Mutzenmandeln, and Schmalzkuchen to keep you going through the festivities.

			 



				[image: ]
The pretzel is the traditional guild symbol of the baking trade and is still widely recognized today as an emblem.
			
			GERMANY’S BAKERY TRADE

			Germany’s bakery trade is one of the oldest and most respected in the country. As early as the Middle Ages, bakers came together in guilds, which not only ensured the purity of the ingredients and the quality of the products, but were also a mark of prestige and provided social security. Although the framework for this has changed, the tradition has endured to this day. While industrial mass-produced goods now dominate the market, many artisan bakeries deliberately focus on the opposite – natural ingredients, traditional processes, and recipes that are passed down from generation to generation. The training to become a baker or confectioner is demanding. It covers technique, hygiene, and product knowledge as well as creativity and the ability to adapt or develop traditional recipes. 
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The finest cakes, tarts, and pies are created by highly skilled pastry chefs.
			
			THE VARIETY OF BREAD

			With more than 3,000 officially registered varieties, the variety of bread in Germany is quite unique. In 2014, German’s bread culture was recognized by UNESCO as intangible cultural heritage. This not only recognized the quality of the craftsmanship, but also the cultural value of bread in Germany. Each region has its own special characteristics, shaped by the climate, soil, and eating preferences – from strong rye bread in the north to aromatic mixed breads and fine wheat and spelt breads in the south. Mixed rye bread, popularly known as “Graubrot”, is a typical loaf and still accounts for one in four loaves sold today. Some specialties are virtually unknown abroad, such as the Westphalian pumpernickel, which is made from coarse meal. Just as unusual for visitors are Salzstangen, Kümmelbrötchen, or the famous pretzel, whose shape is said to signify the prayer posture of early Christians. Pretzels are an integral part of day-to-day life, especially in Bavaria and Baden-Württemberg.
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Germany is known for its wide variety of breads, rolls, and sweet baked goods.
			
			SWEET TREATS

			In addition to bread and rolls, Germany’s baking tradition is characterized by cakes, tarts, and sweet pastries. Almost every bakery offers a selection of seasonal or festive specialties, from simple sponge cakes to elaborately decorated cream cakes. The boundaries between bakery and confectionery are often blurred here, as many businesses combine the two. While Baumkuchen or pralines tend to be the preserve of confectioners, fruitcake, yeast rolls and crumble cakes are a staple of traditional bakeries. However, the importance of craftsmanship is also evident in this area – where a good cake depends on the balance between sponge, filling, and topping, a layered cake hinges on the fine balance between the cake layers, cream, and decoration. Many recipes have regional roots and are linked to festivals or customs. They accompany birthdays, weddings, or seasonal celebrations and are there-fore much more than just a sweet meal. In this way, bakeries and patisseries not only preserve culinary traditions, but also a piece of a shared culture of remembrance.

		




		
			SPOILT FOR CHOICE IN EVERY REGION

		

		
			Germany’s baking culture is as diverse as its regions. Every region has its own specialties that are firmly anchored in the day-to-day lives and repertoires of professional and amateur bakers alike. These are often recipes that have been practiced for centuries and are usually closely linked to regional customs. 
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In southern Germany, lye pretzels are common. Besides the classic version with just salt, there are now numerous variations.
			
		
		
		
			SIMPLICITY IS KEY

			In Bavaria, the pretzel is a staple. Whether served with butter in the morning, as a side dish with Weißwurst sausage, or as a snack between meals – the pretzel with its characteristic shape is a symbol of southern German baking. The tradition comes into its own at the Kirchweih festivals in the fall when the scent of Auszogenen or Kiachla fills the air – golden-brown pieces of dough that are fried in hot fat and dusted with powdered sugar. Crispy on the outside, soft on the inside, they are the sweet centerpiece of the festival for many. Swabia also boasts its own classics. The Hefezopf plait – often embellished with raisins and almonds – is not only a feature on the table for everyday afternoon coffee, but is also a traditional Easter treat or a gift for christenings. Also popular are Seelen, long salted pieces of bread dough with caraway seeds and coarse salt, which make an excellent savory side dish for dinner. Saarland’s baking traditions lie in the Quetschekuche – a plum cake with a yeast base, usually sprinkled with cinnamon and sugar. In addition, Schwenken – the typical barbecue over an open fire – includes a rustic onion or caraway bread, which goes perfectly with the hearty meat specialties. Thuringia, on the other hand, is famous for Mohnkuchen, a poppy seed cake, which is often combined with a crumble topping or quark. For weddings or christenings, people still bake celebration cakes, richly decorated and often in large quantities so that every guest gets an ample slice. Although the north is completely different, it’s just as unmistakable. In Hamburg and the surrounding area, people love the Franzbrötchen – a cinnamony Danish pastry that is vaguely reminiscent of a croissant, but with its flattened shape and rich cinnamon-sugar mix is something completely unique. Whether for breakfast or in the afternoon with coffee, the Franzbrötchen is part of day-to-day culinary life there and is a piece of North German identity for many.

