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CHOCOLATE COOKIES

INGREDIENTS

270 g flour For the decoration:

50 g baking cocoa (unsweetened)

120 g powdered sugar Icing or chocolate coating
1 pinch of salt Sugar pearls or similar
150 g cold butter

2 eggs

some flour for the dough

PREPARATION

/I Mix flour, cocoa, powdered sugar and salt in
a bowl. Add butter in pieces and egg.

/I Quickly knead with your hands to a smooth
dough. Roll in plastic wrap, flatten slightly and

CL‘OCO late COOkl.eS a V'e Pa Vt OF the refrigerate for at least 30 minutes.

. /I Preheat oven to 180 degrees (convection
CL‘rIStW\aS Season For W\e oven: 160 degrees).

// Roll out short pastry on a lightly floured work r . _, "'
surface to a thickness of approx. 3 mm and cut iR~ >

When it's really cold outside and cozy and decorated inside, chocolate cookies

are a part of it. out any motifs from the dough.

That's Christmas for me // Bake for 7-10 minutes, depending on the size ¥
of the cookies.

Andreas Wagner ,

President of the German Branch /I Decorate the cookies when they have cooled

Mitsubishi Electric down.









Puff pastry

rolls with cheese,
pesto and

talian ham

The (ch)easyiest #
appetizers

Puff pastry rolls with cheese, pesto and Italian ham — super tasty and ﬁ
easy Christmas appetizer.

INGREDIENTS

puff pastry

pesto

ltalian ham, e.g. Serrano ham
greated parmesan cheese

egg yolk

You don'’t have to know how to cook to make this and everyone will love it.

PREPARATION

// Roll out the puff pastry and spread with the pesto.
/I Spread the ham over the entire pastry and sprinkle the cheese on top

/I Roll the puff pastry back up into a cylinder shape and turn the roll in a plastic film

// Put it in the freezer for 45 minutes

Mathilde Maes // Heat the oven to 190 °C
HR Support
Mitsubishi Electric BelgiUM /I Take the roll out of the freezer and cut into circles of about 3cm

// Spread some egg yolk over it, so that the puff pastry becomes nice and crispy

// Put the rolls in the oven for 15-20 minutes




The somewhat different chicken.

A dish that you can also cook very well for friends.

| would also call it “the somewhat different chicken”.

Georg Jennen
General Manager
Mitsubishi Electric Germany

Chicken legs Marbella

INGREDIENTS (for 4 persons):

8 chicken legs or chicken breasts, cut three to 60g capers plus two tbsp brine from the jar
four times to the bone. 120g Medjool dates pitted and quartered leng-
5 cloves garlic, crushed thwise

159 fresh oregano, leaves plucked off, plus more 2 bay leaves

to serve 120ml dry white wine

3 tbsp red wine vinegar 1 tbsp date or maple syrup

3 tbsp olive ol Salt and black pepper to taste

100g pitted green olives

PREPARATION

Place the chicken pieces in a large bowl. Add the other ingredients — except white wine and date
syrup — and season everything with 1 tsp salt and plenty of black pepper (freshly ground).

Mix gently, cover the bowl and marinate the chicken pieces in the fridge for 1-2 days.

Turn from time to time.

Preheat the oven to 180 degrees convection.

Place the chicken pieces and marinade in a large roasting
pan. Mix the wine with the syrup, pour over the chicken and
roast in the oven for 50 minutes until the skin is golden brown
and the meat is cooked through. Baste with the juices from
time to time.

Remove from the oven and arrange on a large platter.
Sprinkle with the fresh oregano before serving.

Garnishes of your choice







Napoleon cake

INGREDIENTS

For the dough: 1 pinch of salt 300g sugar
2509 butter (cold) flour for the work surface 4 eggs

1 egg (cold) 60g flour
200 ml of cold water For the cream: vanilla
520g flour 1 liter of milk

10g baking powder 170g butter (room temp.)
PREPARATION

// For the dough, mix flour with baking powder, add cold butter and chop finely.
// Add egg and cold water and quickly knead into a soft dough. Divide the dough into 9 pieces and
place for 1.5-2 hours in cold.

