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Ingredients:

Plum Compote

e 4 plums, Auslrian prune plums are
ideal but any plum will work

e 1/4 cup (60 ml) water

e 1/1 cup (50 g) sugar

¢ 1/2 teaspoon cinnamon
Kaiserschmarrn

e 1/3 cup (50 g) raisins

o Water or rum, for soaking the raisins
e 4 egg volks

e 12/3 cup (400 ml) cream

e | heaping cup (150 g) flour

e A pinch salt

e 1 egg whiles

e 3 tablespoons (15 g) butter or beef fal

e 3 1/2 tablespoons (45 g) vanilla sugar®

*IT you don’t have vanilla sugar, add 1/2
teaspoon vanilla extract to the batter and

use nlain suear.

Instructions:

l.

-1

9:

10.

To make the plum compote: Cul the plums in hall and remove Lhe pits.

- In a saucepan, whisk together the water, sugar, and cinnamon until the sugar dissolves.

. Place the plums in the saucepan, cut side down. The water-sugar mixture won't cover

the plums, but thal's okay.

4. Sel the pan over medium heal and lel il slowly come Lo a simmer. Onee iUs simmering,

set the lid on it and let it cook undisturbed for 30 to 45 minutes. It's done when the

plums are nice and soft and the syrup is thickened.

. To make the kaiserschmarrn: Place the raisins in a bowl and cover them with waler or

rum. Let them =oak for 30 minutes.

. Preheat the oven to 425°F (220°C).

. Whisk the egg yolks Lo break them up and combine them. Whisk in hall of the ¢ream.

Sift in the flour and whisk it in as well, then whisk in the rest of the cream until the
batter is smooth. Adding the cream in two parts helps to make a smooth batter. Whisk

in Lhe salt.

. In a separate very clean bowl, beal the egg whiles Lo soll peaks. This should lake a lew

minutes with a stand mixer or about 20 minutes by hand.

Add half of the egg whiles to the balter and gently fold them in wilh a spatula. You
don’t want to deflate the egg whiles Loo much as you mix. Once it’s mostly mixed in,
add the rest of the ege whites and fold until there are no more streaks of egg white
visible.

Melt the butter or beef fat in an oven-safe pan over medium heat. When it’s melted and
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Wash Your Hands




Wash Your Hands

8’0




(oo

The Bear

Report
Sales Income I Categories - [ 4 ” £ 08/0112025 - 06/01/2025 |
P \

May 291h, 2025

1 Plum Goloe: 7

) Rosmary Mashe.. 4

) Chicken Piccata n

3 Beef Braciola 8

) Family Spaghetti 4
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o This branch has conflicts that must be resolved

Use the web editor or the command line to resolve conflicts before continuing.

0
0

0O 00000 00D OO

Squash and merge =~ | You can also merge this with the command line. View command line instructions.

app/controllers/games_controller.rb
app/controllers/invitations_controller.rb
app/helpers/games _helper.rh
app/javascript/application.js
app/models/answer.rb

app/models/game.rb

app/models/player.rb
app/models/question.rb

app/models/user.rb
app/views/components/_player_pill.html.erb
app/views/games/_form.html.erb
app/views/games/ game.html.erb

app/views/games/index.json.jbuilder

Resolve conflicts
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