			SPECIAL FESTIVE PASTRIES

			The Dresden Stollen is particularly closely associated with Christmas. In Saxony, it is as much a part of the Christmas season as the Christmas tree. Made according to strictly protected recipes, with raisins, almonds, candied lemon peel and a thick layer of powdered sugar, it is a true cultural treasure. But Franconia is also known for its Christmas cookies, which are popular all over the world – Nuremberg, for example, is the undisputed gingerbread metropolis. The spicy delicacies made from honey, nuts, almonds, and spices such as cinnamon, cloves, and cardamom have been baked there for centuries. During the Advent season in particular, they exude their unmistakable aroma – a taste of Christmas in every bite. For many people in Rhineland, the most eagerly awaited festival is not Christmas, but the carnival season. This is when doughnuts – usually called Krapfen here – are a staple – baked until golden brown, filled with jam, and rolled in sugar. At New Year, on the other hand, people give large pretzels made from yeast dough, often decorated with colorful sugar sprinkles, as a sweet lucky charm.
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In Swabia, braided yeast bread is enjoyed, while people in Franconia love Schneeballen (fried shortcrust pastry balls).
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Hamburg is the home of Franzbrötchen, a Danish pastry with an indentation in the middle.
			
			DELICACIES FOR THE COFFEE TABLE

			In the Black Forest, the Black Forest gateau is the pinnacle of confectionery art. Chocolate sponge, cream, cherries, and a dash of kirsch liqueur combine to create a classic that is famous the world over. In addition to the large cake, smaller cherry pastries are also popular, such as cherry crumble cake or cherry muffins, which present the regional fruit in sweet form. In Baden, on the other hand, the Bienenstich is very popular – a yeast cake with a caramelized almond crust and filled with vanilla cream. Crumble cakes with seasonal fruit such as apples or rhubarb are also a staple in the bakeries here. Hessen also has an unmistakable pastry for the coffee table – the Frankfurter Kranz. Originally created as a symbol for the city of Frankfurt, it consists of an airy sponge cake, filled with buttercream and coated in crispy almond praline. Its name alone makes it clear that it is a festive pastry that is often served on special occasions.
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Sweet Christmas in Germany: Christmas markets, cookies, Dresdner Stollen, Nuremberg gingerbread …
			



		
			TYPICAL INGREDIENTS AND FLAVORS

		

		
			The diversity of Germany’s baking culture begins with the ingredients. From strong grains and aromatic spices to fruits and nuts, they form the basis for a unique world of flavors, especially when it comes to bread.

		

		
			A SOLID FOUNDATION IN CEREALS 

			The use of various grains is particularly characteristic of German baking, with the main pillars being rye, wheat, and spelt. In Germany, wheat alone can be divided into an astonishing number of varieties, and is one of the intricacies of the local baking culture. There is light flour type 405 for cakes and fine pastries, flour type 550 for bread rolls and yeast doughs, as well as stronger flour types 812 and 1050, or wholegrain flour for more hearty farmhouse breads. In addition to the classic wheat flour for baking, spelt and ancient grains such as emmer and einkorn are also popular, giving breads a nuttier aroma. Rye gives baked goods a strong, slightly spicy note, and is the classic grain for sourdough breads. Wheat brings looseness and volume, while spelt brings a nutty flavor. Spelt is traditionally rooted in southern German baking, with place names such as “Dinkelsbühl” or “Dinkelscherben” still indicative of the importance of classic cultivation areas. Meanwhile, it’s dark rye bread that is more dominant in the north.
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Flour, sourdough, water, salt, and time – nothing more is needed for a strong, hearty rye bread.
			
