Buche De Noel Xpiotouyevviatiko¢ Koppog

Mia cuvtayi atré tnv AyyeAiki-PagaéAa MaAapouTion B2

To “Buche De Noel” 3 ommwg
gival yvwoTtog otnv EAANGDa
XPIOTOUYEVVIATIKOG Kopuodg
gival éva yAUKO TTOU TTPOEPYE-
Tal atrd TNV FaAAia, aAAd gival
EUPEWG OI0OEOOUEVO TE OAN
v EupwTtn. [pdkeirar yia
éva YAUKO TO oTToio oepipeTal
OTO TEAOG TOU XPIOTOUYEVVIATI- \
KOU YEUPATOG KOl QVAQOPEC OXETIKEG UE QUTO UTTAPYXOUV aTrd Tov Meoai-
wva. MNapaAdayEg autou Tou YAUKOU UTTOpOoUV va BpeBouv g 0AOGKANPO
TOV KOOHO. Napadooiakd TTapaoKeUAZETAl UE gENOiSe Kal BOUTUPOKPEUQ,
N ME TTAVTECTTAVI KOl OIQPOPETIKI ETTIKAAUWN avTioToixa, OTI dIaBETEl O
KaBévag. ZTnV OIKOYEVEIQ JOoU, TO YAUKO auTd TO QTIAXVOUUE WG ETTIOOP-
MO VIO TO XPIOTOUYEVVIATIKO YeUua. [a va PITopouv OpwWS va To QAve
OAOI TO PTIAXVOUUE PE TUPi KpEua Kal oavTiyi. Eival éva yAukd oTo 0OTT0i0
Oev uTTopEi va avTioTabei kaveig!

YAIKQ:
MNa 1o TTavTecTravi:
e 4 auyd o€ Bepuokpacia dwuariou
% @A. Tou Toaylou Caxapn
1 K.y. EKxUNIopa Bavihiag
Ya K.y. QAT
1 @A. TOU TOQYIOU AAEUPI TTOU POUCKWVEI
MOVO TOU
MNa Tnv yépion:
375 yp. TUpi KpEPQ
100 yp. ¢axapn
1 BaviAia
400 yp. KPEUA YAAOKTOG
100 yp. @ouvTOUKIa BPUPUATIOHEVA
XUMO aTTO £va TTOPTOKAAI




MNa Tnv emkaAvyn:

e TpiUPa KOUBEPTOUPAG
oavTIyi

ANUYOAAO QIAE

(POUVTOUKIO BpUPMOTIOMEVA

ExkTéAEonN:

[MpoBepuaiveTe TOov poupvo oToug 180°C.

MNa To Travreomavi:

XTUTTAUE T aoTTPAdIa 0€ papéyka. € éva AAAO uTtToA Baloupe Tn (axa-
pn, TN BaviAia, Kal TOUG KPOKOUG Kal Ta XTUTTAUE PE TO Migep, MEXPI va
aoTrpioouv. INpooBEToupe TO aAeUp! Kal TO AAATI KAl OUVEXICOUUE TO ava-
KATEUQ. 2T OUVEXEIQ, TTPOOBETOUNE TNV POAPEYKA AVOKATEUOVTAG ME O-
TTOAEG KIVAOEIG. TEANOG, TO TOTTOBETOUNE O €va opBoywvio Tawi, apou
Exoupe NON ToTTOBETACEI AVTIKOAANTIKG XapTi Kal wrivouue otoug 200°C
yia 0K AETTTA.

MNa tnv yéuion:

2€ €Va UTTOAN XTUTTAUE TO TUpi KpéPa e Tnv Caxapn. MNMpooBEéToupe TNV
BaviAia, TOV XUPO TTOPTOKAAIOU Kal TNV KPEPA YAAOKTOG WOOTOU TIAEEL.
Tnv agprivouphe oTnv AKPN va KPUWOEL.

A@ou éxel ynBei To TTavteaTravi, To Byddouue atrd 1O Tayi avaTrodoyupi-
CovTAg TO KAl TO TUAiyouuE JE dia TTeToETA. MOAIG KpUWOEl, TTPOCBETOUE
TNV KPEPA Kal EVOEIKTIKA PEPIKA BPUUMATIONEVA POUVTOUKIA KAl KOMMO-
TAKIO KOUBEPTOUPAG. TO TUAIYOUUE, TO KAAUTTTOUME PE OoavTlyi, OTOAICOU-
ME ME TPiMMa KouBepTOUPAC, BPUPMATIONEVA POUVTOUKIO KOl auuydaAa
Kal oepRipoupe!
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META®PAZH THX ZYNTAIHZ 2XTA AITAIKA

Christmas Log cake

Ingredients:
For the sponge cake:
e 4 eggs room temperature
® 3 cups sugar
e 1 teaspoon vanilla extract
e Y4 teaspoon salt
e 1 cup flour
For the filling
e 375 gr cream cheese
100 gr sugar
1 vanilla
400gr fat cream
100gr crushed walnuts
e Juice from one orange
Toppings:
e Crushed chocolate
Whipped cream
Crushed almonds
Crushed walnuts

Instructions:

Preheat the oven to 180°C.

For the sponge cake:

Beat the egg whites to a meringue. In another bowl, add the sugar, vanil-
la, and egg yolks and beat them with the electric mixer until they turn
white. Add the flour and salt and continue mixing. Then add the me-
ringue, mixing gently. Finally, place it in a rectangular baking pan, after
having already placed non-stick paper and bake at 200°C for ten
minutes.

For the filling:

In a bowl, whisk the cream cheese with the sugar. Add the vanilla, or-
ange juice and cream until it thickens. Set it aside to cool.




After the cake is done, remove it from the pan by turning it upside down
and wrap it with a towel. Once it cools, add the cream and a few crushed
hazelnuts and chunks of chocolate. Wrap it, cover it with whipped cream,
decorate it with a sprinkle of chocolate, crushed hazelnuts and almonds
and serve!

"Blche De Noel" or as it is known in Greece, Christmas Log cake is a
dessert that originated in France, but is widely spread throughout Eu-
rope. It is a dessert served at the end of the Christmas meal and refer-
ences to it date back to the Middle Ages. Variations of this sweet can be
found all over the world. Traditionally made with génoise and butter-
cream, or with sponge cake and a different topping, whatever each one
had.

In my family, we make this as dessert for Christmas dinner. But so that
everyone can eat it, we make it with cream cheese and whipped cream.
It's a dessert that no one can resist!
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