Little Red Riding Hood Cubes

Ingredients for the sponge:
4 eggs
1 yogurt
1 yogurt cup of sugar
2 yogurt cups of flour
1 deciliter of milk
1 raising agent
1 vanilla sugar
1 spoon of cocoa

Ingredients for the cream:
 50 decagrams of cow’s milk cheese
500 millilitres of sweet cream
4 vanilla sugars
5 spoons of sugar
1 cake icing
3 decilitres of cherry juice( 1 decilitre + 1.5 decilitres water for the icing,and 2 decilitres for pouring over the sponge)

Method of preparation:
In a separate bowl,whisk egg yolks with sugar and yogurt until frothy. Gradually mix in the other ingredients and add whisked egg whites in the end. Arrange half of the sponge on a greased and floured baking tray and bake it for about 3 minutes.
In the meantime, using a big ladle, mix in the rest of the sponge one spoon of cocoa.
Take the baking tray out of the oven, arrange stoned cherries on the top of it and pour the rest of the sponge over it. Leaven it uniformly with a big ladle and bake it for about 30 minutes.
When the sponge is baked, sprinkle it with cherry juice.
Whisk in separate bowls sweet cream and cheese with sugar and vanilla sugar. Using these two mixtures make a uniform cream.
Smear the cooled sponge with the cream and pour the icing( made according to the instructions on the package, use 1 decilitre of cherry juice and 1.5 decilitres of water to make it) over it.
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Crvenkapica kocke
[bookmark: _GoBack]Za biskvit:
· 4 jaja
· 1 jogurt
· 1 čaša šećera (od jogurta )  
· 2 čaše brašna
· 1 dl mlijeka
· 1 prašak za pecivo
· 1 vanilin šećer
· 1 žlica kakaoa
Za kremu:
· 50 dag  kravljeg sira
· 500 ml vrhnja za šlag
· 4 vanilin šećera
· 5 žlica šećera
· 1 preljev za torte
· 3 dl soka od višanja (1 dl+1,5dl vode za preljev, a 2 dl za preliti biskvit)
Priprema:
Posebno tući žumanjca sa šećerom i jogurtom dok ne postanu pjenasta.Tada postepeno umiješati ostale sastojke i na kraju čvrsto istučena bjelanjca. Pola smjese rasporediti po namašćenom i pobrašnjenom limu pa ga peći u pećnici oko 3 min. Za to vrijeme  u ostatak biskvitne smjese umiješati kuhačom žlicu kakaoa.Izvaditi lim iz pećnice, rasporediti očišćene višnje te zaliti ostatkom biskvitne smjese. Poravnati kuhačom ravnomjerno i nastaviti peći oko 30 min.Pečeni biskvit lagano poškropiti sokom od višanja.
Krema:Posebno mikserom istući vrhnje za šlag, a posebno sir sa šećerom i vanilijom. Pomiješati te dvije smjese u jednoličnu kremu.
Ohlađeni biskvit premazati kremom te preliti preljevom za tortu koji se napravi prema uputi na vrećici samo sa jednim dijelom soka umjesto vode.. 

Plain dark- flour fritters

Ingredients:

1 kilogram of potatoes
A pinch of salt
15 decagrams of sugar
20 decagrams of raisins
0.5 decilitres of prosecco
2 decilitres of fruit brandy
1-2 table spoons of rum
10 g of vanilla sugar
1 orange and lemon
0.5 kilograms of flour
5 g of raising agent
0.5 liter of sunflower oil

Method of preparation:

Boil peeled potatoes in salted water. When they are boiled,strain the water and mash the potatoes.While still warm,add sugar and raisins to it and leave it to cool a bit. Add orange and lemon zest,rum,prosecco,fruit brandy and vanilla sugar and mix it. Add also 2.5 decilitres of the water in which you boiled the potatoes,flour and raising agent.
Form little balls using a spoon and fry them in deepheated oil. Fry them until they pop out to the surface golden-colored.
Put them on a napkin ( to remove extra fat) and sprinkle them with sugar if you wish.



















Pršurate
Sastojci:
· 1 kg krumpira
· prstohvat soli
· 15 dkg šećera
· 20 dkg grožđica
· 0.5 dcl prošeka
· 2 dcl rakije
· 1-2 žlice ruma
· 1 naranča i limun
· 10 g vanilija šećera (1 vrećica)
· 0.5 kg brašna
· 5g praška za pecivo ( ½ vrećice)
· 0.5 l sojinog ulja
Način pripreme:
Očišćene krumpire skuhati u vodi,u koju dodati sol. Kad su skuhani, iscijediti vodu te krumpir zgnječiti da postane pire. U još vruće pire dodati šećer i grožđice te pustiti da se malo ohladi. Dodati koru naranče i limuna, rum, prošek, rakiju i vanilija šećer, te promiješati. Uliti i 2.5 dcl vode u kojoj se krumpir kuhao na početku (taloga), brašno i prašak za pecivo. Žličicom oblikovati  kuglice i stavljati ih u duboko ulje na prženje. Pržiti ih dok ne isplivaju na površinu i porumene. 
Izvaditi ih na zdjelu na ubrus (da se ocijedi višak masnoće) i po želji posuti šećerom.
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