
 

 

Baking Around the World 
by Daniella, Uluc and Diana 

 

 

 

We have chosen Brigadeiro from Brazil. Brigadeiro is a very popular treat in Brazil. Many 

people have them at parties and holidays so it was not a hard choice to decide to make them 

for this project. Brigadeiros are made of chocolate, condensed milk, and sprinkles. We hope 

you can follow the recipe with ease! 

 

 

https://www.oliviascuisine.com/traditional-brigadeiros/ 

 

 

 

 

From the USA we have chosen Candy Cane 

Brownies. 

Candy cane brownies are a popular US treat during 

the Christmas holidays. They are 

made of crushed candy canes, brown sugar, light 

butter or coconut oil, eggs, flour, and cocoa 

powder. They are very good and we hope you 

enjoy! 

    

 

https://cafedelites.com/candy-cane-fudge-

brownies/ 

 

 

https://www.oliviascuisine.com/traditional-brigadeiros/
https://cafedelites.com/candy-cane-fudge-brownies/
https://cafedelites.com/candy-cane-fudge-brownies/


 

 

From Germany we have decided upon 

Lebkuchen. Lebkuchen is a German cookie 

that is popular around Christmas time. In 

English Lebkuchen means gingerbread. 

Gingerbread is also a popular treat in the US. 

Many people make gingerbread houses and 

gingerbread people. 

We hope you like 

it! 

 

 

  

https://www.bbcgoodfood.com/recipes/1941/lebkuchen 

 

 

 

 

 

Bolachas de Manteiga  

And lastly we have picked Bolachas de Manteiga. 

Bolachas de Manteiga is a popular treat in Portugal. 

They are made of melted butter, sugar, vanilla 

extract, flour, and egg. In English Bolachas de 

Manteiga means Cookies from Butter. You eat them 

at Christmas after dessert. We hope you enjoy this 

foreign treat! 

Number of servings: 8 

250 g of melted butter, 250 g of sugar 

1 teaspoon of vanilla extract, 550 g of flour, 1 egg 

Start by mixing the sugar with the butter and vanilla 

extract very well, and gradually add the flour. In the 

end, add the egg. 

You can use your 

hands, or 

simply use a 

wooden 

spoon. 

When the dough 

forms a ball let sit in the fridge for at least half an hour. 

Now add flour to a smooth surface and put pieces of 

dough, which should be rolled out. 

When you have done this to all of the batter, sprinkle 

flour on a tray or place parchment paper / butter and 

bake for 10-15 minutes at 150C. Let cool and serve. 

https://www.bbcgoodfood.com/recipes/1941/lebkuchen