			SPICES IN GERMAN BAKING

			Alongside cereals, spices play a prominent role in German baking. Cinnamon, cloves, cardamom, nutmeg, and later also ginger and allspice reached Central Europe in the Middle Ages via extensive trade routes, where they were initially regarded as precious luxury goods and soon became an integral part of festive baking traditions. These spices really come into their own at Christmastime and are what make many baked goods truly distinctive. Cinnamon, cloves, cardamom, and aniseed are among the classic ingredients that give gingerbread, speculoos, and aniseed cookies their much-loved flavor. However, ginger, nutmeg, and allspice can also be found in traditional recipes and provide a gentle hint of spice. It is remarkable that the close connection between spices and festive bakes is more pronounced in Germany than in almost any other country. The variety of spiced baked goods – from gingerbread to stollen – is a special feature of German Christmas culture.
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In the “Altes Land” just outside Hamburg and on Lake Constance, apples grow in abundance – perfect for baking!
			
			SEEDS, DRIED FRUIT, AND FRUIT

			Poppy seeds, sesame seeds, and all kinds of nuts also have their place in German baking. Walnuts, hazelnuts, and almonds enrich breads, cakes, and pastries with their nutty aroma. Sesame seeds are not only found on bread rolls, but also in the form of sesame oil, which gives doughs a unique flavor. Dried fruits such as raisins and candied lemon and orange peel add sweetness and fruitiness to yeast plaits, fruit breads, or festive stollen. Fresh fruit, on the other hand, characterizes seasonal baking with apples used in sponge cakes, apple pies, or apple cobbler. Cherries, meanwhile, adorn Swiss rolls or flans, while plums give yeast pastries or shortcrust pastries their decadent richness.
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As soon as strawberry season begins, the sweet fruits are picked fresh from the field and used for cakes and pies.
			
			THE FINE ART OF PROCESSING

			In German baking, you will encounter an impressive variety of doughs that have shaped the country’s culinary history. At its heart is the sourdough – indispensable for rye and mixed breads, ensuring a strong aroma, a long shelf life, and good digestibility. Then comes yeast dough – the basis for sweet and savory classics, from yeast plaits to butter cake and Buchteln sweet rolls to Berliner doughnuts. Pretzelbased pastries are a real specialty, including pretzels, breadsticks, and rolls, which get their typical crust and color from being soaked in lye (sodium hydroxide). These are a staple of day-to-day life, especially in southern Germany. Shortcrust pastry serves as a crumbly base for cookies, cheesecakes, or fruit tarts, while batter made from a blend of quark and oil ensures airy cakes without long rising times. Then there is the versatile sponge batter, popular for marble cakes, bundt cakes, and sheet cakes. At Christmas time, gingerbread dough enriched with honey, nuts, and spices is steeped in tradition. Together, these doughs and batters cover the entire spectrum of German baking artistry – from hearty loaves of bread to festive cakes.

		





		
			RECIPES FOR SUCCESS

		

		
			To ensure that everything runs smoothly, always take a few minutes to read through the recipe and get an overview of the ingredients and equipment needed, the work processes, and any areas that you may find tricky. We have summarized the most important information relating to our recipes here. 

		

		
			TIMINGS

			In addition to the preparation time (actual time required for preparation), longer periods such as cooling or baking times are also shown. Cooling times after cooking are not shown separately, as they depend on external factors such as the ambient temperature. The times may vary depending on your experience and oven. 

			LISTS OF INGREDIENTS

			The quantities of ingredients are given for the number of servings indicated above the lists of ingredients. The ingredients are listed in the order in which they are required in the recipe. Pay close attention to quantities. Conversion tables, spoon quantities for frequently used foods, weight and liquid quantities, can be found on the inside cover. Liquid quantities are given in millilitres/litres, Imperial fluid ounces/pints, and American cups. The conversions on the inside cover of the book will help you determine the correct ingredient quantities.

			RECIPE INSTRUCTIONS

			We will guide you through the recipes step by step. The recipes have all been tested, and the process is designed to be as time-saving as possible. The baking temperatures and times are average values for electric ovens. As these have different heat outputs, you should always follow the manufacturer’s instructions and adjust the times if necessary. The settings for gas stoves and ovens can vary widely.

			NUTRITIONAL VALUES

			The nutritional values are rounded guide values. The actual values may vary due to natural fluctuations in the raw materials. We provide values for protein (P), fat (F), and usable carbohydrates (C; excluding fiber) in grams, as well as the energy content in kilocalories (kcal).

