printen,be Printe delights from Aachen

Printen d la créme

Ingredients:

1 large jar of sour cherries
200 g herb printen
4 cl cognac or brandy
1 tablespoon vaisins
500 g regular quark
50 g sugar
2 eggs (separated)

Preparation procedure:

Drain cherries, crumble printen, soak with vaisins and half of the cognac.
ADD quark, sugar, egg yoke and remaining cognac.

Whisk egg white until stiff and fold in.

Spoon cherries and printe wiixture imto g[asses ano gamisb with cherries.

Enjoy!

Die Pvintenbdckerei



