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Tamisedati braduo, marganin, deCer, lbokosouo bradne, pradak sa pecive ¢ jaja da
de dobije émota smesa. Dodati clomljenn Eolooladu 3a butange te oblibovat
male baglice. Posloscti na masui papin te frije petena fritivnati uilicom. Peéc
wa 18§0-200 °C. Rraduljec su gotouc bada malo poiute ¢ stwmdnu se.



eg9e to get a solid mixtane. /dd small pieces of a dark chocolate. Fornm small
balle and put them on a baking fager. Prese them with a fork before baking.
Bate them at 150-200 °C. They are ready done when they harden and turn

golden.



Sadtejec:
o 250y decera

o 5 jaja

o Limunova lorica

o Male sole

o 300 g mljevenih bedujakia
o 50-100 4 braina

o 50 cijelih bedujaka

Pootupak:
Napravcti od such sastojaka tijesto u sdjeli ¢ staviti u Madujak,

MNalom ilicom vadite buglice ¢ w snedina staviti liedujak., Staviti na masni
papin ¢ peéc u prethodno sagnijancs peiuicc wa 180 °C 10-15 minata.



o A pinch of salt

o 500 ¢ ground tazeluute
o 8§0-100 ¢ placn floar
o 50 whole thagelnute

Dnstructions:

Nex all the cngredients to make a dough. Then put it cn a fridge.

Uoe a smalll spoon to make small balls. Put them on a baking paper and put a
whole hagelnat in the middle of eact cookic. Bake it in a preheated oven for 10-
15 minates at 150 °C.




* Bozicne gufezdice ¢ cimetom™*

Sastojec:

o 5 bjelanstoa

MHalo sole
500 ¢ deéena « pratu
.5 Heca cimeta

[ Hica rakije

550 g mljeveniti badema

Postupak:
Brelanjal ¢ malo soli clupati u Cwndtc suijeq. dodati deéer u pratu. Od te

smgese azme de oko | A 3a glasana. U odtalu smjesn stauc se cimet ¢ rakisa,
clupa de ¢ dodaju se bademi. Dobro cymijedate.

Na dastu posipat bradne ¢ ragualiati na 5-8 mm debliine. Wodlom vaditc
gujegdice ¢ dloiiti wa pagin sa petense. Petc 5-5 minuta u peinicc sagrijanci na
250 °C. Pustiti da se male ohladi, staviti glaguna ¢ naknatho waliti u pecnicn
da ¢e glayurna ooudi,



Tngredients:

o 5 egg white

500 g powdered sugar
1.5 tablesppoon ciunamon
[ tablespoon nakisa
550 9 groand almond

Tnstnuctions:

Beat egy whites with a pinch of salt antidl 3ty add powdened sugar. Take l A
of the mirtane and wse it later for the glaging. Tu the nest of the mirtane put

Sprinbile floar on the boarnd and noll out the dougl to 5-8 mm thickness. Use
otar- dhaped molds to make coolbice and put them on a baking papern. Bake them
for 5-5 minates ar 50 °C. Ater it cools off. put a glage on them and put the



Sactegec:

o 2 ljelanjlba

o alo sole

100 ¢ decera u pratbu (+ decer po potrebe prilibom valianja)
150 4 tamae Eokolade

2 lice natkize

250 g mljeveniti badema

Postupak:

Brelanjaks sa soli lupati « suijeq ¢ dodati deéer. Dodati nastopljenn tokoladu.
Nabon toga, dodati bademe ¢ sue pasliive promijedati te staviti u Madujak wa
fan sati.

Stauitc deer na dasku ¢ ragualjali tijesto ua §-9 mm debljine, vaditc bebse

naglicition modlama te ih staviti na papin 5a pecenje. Bagrijati pecnica na
150 °C. Pecc §-10 minuta.



Tugnedients:

o 2 ey whites

100 ¢ powdened sugar (+ a biz sugar for nolling out the dougth)
150 g dark chacolate

2 tablespoon rakija

250 g ground almond

Tnstnuctions:

Bear egg whites with a pinch of salt untidl o2y, add powdened sagar. Add

mirtane into the fridge for a couple of houns.

Sprinkle caster sugar on the boarnd and roll eut the dougl o §-9 mm thickuess.
Use diffencnt molds to make coolsces. Put them on a baking paper. Bake them in
a preteated oven forn §-10 minutes at 150 °C.



B Bosicne beksc o bokssom D

Sactegec:

o 650 ¢ tradua

o 250 g madlaca

o 250 ¢ decera « pratiu
o [ pradak sa pecivo

o 100 ¢ totosovog braina
o [ vanilin deéera

o Linunova borica

o 5 iumangla

o 200 g wihuja

Postupak:

Pomijedati sve sastosle u lomogenn smicsn. Razvaliati na 5-6 mm debljine.
Napravitc buglice te b otaviti ua papin sa petense. Petc 10 minuta wa
180 °C. Rad se ehlade, wvaljali it u deier u pratu.



Tugnedients:

+ 650 ¢ plan flour
o 250 g butter

o 250 g powdered sugar
o [ baking powder

o 100 ¢ coconut flour

o [ vandlla sugar

° Jemm;ed

o Segy golle

o 200 g sour cream

Dnstructions:

Mex all the cogredients and make a dougl. Roll it out to 5-6 mm thickuess.
MNate small balle and put them on a baking paper. Bake them for 10 minutes
az 150 °C. Aten they cool down, noll them into powdered sagan.



Sastojec:

. 3joja

o Limunove borice
o alo soli

o 500 ¢ bradna
o [ zumanjak

Pestupak:

7% 'W'v:'ﬁ' n' ; n'dveé%é%%,%(:'v:',;:' :sa.

limonou lbonicn, ¢ol, braduo ¢ sue samijescti. Ostauiti u Madujakn 2-5 sata.
Dadku posipati bradunom te nagualiatc tijeste na 7 mm debljine. Rekse vadit
naglicitin modlicama. Lamanjak ragnijediti o male vode te premazati suaki

beks. Peii u prethodno sagnijancs peiuici na 200 °C 10 minuta.



o 1 egy yolk

Tnstnuctions:

Wex marnganine wndél it co nice and smooth. dd sugar and egge. lemon zet,

salt and Ylowr. Wiy everything. Make a dough. Put it cn a fridge for 2-5
tourns.

Sprinkile floar on a board, Roll it out to 7 mm thickness. Use diffencnt molde

to make coolics. Put them on a baking paper. Put an egy yoll inte a boul with
dome water and smear it ouer eack cookie. Bake them in a freheated oven for 10
wminates at 200°C.






