pazapah THE RECIPE NOTEBOOK

Chocolate-centred teddy bear cakes

Makes 10 cakes

Bake: 15 to 20 minutes at 180°C

INGREDIENTS METHOD
1 pot of plain yoghurt Make the batter
2 yoghurt pots of plain flour Put the yoghurt in a bowl and keep the pot for measuring. Mix in the flour

1 tbsp baki d combined with the baking powder, followed by the sugar and vanilla. Finish with
Sp baking powder the oil and eggs. Mix well.

1 yoghurt pot of whit
yoghtrt pot orwhiie sugar Fill the moulds

1 iesp vl Butter the teddy bear moulds. Add a little batter to each cavity, put a square of
2 yoghurt pot of neutral ol chocolate in the centre and cover with more batter.

2 eggs Bake

1 square of chocolate per cake Bake for 15 to 20 minutes at 180°C. Leave to cool, then unmould. Enjoy!

A little butter for the mould

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.
Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/DdV-0uYIye7/

