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GINGERBREAD COOKIES
(PERNICRY) &e

INGREDIENTS

e 250 g flour e legg
¢ 100 g sugar e 80 g butter
e 1/2 packet gingerbread spice mix * 60 g honey
(or 1-2 tsp gingerbread spice) * 1-2tsp cocoa powder

DIRECTIONS

1.Prepare the dough: In a bowl, mix the flour, sugar, gingerbread spice, and cocoa powder. Melt the butter
with the honey (either gently on the stove or in the microwave). Add the melted mixture and the egg to the
dry ingredients.

2.Knead: Knead everything into a smooth dough. If it's too sticky, add a little more flour; if too dry, add a
small spoon of honey.

3.Rest the dough: Wrap the dough in plastic wrap and let it rest in the fridge for at least 1 hour (overnight is
even better).

4.Shape: Roll out the dough to about 3-5 mm thickness. Cut out shapes with cookie cutters.

5.Bake: Bake on a lined baking sheet at 170-180 °C for 8-10 minutes, depending on the size of the cookies.
They should still be soft when you take them out—they will firm up as they cool

6.Decorate (optional): Once cooled, decorate with icing made from powdered sugar and a little lemon juice

or water.





