Ingredients
two eggs
1 big spoon of sugar
Dora Vanilla
Two cups of milk each cup 200 ml
Quarter cup of oil
One and a half cups of flour or 150 grams
pinch of salt
Chocolate sauce:
50 grams of cooking cream
100 gm dark or white chocolate
the filling:
Cream
honey

Fruits (banana, strawberry, kiwi, pineapple)

Directions
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CHEF OMAR
Bon Apetit!
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