
BAKED »DEVILS« 
INGREDIENTS:  

o a pack of yeast 

o ½ l of milk 

o 1kg of flour 

o 6 spoons of sugar 

o a pinch of salt 

o 250 g of margarine 

o one egg 

o some raisins 

o almonds 

     DECORATION: 

o red paper 

o tiny wooden sticks 

PRODUCTION: 

YEAST MIXTURE: we put 20g of crumbled yeast, one spoon of 

flour, one spoon of sugar and three spoons of warm (not hot!) milk in a 

smaller bowl. We mix everything together and we leave it for at least 

10 minutes so that  the mixture can rise. 

THE DOUGH: we sift one kilogram of flour in a big bowl. We add 40 

g of sugar, mix it and  we add the salt on the edges. We make a small 

pit in the middle of the flour. We pour the yeast mixture into the pit. 

We put a saucepan with milk and margarine on the stove. We heat and mix 

it, until the margarine melts. We take the mixture off the stove and we wait 

until it cools down a bit. We add the warm milk and margarine to the bowl 

with flour and we knead the dough until it becomes smooth and even. We 

leave the dough in the bowl and let it rise for one hour. We take the dough 

and knead it again. We divide it into 16 parts and form loaves. 

EGG COATING: We beat the egg with 2 spoons of milk and 2 spoons of 

sugar. We rinse and dry the raisins and cut the almonds in four parts. We 

grease two baking trays and we heat the oven to 200°C. 

SHAPING: 

We put one loaf of the dough on the working surface  and we roll it out. At 

the quarter of the lenght  we squeeze the loaf  and we shape a head. We use 

a sharp thin knife to cut the top of the head to make the horns. We shape 

legs from the lower part of the body and arms at the left and right part of 

the body.  

We stick the pieces of almonds at the ends of the arms and legs. We make 

a cut in the head to form  a mouth. We stick two raisins above the mouth to 

form eyes.  We use a brush  to apply egg coating over the devils and we 

put them in baking trays. We bake them for about 15 minuteWe take the 

devils out of the oven and wait until they cool down. We cut  the tongues  

out of red paper and we stick them with a tip of the scissors into their 

mouth. We put the tiny wooden sticks into the »devils'« hands.  

 We serve the »devils« on the plate.  

  

 


