
INGREDIENTS

Flammkuchen

Makes enough for  2 people:

Dough

15g fresh yeast  (or  5g/1.5 tsp dry yeast)

150 ml warm water

300g f lour  (can be 50/50 wheat/rye)

pinch of salt

1  Tbsp Ol ive oi l

Cream

100g creme fraiche

100g heavy cream (unsweetened!)

salt ,  pepper ,  nutmeg

INSTRUCTIONS

Dissolve yeast  in warm water.

Mix f lour  and salt .  Make a wel l  in  the center and add yeast and 1  Tbsp ol ive oi l .  Knead

into dough for  3-5min unt i l  you have a smooth,  non-st icky dough.

Div ide into two port ions,  shape into bal ls  and let  r ise,  covered,  for  about 45min.  

Make the dough: 

1 .

2.

3.
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Toppings

Olive oi l

100g bacon,  cut in  pieces

150g f inely  s l iced onions (we prefer  red)

70g shredded Munster  or  Emmental  cheese

Chopped chives

Alternatives

Apples & cinnamon

Pears ,  b lue cheese & walnuts

Mushrooms & gar l ic

Sti r  creme fraiche and cream together.  Season.

Make the cream:

1 .

Knead a dough bal l  and rol l  out  very th in ly .

P lace on parchment paper on baking sheet.

Brush the base with ol ive oi l  and spread

onions,  bacon and cheese over i t .

Bake for  7 min.  Take out and pour some

cream over the ent i re th ing.  Bake another 

 5-10min,  unt i l  browned and cr ispy.

Spr ink le with chives and cut into pieces.  

Preheat oven to 250°C

Assembly:

1 .

2.

3.

4.

Bon Appeti t !