			SYMBOLS AND THEIR MEANINGS

			Vegetarians abstain from meat, fish, and products that contain these. Vegans also abstain from eggs, milk, and honey, among other things. Processing aids for which an animal had to be killed are taboo for both. These do not have to be labeled – if you want to be sure, make sure you use specially labeled products or ask the manufacturer. Recipes are marked accordingly if they are vegetarian, vegan, gluten-free, or that contain alcohol (aroma) or can be prepared in these ways if preferred. You can see what each symbol means in the box on the left.

		

		
			SYMBOLS AT A GLANCE

			[image: vegetarian symbol]     vegetarian (or optional)

			[image: vegan symbol]     vegan (or optional)

			[image: with alcohol symbol]     with alcohol (or aroma)

			[image: gluten-free symbol]     gluten-free (or optional)

		

		
		
		
		
			
		
		
TOP 10 TIPS FOR SUCCESSFUL AND DELICIOUS RESULTS

			[image: ]

			Read and familiarize yourself with the recipe

			This helps you to clarify what ingredients and equipment you need, what the process is like, and anything that you may find tricky.

			[image: ]

			Make a schedule 

			Your greatest asset when baking is time. So give yourself a buffer so that the cake is not still in the oven when you have to leave the house.

			[image: ]

			Prepare everything 

			First, prepare all the necessary utensils and ingredients (it’s best to weigh and measure them all out straightaway) before you start baking.

			[image: ]

			Take careful note of the quantities 
When baking, even small deviations can change the end result.

			[image: ]

			Take note of the sizes of the baking molds and baking sheets 
The size and capacity of the mold or sheet will affect the result – any alternative should be approximately the same size.
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			Practice good hygiene 
For safe and enjoyable baking, make sure that your utensils are clean, that you have good personal hygiene (e.g. wash your hands), and that you handle ingredients appropriately (e.g. refrigeration).
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			Preheat your oven 
Your oven should be at the specified temperature when your items to be baked are placed in it. We recommend preheating for both conventional and convection ovens.

			[image: ]

			Take note of the rack position

			The insertion height determines whether the pastry is cooked, browned in the desired places, crispy, or moist. 

			[image: ]

			Keep an eye on the baking process 
Keep an eye on your items as they bake and test them in good time.

			[image: ]

			Resting, cooling, chilling 
Observe the resting and cooling times and allow pastries to cool before filling or decorating with cream.
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			SIMPLE CAKES

		

		
		
			Gugelhupf, yeast plait, cheesecake, or sheet cake – cakes made from a sponge batter, yeast dough, or shortcrust pastry add a sweet treat to afternoon coffee for Germans. Refined with one or two extra ingredients, such as nuts or chocolate, covered with a glaze, or filled with a decadent cream, simple cakes are also perfect for a Sunday treat.
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			POUND CAKE [image: vegetarian symbol]  [image: gluten-free symbol]
RÜHRKUCHEN

		

		
			Preparation time: 30 minutes

			Baking time: 55 minutes

			Ingredients for 20 pieces

			For the batter:

			225 g (8 oz) soft butter or margarine

			150 g (5 oz) sugar

			10 g (¹⁄₃ oz) vanilla sugar

			1 pinch salt

			4 medium eggs

			275 g (9½ oz) all-purpose (plain) flour or gluten-free all-purpose flour mix

			3 level tsp baking powder

			around 2 tbsp whole milk

			Additionally for marble cake:

			15 g (½ oz) sifted cocoa powder

			15 g (½ oz) sugar

			around 2 tbsp whole milk

			In addition:

			Bundt mold (22 cm/8½ in in diameter) or loaf pan (30 × 11 cm/12 × 4½ in)

			a little fat and flour

			a little powdered (icing) sugar

			Per piece

			P: 3 g, F: 11 g, C: 20 g, kcal: 190

		

		
		
			1. Grease the mold and dust with flour. Preheat the oven. Conventional oven: about 180°C/350°F; convection oven: about 160°C/325°F; gas mark 4

			2. For the batter, mix the butter or margarine in a mixing bowl using a hand mixer fitted with beaters on the highest setting until smooth. Gradually stir in the sugar, vanilla sugar, and salt [image: ]. Stir until the mixture has thickened. Stir in each egg for about 30 seconds on the highest setting. Mix the flour with the baking powder and quickly stir in the milk in two batches at a medium speed [image: ]. Only use enough milk so that the batter does not readily drop from a spoon. 

			3. For light pound cake, pour all the batter into the mold and smooth it out. For marble cake, only pour two-thirds of the batter into the mold. Stir the cocoa, sugar, and milk into the remaining batter. Spread the dark batter over the light batter and gently pull a fork through the layers of batter in a spiral to create a marble pattern [image: ].

