Edmond,

BRIOTTET

MAISON FONDEE EN 1836

APPLE CAKE WITH MARC
DE BOURGOGNE

Ingrédients
e Unrefined sugar -125g
e Eggs -3
e Flour -125g
e Baking powder -1sachet
e Oil -1/2 glass
e Apples - 4

Préparation

Add and mix with a whisk all those ingredients in the following order : unrefined sugar, eggs, flour, baking powder, oil,
the Very Old Marc de Bourgogne from Briottet, diced apples.

Bake for 35 minutes in a preheated oven at 180°C.

The little tip : after 10 minutes of cooking, add 25g of melted butter 2 tablespoon of sugar on the cake and mix lightly.
Then in the oven again.

To be enjoyed after the oven or later... If you resist!

Need a comforting dessert? We have THE apple cake you need! “It will be just as good out of the oven as the next day
at breakfast.” According to Myléne Fargeot who offers us this recipe in video on her instagram account. Thanks to her
for her confidence in Briottet products!

Retrouvez toutes nos recettes sur www.briottet.fr


https://papillesenbalade.wordpress.com/
https://www.briottet.fr/category/recettes-cocktails-cuisine/

