Saint Lucia recipe
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A St Lucia Recipe - Pepparkakor
(gingerbread cookies)
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Ingredients
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225 grams self-raising flour
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85 grams margarine
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85 grams brown sugar

.

85 grams golden syrup
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2 level teaspoons of ginger, cinnamon and cloves.
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Method
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1. Mixtogether margarine, sugar and syrup until soft.
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2. Slowly mix in flour, ginger, cinnamon and cloves.
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3. Knead together to make a dough.
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4.  Rollout dough on floured board.
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5. Cutout biscuit shapes with a cutter.
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6. Bake at 200degrees for 5 to 10 minutes.
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