/I Then roll each piece thinly into a circle out, bake at 210 °
C for approx. 5 — 7 minutes and let it cool down.

// Roll out the leftover dough, bake and crumbile it.

o
A fine ornament on a
. b // For the cream, mix eggs and flour. Put milk and sugar in
saucepan, heat, remove from heat and stir the egg-flour
FeStl ve ta le mixture in slowly.

: : . , , , // Then simmer the mixture for 1 — 2 minutes until it gets
Russian Napoleon cake is a traditional recipe that is popular with young a pudding-like consistency, and at room temperature let it

and old alike. cool down. Add soft butter and vanilla and mix until cream
becomes homogeneous.

Max',m KeSh,m, _ o _ // Spread the cream on the cake bases and stack them on
Technical Specialist for High Precision GNSS Correction Systems, top of each other. Sprinkle the cake with the crumbs and
High Precision Positioning Systems refrigerate for about 8 hours.

Mitsubishi Electric Germany




The best cookies for the
best time of the year

Vanillekipferl are the best cookies for the best time of the year!
Together with my mom | bake masses of these cookies every year.

Sonja Theuerkauf
Lawyer
Mitsubishi Electric Germany

Vanillekipferl

INGREDIENTS

300 gr. flour (wheat flour)

125 gr. sugar (finest sugar, not powdered
sugar)

1 sachet vanilla sugar (or homemade
mixture)

3 egg yolks

125 gr. finely ground almonds

250 gr. butter or magerine

To sprinkle:

2 sachets vanilla sugar (However, | prefer a
homemade mixture of sugar and the pulp
of at least 1 vanilla bean. This is much more
aromatic.)

PREPARATION

// Quickly knead all ingredients into a smooth dough and let it rest in a cool place for one hour.

// Then form small croissants (Kipferl) from the dough, place them on a baking tray lined with ba-
king paper and bake until light yellow to golden brown (depending on taste).

// Baking time approx. 10-12 minutes at 175-190°C

// Roll the still hot Kipferl directly in the vanilla sugar and let them cool on a rack.

Tip: If the dough becomes too soft while forming the Kipferl, simply place the dough in the refrige-
rator for some time.



Easy, quick and tasty

Our “favorite” recipe is baked every year in the run-up to Christmas and the
whole family joins.

Anastasia Weihrauch
Specialist central purchasing
Mitsubishi Electric Germany

Christmas

INGREDIENTS

500g flour

2509 butter

1759 sugar

1 pck. of baking powder
1 pck. of vanilla sugar

2 eggs

PREPARATION

// Knead all ingredients into a
firm dough.

// Roll out the dough thinly and
cut out with cookie cutters.

// Bake at 160°C for 10-15 minutes.

/I Decorate as you like.

butter cookies

For the decoration:

lcing or chocolate coating
sprinkles










Spitzbuben are a tradition at home Spitzbuben
during the Christmas season INGREDIENTS

3759 flour
1 level teaspoon baking powder
200g sugar
The favourite cookies of my whole family. 1 sachet of vanilla sugar
Spitzbuben are a tradition at home during the Christmas season. 250g butter

1259 ground almonds

No matter which other cookies are baked, the homemade Spitzbuben of my grandma are ~ '2SPemY o redcurrant jam

always eaten first, because they are really delicious.

PREPARATION

// Knead all ingredients together thoroughly
in a large bowl.

// Place the dough in the refrigerator for two
to three hours.

W

// Then cut out round or flower-shaped cookies from the dough. Cut a thimble-sized hole in the
center of every second cookie.

ﬁ // Bake the cookies in the oven at 150° convection (175° top and bottom heat) for 5-10 minutes.
// In the meantime, warm up the jam.

