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Zwetschgendatschi OR

Pflaumenkuchen

Mürbeteig (Sweet Pastry)

2 cups sifted all-purpose flour

Pinch of salt

1 teaspoon baking powder

4 tablespoons sugar

3/4 cup butter (1 1/2 sticks)

1 medium egg, beaten

2 tablespoons liquid (milk, water, or rum)

grated lemon rind (optional)

Combine flour, salt, baking powder and sugar.  Chop in butter until very fine.  Add beaten egg and liquid and the lemon rind (if used).  Work with fingers until smooth like cookie dough.  Press evenly, using fingers and heel of palm, over bottom of a 12-inch pan  

Arrange fruit in a pattern; cover with topping (below) bake in an oven preheated to 400( F. until golden. About 30 – 40 minutes Serve with whip cream or ice cream

2 lbs. Blue plums or red plums, pitted

Topping

3/4 c sugar

1 teaspoon cinnamon

2 tablespoons flour

1/4 c slivered blanched almonds (optional)

Mix sugar with cinnamon, flour, and almonds; sprinkle over top. Bake 

Required Pictures:

You with unbaked Datschi

You with baked Datschi

Family enjoying Datschi

