Petré Family Raspberry Juice

1. Rinse the raspberries. Boil the water and add the raspberries and let them cook for 10 min.

Squeeze and crush the berries towards the edges.

2. Strain the raspberries through a fine mesh strainer into another clean pot. Add sugar and

boil until the sugar has melted,skim the foam that rises to the top.

3. Pour into clean bottles and keep in the refrigerator. It will stay fresh for about 1 week

without preservatives. Decorate with a beautiful ribbon if you like.

For approx. 10 al juice:
1 kg raspberries
4 dl water

5 dl sugar
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Petré Family Marathon Buns

1 Dough: Mix the dough ingredients smooth until the dough isn't sticky anymore. The butter
shall not be melted but be added in small pieces.

2 Roll out the dough to a thin layer 3mm thick). Cut in squares (approx. 8x8cm),add some
filling in the middle of the square and fold the corners together and twist them a little so
that the filling stays inside during the baking.

3 Put them into paper molds (for buns) and let the dough rise while covered with a clean
towel at room temperature for 2 hours.

4  Whip an egg together and brush the mixture carefully on the buns.

5 Bake in the oven at 250°C for 6-8 minutes.The buns are ready when they are light brown.

For 25 buns

Dough Filling Glaze
- 6 d flour of wheat - 50 g butter -1 egg
- 2 dl milk - 15 ml vanilla sugar

- 150 g butter - 45 ml sugar

- 50 g yeast

- 15 ml sugar
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