			4. Place the mold in the lower third of the preheated oven. Bake the cake for about 55 minutes. Leave the cake to rest in the mold on a wire rack for about 10 minutes. Then turn out onto the wire rack, leave to cool, and dust with powdered sugar to taste.



				[image: ]
			
			VARIATION 1: Light pound cake with extras  [image: vegetarian symbol]

			Stir about 150 g (5 oz) of raisins (dredged in flour beforehand), chocolate chips, or pieces of fruit (e.g. apple) into the batter for a light pound cake. 

			VARIATION 2: Vegan pound cake  [image: vegan symbol]

			Use vegan margarine (about 80% fat), substitute the eggs with egg powder (enough to substitute for 4 eggs; mix according to the instructions), and substitute the milk with any plant-based milk substitute.

		

		
			VARIATION 3: Equal weight sponge  [image: vegetarian symbol]

			For 15 pieces, break 4 medium eggs and weigh out around 225 g (8 oz) each of softened butter, sugar, all-purpose (plain) flour, and coarse almond flour. Mix the butter using a hand mixer fitted with beaters on the highest setting until smooth. Stir in the sugar and 10 g (¹⁄₃ oz) of vanilla sugar until the mixture thickens. Stir in each egg for about 30 seconds on the highest setting. Mix the flour with 2 level tsp of baking powder. Mix it into the batter in 2 batches at medium speed. Stir in the almonds. Pour the batter into a greased and floured loaf mold (25 × 11 cm/10 × 4½ inches). Bake the cake as in the basic recipe, but only for about 50 minutes, and leave to cool. (Per piece P: 7 g, F: 23 g, C: 28 g, kcal: 362)

		

		
		
			TIPS: If using a gluten-free flour mix, you may need 1–2 tbsp more milk for the batter, depending on the product.

			Flavor the batter with rum, lemon, or bitter almond flavoring (from a tube).

			Cover the cake with a glaze. Sprinkle chopped nuts or pistachios, cocoa nibs, or candy for a children’s party (e.g. M&Ms) on the glaze before it sets.
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			MADEIRA CAKE  [image: vegetarian symbol]
SANDKUCHEN

		


			Preparation time: 30 minutes

			Baking time: 55 minutes

			Ingredients for 20 pieces

			5 medium eggs

			100 g (3½ oz) sugar 

			250 g (9 oz) soft butter 

			125 g (4½ oz) powdered (icing) sugar

			10 g (¹⁄₃ oz) vanilla sugar | salt

			grated zest of 1 organic lemon 

			80 g (2³⁄₄ oz) all-purpose (plain) flour

			150 g (5 oz) cornstarch (cornflour)

			1 level tsp baking powder

			In addition:

			Bundt mold (22 cm/8½ in in diameter)

			a little fat | a little flour

			a little powdered (icing) sugar

			Per piece

			P: 2 g, F: 12 g, C: 22 g, kcal: 206

		


 
		
			1. Grease and flour the Bundt mold. Preheat the oven. Conventional oven: about 160°C/325°F; convection oven: about 140°C/275°F; gas mark 3

			2. Separate the egg yolks from the whites. Whisk the egg whites until very stiff. Gradually add the sugar. Continue whisking the egg white mixture until shiny. Put it in the refrigerator until required.

			3. For the sponge, whisk the butter in a mixing bowl using a hand mixer fitted with beaters on the highest setting until soft. Gradually add the powdered sugar, the vanilla sugar, and 1 pinch of salt. Continue whisking until the mixture is light and fluffy (about 3 minutes).

			4. Gradually add the egg yolks while on the highest setting. Next, stir in the salt and lemon zest.

			5. Mix the flour with the cornstarch and baking powder and briefly stir into the mixture in 2 batches while on the lowest setting.

			6. Very carefully fold the beaten egg white mixture into the sponge mixture in 4 or 5 batches using a whisk. While doing so, ensure that the air bubbles are retained as much as possible. 

			7. Spoon the batter into the Bundt mold and put the pan on a shelf in the lower third of the preheated oven. Bake for about 55 minutes. After about 15 minutes of baking time, make a 1 cm (³⁄₈ inch) deep ring-shaped incision in the center. Finish baking the cake.

			8. Place the mold on a wire rack. Leave the cake to stand for about 10 minutes in the mold. Then ease it out of the mold, place it on a wire rack, and leave to cool. Sprinkle the cake with powdered sugar. 
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