The cookie jars of Swedish peopie are usually full,
but they are crammed to bursting for the Christ=mas
holidays. Butter 13 used unztintingly; hence the
cookies Titerally malt when they meet the tongue.
A number of these prized recipes are Tncluded fin
this cookbook, among them the pspparkakor; a favor-
ite of Swedizsh children. This ceockie has a close
connection with the festivities of 5t. Lucfa Day.
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Swedish Cookie Patiern: ~.A, Fﬁw
Trace on tissue papar. Foh i

%
Then cut pattern

from cardboard.
Place greased or
flourad pattern on
dough. Cut around
it with a sharp
knife.

PEPPARKAKOR
[Gingar Cookies)

1 ¢. sugar
= 1 ¢« light molasses

fg o 1 €. butter or other fat
o 8 1 T. ginger

oo 172 t. salt

a%a | T. scda

- 2 eggs, baaten

& c. sifted flour

mixture comes to & boil, remove from heat and stir
in the soda. Cool to Jukewarm and add eggs.

Gradually mix in flour and salt. Chill overmight.
Rall thin; using as little Flour as possibla on the

pastry board. Cut in any desired shapes and bake
10 to 12 min. at 3759, j

Cook together the First four ingredients. Whan th@
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