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T R I L E C H E

I N G R E D I E N T S

6 grains eggs 

200 grams of flour 

200 grams of sugar 

a little vanilla powder For the

cream 

300 grams of milk

 300 grams of fresh pana 

 300 grams of condensed milk Panda milk 

a little caramel

By Fabjola



P R E P A R A T I O N

 

1.To prepare the trileche, we first separate the egg yolks

from the whites and start beating the latter with the electric beater. 

2.Continue to beat the egg whites until you reach a foamy

white mass. At this point slowly add the sugar mixed with the vanilla

always stirring. 

3.Then add the egg yolks one by one and continue beating again.

Once they are well mixed, add the flour carefully so that they do not

become grains.

4.We have to sift the flour first. Stir well until all the

ingredients are combined and have formed a homogeneous mass.

We throw the prepared mass in a pan coated with butter.

 5.Place the pan with the sponge dough to bake in a hot oven at

180° C for about 25-30 minutes. Once the trifle sponge cake is

baked, let it cool a bit. 

6.Then we take it out of the pan and pierce it completely on both

sides with the tip of a knife or some thin stick.

7.In a bowl, pour the milk and slowly add the panda milk, stir well

together until the latter is completely melted. We throw the fresh

panna cotta in the pan where we baked the sponge cake. Place the

sponge cake on top.

Pour over the milk preparation. 

8.Add caramel on top.

9. Place the trileche dessert in the fridge for a few hours before

serving.

10.The trileche cake is ready, then we cut it into square

pieces and serve it.



C O L O U R E D

C A K E

4 grains eggs 

250gr flour

250gr sugar

150ml of milk 

100ml of olive oil

2 tablespoons of cacao

Vanilla essence

Powder for baking

I N G R E D I E N T S

By Fabjola



1.Preparing two-color cake is very

simple. 

2.Put the eggs, sugar in a glass bowl and mix

with an electric beater for 5 minutes.

3.Continue mixing by adding milk, oil and

vanilla essence as desired. 

4.Combine the flour and baking powder, sift

them and throw them in the bowl, continuing

to mix. 

5.Once we see that all the masses are well

combined. In one part of the dough we throw

the cocoa and mix it well and we throw it

on the pan by putting in order two colours of

dough.

6.Bake the two-color cake in a preheated oven

at

180 for 25-30 minutes. 

7.After baking, leave the cake for another 10

minutes in the oven to drain well.

P R E P A R A T I O N



G O Z I N A K I

200 gr. Peanuts

300gr. Sunflower

seeds

300 gr. Honey

3  Tbsp Sugar

I N G R E D I E N T S

By Tamuna&Khato



1.Roughly chop the nuts and sunflowerseeds and fry

on the pan for 5 to 7 minutes, until they become

fragrant 

2.Pour the honey and sugar into a large pan on

medium heat. Cook, stirring occasionally, until the

boiling honey darkens (about 5 minutes).  

3. Mixe chopped nuts and seeds with honey using

wooden spatula. Mix without stopping to continue the

caramelization for another 4 to 5 minutes.

4. Put some water on the wooden cutting board and

Once the caramel is dark, pour it on board with the

help of spatula.

5.Be careful: do not touch the caramel with your

fingers as it is perilously hot.

6.create an even, one-inch-thick, rectangular shape

and till it is hot cut gozinaki  into squares or

diamonds.

7. Before it gets cold remove Gozinaki from wooden

desk to the plate , let rest for 10 minutes and enjoy

the taste!

G O Z I N A K I

PREPARATION:



* 50 grams of butter

* One packet of vanilla

* 140 grams of raisins

* 1 apple

* 400 grams of rice

* 180 grams of dried apricot or

cherry 

* 50 grams of sugar

Sweet

Plov

Ingredients:

By Khato&Ani



Sweet Plov
    Wash and rinse the rice well, untill the

water is clear. Place rise in a saucepan with

double amount of water and a pinch of

salt. Boil rice on low heat until it is cooked.

Rinse the boiled rice under cold water and

drain. Place butter in the saucepan in layers

in order: Rice, sugar, peeled and chopped

apple. Mix well and let it cook for 2 minutes. 

    Then add raisins, chopped dried fruit, mix

again and let the mass cook for 8 minutes.

Finally, add cooked rice, vanilla, orange zest

into the saucepan and mix up. Place ready

rice on the place or bowl and serve. You can

garnish the dessert with light cream, nuts or

jam on the top.

PREPARATION:



Malassadas

-500 g flour

-1/2 L milk

-1/2 table spoon of salt

-2 eggs

-25 g fresh yeast

-sugar cane honey (topping)

O-il ( to fry) 

Ingredients

By Mafalda



-in a bowl dissolve the yeast in a bit of

warm milk. Alternately add the rest of the

milk and the flour while kneading. 

-add the eggs, one at a time. When

bubbles start to form in the dough it's time

to stop kneading and cover the bowl with

foil and a heavy towel. Let the dough rest

for 1 or 2 hours until it's twice the size. 

-put the oil in a pan and let it warm well.

With a spoon take a bit of the dough and

put in to fry. The dough should be soft so

you have to be fast. After a couple minutes

flip the malassadas. 

- When they get a golden color take them

out to a bowl with absorbent paper. 

-Let them cool down and pour the honey

on top  

Preparation



P A S S I O N
F R U I T

P U D D I N G  

-5 sheets of colorless

gelatin

-150 ml of milk

-600 ml of cream 

-1 can of condensed milk 

-420 gr of passion fruit

pulp     

Ingredients 
for the

pudding:
for the

topping:

-1 package of pineapple

gelatin 

-100 ml passion fruit pulp  

By Mafalda



Preparation

Pudding:

 Put the gelatin sheets in cold water. Warm up

the milk, When it's hot add the gelatin to melt it.

Whip the cream and add the condensed milk, the

passion fruit pulp and the gelatin with the milk. Mix

everything very well. 

Topping:

 Mix the gelatin with 125 ml of water. Let it cool

down and add the passion fruit pulp. Pour this on a

pudding mold and put it on the fridge to harden up.

When it's hard pour the pudding mix on the mold

and let it harden in the fridge. 


