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Ingredients:

3 medium egg whites, at room temperature ‘ !
225g icing sugar, sifted

55g ground almonds

45g desiccated coconut

For pineapple filling:

100g tinned pineapple [drained weight]
75g caster sugar
125ml double cream, whipped

2 or more baking sheets, lined with baking
baking paper; a piping bag fitted with a 1cm
plain tube

With an electric mixer, whisk the egg whites to soft peaks. Gradually whisk in half the the
the sugar and continue whisking for about 2 minutes or until the mixture is very thick and
glossy. In a small bowl, combine the remaining sugar with the almonds and coconut, then
carefully fold into the egg whites using a large metal spoon.

Spoon the macaroon mixture into the piping bag and pipe in 4cm diameter circles on the
baking sheets. Flatten any peaks with the tip of a knife, then leave to stand for 20 minutes

Preheat the oven to 150°C and bake the macaroons for 14 to 18 minutes or until they have
completely risen and are firm to touch. Transfer to a wire rack to cool completely.

For the pineapple filling, blitz the pineapple in a food-processor until coarsely chopped, then
combine with the sugar in a small pan. Cook over medium medium heat, stirring constantly,
until the sugar has dissolved and the mixture thickens to a jam-like consistency. Remove

from the heat and allow to cool.

Gently fold 4 tablespoons of the cooled jam into the whipped cream and use to generously
sandwich pairs of macaroons together. One assembled, eat the same day.

Enjoy!
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Bread in egg

Ingredients: half a loaf of bread, salt, oil, mustard, ketchup,
pickles.

Instruction: put the eggs in a deep plate, salt them and beat them

Thoroughly. Dip slices of bread in beatenn eggs. Pour a layer of oil
on the pan, heat it up and fry the souked bread in it. Drizzle ketchup
or mustard on the fried bread and you can eat it.
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AVOCADO TOAST

Ingrediens:
Toast
Avocado
Butter

Salt

Pepper

Method:

1. On a warm frying pan we will put butter and then we will put a toast on the frying pan.

2. Fry the toast until it is toasted.

3. In the meantime, cut the avocado into a thin slices.
4. Then greast butter the toast.

5. Then we will put the avocado slices on the toast.

6. Then season the avocado with salt and pepper.

DONE!
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QUICK GOOD iR

1 cup of sugar

1 vanilla sugar

3 cups semi-coarse flour

1 cup of oil

1 cup of milk

2 eggs

2-3 tablespoons of cocoa powder

1 gingerbread pig

instruction:

1. mix all the ingredients in a bowl and pour the finished dough onto a tray lined with baking
paper.

2. bake at 180 degrees for 20-30 minutes.

3. Spread the baked gingerbread with marmalade to taste and finally pour the chocolate glaze
over it.
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