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Ingredients 6 Portions
 = Kot�nyi Produkte

2 Eggs

180 g Sug�r, fine

200 g Flour, co�rse

0.5 pkg. B�king powder

20 g  Ginger, Ground

1 pinch  Se� S�lt, Co�rse

Ginger Cookies

40—50 Min

Prep�r�tion

1 Be�t two whole eggs with 180 gr�ms of fine sug�r until fo�my, then �dd

20 gr�ms of finely ground ginger �nd � tiny pinch of s�lt.

2 Me�nwhile, sift together 200 gr�ms of co�rse whe�t flour �nd h�lf � s�chet

of b�king powder, then �dd this to the be�ten egg mixture.

3 Turn the dough out onto � floured surf�ce, kne�d it very lightly until

smooth, then roll it out on � well-floured bo�rd to the thickness of � ruler.

4 Using � gingerbre�d cutter, cut out cookie sh�pes from the dough �nd

pl�ce them side-by-side on � lightly gre�sed �nd floured b�king sheet.

5 Put the ginger cookies in � cool, well ventil�ted pl�ce for 3 to 4 hours to

�llow the surf�ce to dry out slightly.

6 Pl�ce the b�king sheet in � w�rm oven �nd b�ke the ginger cookies until

golden, then reduce the he�t �nd �llow them to cook � little longer.

7 Allow to cool, then store in � dry pl�ce.


