
Paulaner Bräuhaus 
-Recipe of the month- 

 

Kaiserschmarrn 
Recipe for 1 portion 
 

 
Ingredients-List: 
 
Amount Entity Ingrediens  
150 g Flour 
50 ml Milk  
10 g Sugar 
1/4       Lemon 
10 ml Rum 
2       Eggs 
10 g Raisins 
20 g Butter 
10 g Icing sugar 

 

  10         g    Almonds 
  100            g                Plum or apple compote 
 
 
Crockery: 
 
Iron pan (1 person) 

 
 
 
Preparation: 
 

 Mix flour, milk, pinch of salt, lemon zest and rum to form a pancake mixture. 

 Add the eggs. 

 Melt butter in a pan, pour in the pancake mixture and top with a few raisins and 
almonds. 

 Bake in the oven at 200°C. 

 When the pancake is set on top, break it into pieces with two forks. Sprinkle with icing 
sugar. Add a knob of butter to top of the pancake pieces then caramelise. 

 Place on a plate and dust with more icing sugar. Serve with plum or apple compote. 


