Recipe
Pain d’epices

Ingredients

Flour 270g
Sorbitol 15¢
Baking soda 59
Salt 19
Ground cinnamon 69
Ground ginge 39
Mixed spices 29
Milk 1509
Honey 320g
Brown butter 1509

Zest of 1 orange
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Working Method

Mixing

Sift together the flour, sorbitol, boking sodo, salt, and spices.
Heat the honey to 45°C. Mix the milk, honey, brown butter, and
orange zest until well combined. Gradually incorporate the
liquid mixture into the sifted dry ingredients and mix until
smooth. Pour 900 g of the batter into a greased 30 x 8 x 8 cm
mold. Bake in a fan oven at 155°C for approximately 40
minutes. Once baked, brush the surface of the gingerbread

with the warm orange syrup while it is still cold.



