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[LEBKUCHER

Melt... 173 stick butler
Add ... { eggs

I
Then 4 €33 yoies
Add ... .. _ V4 cups suaarfscaﬂf)
ngj;'F"'t“."”""“a.%‘:;;'ﬁ'::;k:;;;;j‘

© tsP baking powder
Add to .8.8 03. ground almonds

?i ﬁ-e'd 64 o3. grownd nrived fruit
lngred{enfs .43 03. cinnamon
and mix - /2 tsp. nutmeg
to coat .| tsp. cloves

' .3"0"'36 r'f‘hd OF

o +tol lemon.
Have the juice of 2 lemons,

water or other juice on Hre ready. ||
Add to egg mixture alternately
with the Clour. This is & fanlastially
heavy doughand you will need
much muscle and maybe move Jiguid.
 Season overnight in the refrig.
When aged, roll out fairly thick and
cut then decorate with citron,
almonds and Eruit bits. It is more
ald world if your fruct is heavy on
the citvon and no cherries are used
in batter or ‘l‘oppi&g) Make own frait mix?)
oo Bake 3t 350° for abat 15mins.
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Grrondma Suzmne Mugdan Rsehkis's
Recipe with conversion fromtha ,
hﬂcﬁl'c. by Daddy % Aunt Masgaret we| |




