
Introduction of myself   

 

 

 

Hello, 

My name is Laura Faulant and I am 16- years old. I come from Austria from a small village called 
Lavamünd in Carinthia. Lavamünd has not more than 3000 inhabitants. I live on a small mountain 
with my parents. My mother is called Daniela and my father is called Manfred. They are both 42- 
years old. I have no sister or brother, but I have a small farm with two horses, sheep, one dog and 
cats. 

 

My hobbies are horse riding, running, meeting my friends or going out with them, reading or skiing in 
winter. I have been riding for twelve years and I got my first horse when I was seven. My horse is 
called Mira.  

My favourite food is lasagne or pizza. But I also like the “Kärntner Reindling” it is a traditional cake. 
Here is the recipe: 

• 500 g milk 
200 g butter 
200 g sugar 
1200 g plain flour 
3 Pig dry yeast 
salt, vanilla sugar 
5 eggs 
 

• Preparation of the dough 
 
Boil milk, butter and sugar and let it cool afterwards. 
Milk, butter, sugar mixture mix with salt, vanilla sugar, lemon and eggs. 
Add flour and dry yeast to the remaining ingredients and mix well. 
Divide to the rest for about 1 hour in a warm place. 
Ingredients for the filling of Reindling: 
Melted butter 
Cinnamon 
Sugar (or honey) 
200 g raisins (inserted in 38 % rum and sugar syrup) 
200 g walnuts coarsely chopped (not traditional but savoury) 
 



Those who want to enjoy it without or few raisins can use coarsely chopped walnuts 
instead. Raisins and walnuts are a good combination, then the Reindling is juicier.  

 

 

The bigger city in our area is Wolfsberg.  There is a beautiful castle on the top of a small hill. 
There are about 50 000 inhabitants. There you can go shopping or go out in the evenings or 
you could also go to nice restaurants.  

http://www.wolfsberg.at/ 

http://www.wolfsberg.at/

