
Savoury muesli spread 
by Beatrix

Muesli buns 
by Jens
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Power muesli cookies
by Sabrina

Power muesli cookies
Ingredients: (for 26-30 cookies)
230g soft butter
200g  brown sugar
50g sugar
2 eggs (L)
1 tbsp vanilla extract
190g fl our (type 405)
1 tsp baking powder
1/2 tsp salt
450g muesli (e.g. with oat fl akes, fruit, chocolate) 
Preparation:
1. In a large bowl, beat the softened butter and both sugars on the highest speed until 
fl uffy. Add the eggs and mix until well combined. Add the vanilla extract and mix un-
til combined. Mix the fl our, baking powder and salt and add to the bowl - mixing just 
until combined. Add the muesli and fold in. The batter will be quite sticky, but that‘s 
ok. Cover the bowl with plastic wrap and place in the fridge for 30 minutes.
2. Preheat the oven to 175°C. Line three baking trays with baking paper and set asi-
de. Place small portions of dough (about 1 1/2 tbsp) on the trays - make sure there is 
enough space between them. Bake for 12-15 minutes - the sides of the cookies should 
be slightly coloured, but they should still be a little soft in the middle. Remove from 
the oven and leave on the trays for about 5 minutes, then place on a cooling rack to 
cool completely.

Tip: The cookies will stay fresh for up to 10 days in a glass container that is not air-
tight. You can also freeze them and they will keep for up to 3 months.

Muesli scones 
by Carmen



Power muesli „Schwarzwälder“
by Ramona

Power muesli cookies
by Andreas

Power muesli „Schwarzwälder“
Zutaten: 
● Power muesli   ● Vanilla pudding powder
● 1x Qimiq (blue)   ● Pickled cherries (pitted)
● 1x wiipped cream (cup)  ● Decoration
● sugar
Preparation: 
1. Crush power muesli (blender). Mix with a tea (I took „Hüttenzauber“ to a mass. This will then be used as 
the base of the glasses or mugs.
2. Drain the cherries - put the cherry brandy in a pot. Then cut the cherries into small pieces (to make sure 
there are no pits inside). . 
3. Whip the Qimiq with the whipped cream and about 50g sugar. Then add the 
chopped cherries. Add a little cherry rum if desired. 
4. Heat the cherry water and stir in the pudding powder with sugar (see instruc-
tions on the pudding powder). When it starts to set, it is perfect. 
5. Layer the glasses or mugs
(power muesli - cherry pudding - cream cherry mixture)
6. Decorate: I crushed an Oreo biscuit and sprinkled it on top. 
You can also use dark chocolate shavings. 

Muesli hazelnut pizza
by Tina

Recipe for muesli bars
Ingredients
300g of FCB Power Muesli
30g honey
60g butt er
1 egg white
1 bar of chocolate
Preparati on
Melt the butt er over a bain-marie and 
then mix with the honey unti l smooth. 
Mix the butt er and honey mixture 
with the muesli and fold in the sti ffl  y 

beaten egg white. Spread the mixture about 2 cm thick on a baking tray 
and press down lightly.
Bake at 150°C for about 25 minutes.
Aft er the mixture has cooled, the bars can be cut and dipped in the melted 
chocolate.
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Power muesli bars 
by Linda


