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 Makes 8 donuts (Ø 8 cm)   30 minutes 
+ 2 hours for the dough to rise 

•  120 ml of lukewarm milk • 12 g of fresh yeast (or 6 g of dry yeast)
• 500 g of flour • 200 g of sour cream 30% fat • 60 g of sugar
• 2 eggs (room temperature) • 1 pinch of salt

For the glaze:
•  100 g of powdered sugar • 1-2 tbsp of water, milk or lemon juice 
• food coloring (optional)

1 Heat the milk gently in a small bowl. Crumble in the yeast and stir 
until dissolved. Mix with the remaining ingredients and process into 

a dough in the food processor. Knead slowly for 10 minutes. 2 Cover 
the bowl with a damp cloth and let rise until the dough has doubled 
(about 1 hour). 3 Then knead the dough well, roll out to a thickness 
of approximately 1-1.5 cm, cut out donuts (Ø 8 cm, the hole in the 
middle should be 2-3 cm in size) and place on a baking tray covered 
with parchment. Let the donuts rise again for another hour until 
doubled in volume. 4 Heat the oven to 150 °C, fan function. Bake the 
donuts for about 15 minutes until golden brown. Place on a cooling 
rack and allow to cool completely. 5 For the glaze, mix the icing sugar 
with the liquid until a smooth mass is obtained. This can be coloured 
with food dye. Dip the donuts into the glaze or coat with glaze and 
decorate as desired with marzipan elements, chopped almonds, or 
grated coconut.

On www.kachen.lu you will find the original donut recipe for the 
deep fryer!

„Schéi Feierdeeg“ with Chocolats du Cœur

➊ Christmas praliné bar - mixed chocolate & praliné: 115 g für €4,50
➋ 5 Santa Clauses - mixed chocolate: 80 g für €3,95
➌ Metal Christmas bauble filled with chocolate coated raisins: 50 g für €5.00
➍ Christmas assembly - mixed chocolate & praliné: 350 g für €26,50

Looking for a suitable gift for your loved one? Discover the whole 
variety of chocolate products from Ateliers du Tricentenaire 
at the Boutique Bar à Chocolats du Coeur in Walferdingen. 
The team will gladly advise you in the choice and assembly 
of your individual gift baskets. For larger orders we 
recommend ordering in advance.

Once again this year, Chocolats du Coeur indulges 
with its wonderful Christmas creations - as a gift or 

just to enjoy yourself.

Donuts from the oven

www.chocolatsducoeur.lu
Bar à Chocolat 50, rue de Diekirch L-7220 Walferdange
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Nougat coffee buttons
 Makes 70-80 (Ø 3 cm)   30 minutes

• 70 g vegan margarine • 55 g powdered sugar
• 15 g cocoa powder • 50 g almonds, ground
• 160 g flour • 1 tsp cinnamon powder
• 1 tsp cardamom powder • 40 ml espresso, cooled
• 1 pinch of salt

Filling
• 45 g praliné • 50 g dark chocolate • 25 g soy cream

1 Whisk the margarine and icing sugar until creamy. 2 Mix the 
flour, cocoa, almonds and spices. Add the fat-sugar mixture 
and coffee and knead (preferably by hand). 3 Roll out the 
dough to about 4-5 mm thick on a floured surface and use 
a cookie cutter to punch out some discs measuring 3 cm in 
diameter. Also cut out an inner circle of about 1.7 cm in one 
half (e.g. using the wider end of a pastry bag nozzle). 4 Bake 
in a preheated oven at 190 °C for approx. 7 minutes. 5 Melt the 
praliné, dark chocolate and soy cream in a water bath and use 
to fill the cooled cookies.

Matcha trees
 Makes 24-26 cookies (7 cm in length)   30 minutes

• 40 g coconut butter (not coconut oil!)  
• 15 g white rice milk chocolate • 35 g powdered sugar  
• 100 g flour • 1 slightly heaped tsp matcha powder  
• 1 pinch of salt

Glaze
• 30 g icing sugar • 2 tsp water • vegan sugar beads

1 Melt the coconut butter in a water bath, add the rice milk 
chocolate and stir until homogeneous. 2 Combine the flour, 
icing sugar, matcha powder and salt in a bowl. 3 Add the 
coconut butter-chocolate mix and knead (preferably by hand). 
4 Roll out the dough to 3-4 mm thick between two sheets of 
greaseproof paper, and use a cookie cutter to punch out some 
tree shapes. 5 Place the trees on a tray lined with greaseproof 
paper and bake in a preheated oven at 200 °C for 6-7 minutes. 
6 Prepare a glaze with the sifted icing sugar and water, stirring 
until smooth, and use to decorate the cooled cookies. Decorate 
with sugar beads.
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