// When the cookies come out of the oven, stir the jam until smooth and spread it on the hot, un-
Lea Kolodziej perforated cookies. Place one perforated cookie on top of each and press down a bit.
Student
Corporate Communications /I Let the Spitzbuben cool down and dust with powdered sugar.
Mitsubishi Electric Germany




Takes some time -
but it‘'s worth it

| am always impressed about the quality and the
taste of italian food.

Christian Senger

Senior Product Manager Inverter
Industrial Automation

Mitsubishi Electric Germany

Osso Buco

INGREDIENTS (for & persons)

3 carrots, medium size of need also frozen goods are fine 2 Teaspoon each dried thyme &
2 onions 3 Tablespoons of flour Mehl (very oregano

a lot of garlic (5 cloves) good : double handle instant flour, 1-2 untreated lemons for the

3 stalks of celery brand: diamond) gremolata (Italian spice mixture)
3 Tablespoon of butter 4 Tablespoons of virgin olive ol Ciabatta, selfmade or from the

6 Slices of veal shanks a approx. Y. | dry white wine, bakery

350 gr. (pre-order in time 1) 8009 peeled tomatoes

Salt and cracked pepper 0.5 | Meat stock (or stock from a jar)

2 bunch of flat leaf parsley, in case 2 bay leaves (best in a spice bag)

PREPARATION

/I Clean the carrots and the cellry and cut them into very fine
cubes.
// Finely chop 2 cloves of garlic and the onions.

// Melt the butter in a saucepan and stew the onions until
they are glazed.

/I Put the vegetables and the choped garlic into the sauce-
pan and cook briefliy with it. Then remove everything from
the stove.

// Tie the veal shank slices round with kitchen twine and
season with salt and pepper.

// Dust with flour on both sides and brown on all sides in a
large skillet in the heated oil over medium heat.

// Put the meat on top of the vegetables in the saucepan.
// Take the oil out of the skillet and dissolve the gravy with
the white wine, stirring carefully, until the liquid is reduced
to about 1/3.

// Preheat the oven to 175°.

// Quarter and seed the tomatoes, coarsely chop the pars-
ley.

// Add 125 ml of meat stock to the reduction, heat the remai-
ning 375 ml in a pot.

// Add parsly, thyme, oregano and bay leaves to the reduc-
tion. Add some salt and pepper, taste it and let it boil.

// Pour the sauce over the shankes and let it boil again.

// Put the closed saucepan for around 2.5 hours in the oven.
/[ Pour the hot broth from the pot over each after 20 min.

// For the Gremolata: Finely chop the remaining parsly.

// Clean the lemons with hot water and finely grate the zest.

// Finely chop the remaining garlic and mix with the zest of
the lemons and the parsly.

// Take the saucepan of out the oven and put the meat and
the vegetables on plates. Season with gremolata to taste.

/I Stewing time: 2-3 hours

/l This meal fits perfect with a dry red wine and a fresh Cia-
batta.









Oatmeal nut
cookies

[t’s not Christmas (f there
are no oatmeal nut cookies

INGREDIENTS
on the ;olate.... 2509t

2 packets vanillin sugar
/I Roll small hazelnut-sized balls from the dough and place them on the baking sheet, leaving

2 eggs
ﬁ some space between them.

200g grated nuts

300g oatmeal

4 tablespoons flour

2 teaspoons baking powder

/I Then flatten the balls with a fork. It is best to dip the fork in a little flour so that the cookies do
not stick to the fork.

PREPARATION

/I Mix all ingredients well.

Heiko Schrider // Bake the cookies at 180° C for about 10-15 minutes.

Sales Engineer
Industrial Automation
Mitsubishi Electric Germany




Ribs in a sweet tomato
sauce

INGREDIENTS (for 4 persons)

2 square ribs 8 tomatoes 1000 ml passata
8 carrots 4 green peppers Sour cream

4 parsley roots 1 red chili pepper Pepper and salt
8 turnips 20 dried apricots Qlive oil

2 red peppers 30 black and/or green olives

PREPARATION

/[ Cut the ribs into portions. Peel the carrots, parsley roots and turnips. Cut them into rough pieces. Also roughly
chop the bell pepper, tomatoes, green peppers and chili pepper.

