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Ingredients
 = Kot�nyi Produkte

500 g Rye flour

125 g Gr�nul�ted sug�r

125 g Honey

3 Eggs

3 tsp.  B�king Sod�

2 tbsp.  Honey Gingerbre�d

Se�soning Mix

Sm�ll �mount of milk for

gl�zing

Honey gingerbre�d

40—50 Min

Prep�r�tion

1 Add the flour, sug�r, b�king sod� �nd Honey Gingerbre�d Se�soning Mix.

2 Then �dd the eggs �nd honey.

3 Cover with s�r�n wr�p �nd le�ve to rest for h�lf �n hour.

4 Sprinkle flour over the work surf�ce �nd roll the dough out to � height of

�round 1 cm.

5 Cut out the gingerbre�d cookies �nd pl�ce on � b�king sheet lined with

b�king p�rchment, gl�ze with milk �nd b�ke for �round 7–8 minutes �t

175°C (347°F).

HINT:  The gingerbre�d cookies will soften when left for � few d�ys in

�n �irtight tin.


