KOEKSISTERS (SOUTH AFRICAN RECIPE)

1 Go to https//edpuzzie.com/media/Secebealcecedf3f2189b73d and watch the video recipe.

2- Prepare the ingredients:

Ingredients
1 cup of flour
1teaspoon of baking powder some water
3 pinch of' salt 12 cinnamon stick
2 tablespoons of butter 12 teaspoon of vanilla essence
Y2 cup of milk 12 teaspoon of lemon juice

Put the ingredients on the table:
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3- Order the steps of the recipe:

Roll them on coconut, cinnamon or caster sugar if you want.

Make 3 small balls of dough, roll them and make a braid

Add the milk and mix it again

Put the flour, baking powder, salt and butter in a bowl.

Pour oil in a pan and heat it. Fry the koeksisters until they are brown.
Let the dough rest for 40-60 minutes.

Mix the flour, baking powder, salt and butter with your hands.
Add the cinnamon stick, the vanilla essence and the lemon juice.
Pour 1cup of sugar in a pan and cover it with water.

Stir and let it boi.

Soak them in the syrup for 5 minutes.

Enjoy!