/[ Put the ribs in the pan and let them fry until nice and golden brown.

// Saute all the vegetables in a dash of olive oil. Add
fresh basil, thyme, apricots and olives. Season with
salt and pepper. Now add the ribs and pour over the

((The best COMFO V.t Food aFter a tomato sauce. Simmer until the ribs are fully cooked.

/I Finely chop the green herbs for the chimichurri to-
gether with a dash of olive oil. Finely chop the spring

CO {d l.nte nse Wl.y\,te V' Wa lk. onion and the red pepper. Add to the green herbs

and chop again. Pour the chumichurri into a jar and
season with the zest and juice of half a lemon and a

The combination of sweet tomato sauce with the fresh herbs of the chimichurri takes pinch of salt.

this recipe to the next level.

To serve:

Thomas Pertry

Senior Marketeer

Living Environment Systems
Mitsubishi Electric Belgium

Place the ribs in a large bowl and finish with the chi-
michurri sauce and a dollop of sour cream.










Together with family ﬁ}t‘;‘g:gn e

and FV' lends ) bakimg S INGREDIENTS

50g organic butter

much easier and more

S 50g honey
100g vegan chocolate (e.g. oat cream)
Va Vl 6 o0 100g sliced almonds
. . 100g dark chocolate
... and also has resource-saving side

effects. PREPARATION

However, any thought of organic and

sustainability is passé if the baked goods /I Melt butter with sugar, vanilla sugar and honey in a Q h

don't taste good.” saucepan over medium heat and stir until lightly brow- ‘ - 4}%
' ned. _ . i

/'S‘ // Add cream and stir until sugar is completely dissolved
% and the mixture becomes viscous.
®
'J:\‘ /I Stir in almonds and simmer over low heat for about 5 minutes until mixture is completely thickened.
"

Place one teaspoon of the almond mixture at time on the baking sheet and flatten slightly.

/I Place tray in the oven and bake until the surface is lightly browned. Baking time: at hot air: 160°, about 7
minutes

// After baking, remove the almond mixture and let the cookies cool for about 5 minutes while they are still
soft.

= ’ I
! Silke Engelmann ﬁ

Marketing Communication
Semiconductor
Mitsubishi Electric Germany

/ Then remove the Florentines with the baking paper onto a cooling rack and let cool completely.
/I Coarsely chop the chocolate and melt in a bain-marie over low heat.

/I Place cooled florentines on a coarse fork or on a praline fork, dip in the icing, lightly wipe off and place
with the icing side on baking paper and allow to set.




Arnold Lange

Coordinator central purchasing
General Administration
Mitsubishi Electric Germany

Extremely popular. From grandma
to cat.

My aunt Monika was an au pair in England several times in the 1960s and learned to love the buttery pas-
tries of her Scottish neighbors.

So much, that after her return — so the family legend — she first decided to start a radical diet of coffee and
cigarettes.

What speaks for the cookies: only three ingredients, simple and quick preparation (even younger children
can join in) and the tempting taste.

Even today, my aunt is always asked about the recipe as soon as a guest has tried one of her cookies. The
shortbread is also extremely popular in our house — from grandma to to cat.”

Short bread

INGREDIENTS

400 gr. flour
300 gr. salted butter
250 gr. brown sugar

PREPARATION

/l Knead soft butter, flour and sugar into a smooth
dough and keep covered in a cool place for half an
hour.

/I Cut the dough into quarters, shape each into a two-
centimeter-thick roll with flour on hands. Cut pieces
about two centimeters wide.

/I Place on a baking tray lined with baking paper,
prick each cookie with a fork. Bake for about 20 minu-
tes at 175 degrees (top/bottom heat) until the cookies
are light brown.

/l'If you like it more fancy, you can spice up the coo-
kies with ginger pieces, cinnamon or chocolate chips.
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