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e Chocolate Muffins with Egg Liqueur Cream
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e Apple Cinnamon Croissants

o Banoffee Tartlets

e Tartlets with Strawberries and Rum&Chocolate Cream

e Meringue with Lemon Filling, Mascarpone and Strawberries
e Champagne and Strawberry Cake

e French Tart with Vanilla Cream

e Coconut Cheesecake with Blueberries

e Poppyseed Cake with Coffee-Flavoured Filling and Blackcurrant
e Traditional Gingerbread with Orange Pectin Jelly

e Cream and Blueberry Roulade
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e Christmas Poppy seed Cheesecake

e Panna Cotta Tart with Blueberry Filling

e Gingerbread Roll
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https://www.lauretta.eu/recipes,1,55,chocolate_muffins_with_egg_liqueur_cream
https://www.lauretta.eu/recipes,1,55,chocolate_muffins_with_egg_liqueur_cream
https://www.lauretta.eu/recipes_ar,9,14,recipe
https://www.lauretta.eu/recipes_ar,47,6,recipe
https://www.lauretta.eu/recipes_ar,34,9,recipe
https://www.lauretta.eu/recipes,49,9,apple_cinnamon_croissants
https://www.lauretta.eu/recipes,6,50,banoffee_tartlets
https://www.lauretta.eu/recipes,3,53,tartlets_with_strawberries_and_rum_chocolate_cream
https://www.lauretta.eu/recipes,15,43,meringue_with_lemon_filling_mascarpone_and_strawberries
https://www.lauretta.eu/recipes,17,40,champagne_and_strawberry_cake
https://www.lauretta.eu/recipes,2,54,french_tart_with_vanilla_cream
https://www.lauretta.eu/recipes,44,14,coconut_cheesecake_with_blueberries
https://www.lauretta.eu/recipes,35,23,poppyseed_cake_with_coffee-flavoured_filling_and_blackcurrant
https://www.lauretta.eu/recipes,25,33,traditional_gingerbread_with_orange_pectin_jelly
https://www.lauretta.eu/recipes,18,39,cream_and_blueberry_roulade
https://www.lauretta.eu/recipes,18,39,cream_and_blueberry_roulade
https://www.lauretta.eu/recipes_ar,18,11,recipe
https://www.lauretta.eu/recipes,50,8,christmas_poppy_seed_cheesecake
https://www.lauretta.eu/recipes,5,51,panna_cotta_tart_with_blueberry_filling
https://www.lauretta.eu/recipes,51,7,gingerbread_roll
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o Tartlets with Vanilla-Flavoured Cream
o Lidulall 4y oy ylall 3 y0ad

e Cherry and Lime Cake

e Pineapple Pie Paradise Beach

o Oy Slssa

e Blueberry Cake
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https://www.lauretta.eu/recipes,46,12,tartlets_with_vanilla-flavoured_cream
https://www.lauretta.eu/recipes_ar,46,7,recipe
https://www.lauretta.eu/recipes,20,37,cherry_and_lime_cake
https://www.lauretta.eu/recipes,14,42,pineapple_pie_paradise_beach
https://www.lauretta.eu/recipes_ar,52,4,recipe
https://www.lauretta.eu/recipes,56,3,blueberry_cake
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e Easter Lemon Twist Muffins
e Blackcurrant and Coffee Cake with Coconut Layer
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https://www.lauretta.eu/recipes,37,21,easter_lemon_twist_muffins
https://www.lauretta.eu/recipes,19,38,blackcurrant_and_coffee_cake_with_coconut_layer

¢ Pineapple Pie Paradise Beach
e Orange Cheesecake with Condensed Milk

e Cheesecake with Egg Liqueur
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e Chocolate Cake with Coconut Cream (without Flour)

e Blackcurrant Zabaglione Cake

e Nut Ice Cream with Bananas and Vanilla Cream

e Chocolate-Vanilla Ice Cream with a Sour Cherry Filling
e Coconut Panna Cotta with Pineapple
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https://www.lauretta.eu/recipes,14,42,pineapple_pie_paradise_beach
https://www.lauretta.eu/recipes,42,16,orange_cheesecake_with_condensed_milk
https://www.lauretta.eu/recipes,21,36,cheesecake_with_egg_liqueur
https://www.lauretta.eu/recipes_ar,33,10,recipe
https://www.lauretta.eu/recipes,12,45,chocolate_cake_with_coconut_cream_without_flour
https://www.lauretta.eu/recipes,24,34,blackcurrant_zabaglione_cake
https://www.lauretta.eu/recipes,29,29,nut_ice_cream_with_bananas_and_vanilla_cream
https://www.lauretta.eu/recipes,28,30,chocolate-vanilla_ice_cream_with_a_sour_cherry_filling
https://www.lauretta.eu/recipes,13,44,coconut_panna_cotta_with_pineapple
https://www.lauretta.eu/recipes_ar,54,3,recipe
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Naukowe Uczelni Vistula 2018, 60 (3): 91-114.

scalzall

sl s Ailal) aslell gu )l 5 dmalan oAy ) 403 gle dgae g il 200l ol (i 0l Ui g ) 50 Gudigs L2
it s (85010 5 land g ) 15 2 lll G 5 el

A sine (5iall men

S g 5213 8IS 2 G i el

WWwW.lauretta.eu/ar 7



