Prima gmébrbd

Blad. 425 gr. vetemjol, 215 gr.
socker, 3 #gg, 320 gr. smor, 6 gr.
hjortronsalt.

Mandelmusslor. 425 gr. mjsl, 215
gr. socker, 215 gr. smor, 3 dgg, 3 gr.
hjortronsalt, 25 gr. sot- 25 gr. bitter-
mandel.

Mandelkubbar. 320 gr. mjol, 3
dgg, 70 gr. socker, 205 gr. smor, 6
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gr. hjortronsalt, 25 gr. sot- och 25
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Bruna pepparkakor. 1 kg. sirup,
1 kg. vatten, 40 gr. pottaska, 25 gr.
salt smor, vetemjol.

Tebrod. 425 gr, vetemjsl, 53 gr.
brunt socker, 37 gr. smor, 150 gr.
sirup, 150 gr. dricka, 1 #gg, 211 gr.
stotta skorpsmulor, 7 gr. hjortronsalt.

Holliindare. 215 gr. mjsl, 532 gr.
stotta skorpsmulor, 153 gr. brunt
socker, 153 gr. smor, 2 eller 3 idgg,
25 gr. hjortronsalt.

Hamburgerbrad.
215 gr. socker, 4
o

215 gr. smor,
dgg, 51 gr. sotman-
o 49 O o

Cognacskransar, 425 gr. mjsl, 102
gr. socker, 1 hg. gridde, 1 spetsglas
cognac.
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Prima gmébrbd

Blad. 425 gr. vetemjsl, 215 gr.
socker, 3 i#gg, 320 gr. smor, 6 gr.
hjortronsalt.

Mandelmusslor. 425 gr. mjsl, 215
gr. socker, 215 gr. smor, 3 dgg, 3 gr.

hjortronsalt, 25 gr. sot- 25 gr. bitter-
mandel.

Mandelkubbar. 320 gr. mjol, 3
digg, 70 gr. socker, 205 gr. smor, 6
gr. hjortronsalt, 25 gr. svt- och 25
gr. bittermandel.

Pepparnitter. 3 hg. sirup, 215
gr. brunt socker, 13 gr. stott inge-
fiara. styv deg, sval ugn.

Bruna pepparkakor. 1 kg. sirup,
1 kg. vatten, 40 gr. pottaska, 25 gr.
salt smor, vetemjol.

Tebrod. 425 gr, vetemjsl, 53 gr.
brunt socker, 37 gr. smor, 150 gr.
sirup, 150 gr. dricka, 1 dgg, 211 gr.
stotta skorpsmulor, 7 gr. hjortronsalt.

Holliindare. 215 gr. mjsl, 532 gr.
stotta skorpsmulor, 153 gr. brunt
socker, 153 gr. smor, 2 eller 3 #gg,
25 gr. hjortronsalt.

Hamburgerbrod. 215 gr. smor,
215 gr. socker, 4 dgg, 51 gr. sotman-
del, 51 gr. bittermandel, 425 gr. ve-
temjol, 3 gram hjortronsalt.

Sockerkaka. 6 #gg, 107 gr. soc-
ker, 76 gr. vetemjol, litet hjortronsalt.

Cognacskransar, 425 gr. mjsl, 102
gr. socker, 1 hg. gridde, 1 spetsglas
cognac.




Vita pepparkakor. 375 gr. vi” | Smorbakelser. 1 hg. smor arbe-
socker, 40 gr. smor, 3 hg. mjslk, 7 | tas in i vetemjol, sd formas kransar,

gr. hjortronsalt.

Danska pepparkakor. 425 gr. mjol,
150 gr. brunt socker, 150 gr. sirup,
2 #Hgg, 6 gr. hjortronsalt, kryddnej-
likor. Kakorna doppas i strosocker.

Aggplittar. 6 dgg, 320 gr. soc-
ker, 6 gr. hjortronsalt.

Sockerplittar. 640 gr. socker, 2
smd #gg, 50 gr. smor, 6 gr. hjort-
ronsalt.

Kex. 320 gr. mjsl, 160 gr. soc-
ker, 75 gr. smor, 2 #gg, 3 gr. hjort-
ronsalt.

|

som doppas i strosocker.

Judebrod. 4 idgg, 107 gr. smor,
107 gr. socker, 212 gr. vetemjol, 11/
gr. hjortronsalt.

Mariinger. 6 #gg, 425 gr. socker,
nagot hjortronsalt.

Mandelstinger. 425 gr. socker,
115 gr. sotmandel, 150 gr. dggvita.

Stjirnor. 51 gr. smor. 51 gr. soc-
ker, 2 #gg, 6 gr. hjortronsalt.

Spritkransar. 320 gr. socker, 215
gr. smor, 25 gr. sotmandel, 25 gr.

bittermandel, 1. dgg, 3 gr. hjortron-
salt, cederolja.
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