Muffins Cherry Merry with Magic Cherries

Recette de
la tartelette Cherry Merry
aux cerises magiques:

Preparation:

-Mix the butter, the sugar and the eggs until it's smooth.
-Add the vanilla sugar and mix again.
-Add the flour and the yeast and mix.

-Put the dough in a muffin pan and put some cherries inside.
-Cook about 20 minutes at 180°.

-When the muffins are ready, put one more cherry on the top each.
Ingredients:

-250 gr of butter

-250 gr of sugar

-3 eggs

-1 small package of vanilla sugar
-500 gr of flour

-1 small package of powder yeast
-some cherries
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Time needed: ~ 1 hour

Taste: AAAAA



