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Julgubbar.
Kaflas och formas; 850 gram
socker, 106 gr. smor, 2 kvarter
mjolk, 21 gr. hjorthornsalt.

Jenny-Kringlor.
850 gr. mjol, 8 st. dgg, 425
gr. socker, 13 gr. salt.

Akta Sddertelje-Kringlor.

425 gr. socker, 300 gr. smor,
3 st. dgg, 1 kv. mjolk, 23 gr. salt.




Kexkakor.

425 gr. socker, 213 gr. smor,
8 st. agg, 7 gr. salt, 4 droppar
Cederolja. Kaflas ut, naggas
och formas.

o ——

EKI10f.

425 gr. socker, 425 gr. smor,
6 st. agg, 13 gr. salt, 1 kopp
mjolk. Kaflas och formas.

Sprits-Ess.
425 gr. socker, 425 gr. smor,
2 st. d4gg, '» kv. mjolk. 6 gr. salt.
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Lemonadbrod.
1 kg. och 600 gr. mjol, 850
gr. socker, 425 gr. smor, 6 agg,
13 gr. salt.
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Mandelformar.

425 gr. mjol, 213 gr. socker,
213 gr. smor, 2 st. agg, b gr.
salt. (Fér 50 formar).

Fina Pepparkakor.
531 gr. mjol, 170 gr. socker,
170 gr. smoér, 500 gr. sirup, 4
st. 4gg, 10 gr. salt.
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Aggbrod.

425 gr. socker, 540 gr. mjol,
8 agg, 13 gr. salt. :

Mandelkubb. g

6 deciliter mjolk, 638 gr. soc-
ker, 425 gr, smor, 43 gr. salt.
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Fina ldngder (att skiira).

213 gr. socker, 6 agg, 13 gr. |
salt, 128 gr. mandel. ‘
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Vanliga Pepparkakor.
1 kg. och 100 gr. sirup, 6 dl.
vatten, 43 gr. salt, nejlikor.

Mandelrutor.

Sporras; strykes med dgg samt
lagges 1 socker. 425 gr. socker,
213 gr. smor, ‘6 dl' mjolk, 25
ar. salt.

Goda Pepparkakor.
2 dl. sirup, 2 dl. griadde, 300
gr. brunt socker, 40 gr. ingefara,
10 gr. salt, 4 droppar Cederolja.




Champagnebrod.

425 gr. mjol, 213 gr. socker,
275 gr. smor, 6 agg, 8 gr. salt.

Lof och Stjernor.
425 gr. mjol, 213 gr. socker,
213 gr. smér, b agg, 12 gr. salt.

Munkar.

425 gr. socker, 6 dl. mjolk,
42 gr. salt, 340 gr. smor.
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P& Obs.! Allt ir forvandladt efter nya
vigter, fran ort till gram.
& Obs.! Med salt menas hjorthornsalt.










