
GINGERBREAD COOKIES 

Rignano sull’Arno pre-primary school 

From Estonia… 



INGREDIENTS: 

200 gr  di ZUCCHERO DI CANNA 

1 cucchiaino di CANNELLA 

1 cucchiaino di ZENZERO 

2 cucchiaini di CHIODI DI GAROFANO 

½ cucchiaino di sale 

250 gr di BURRO 

2 UOVA 

700 gr di FARINA 

1 bustina di LIEVITO 

(DECORAZIONI) 

1 bianco dell’UOVO 

250 gr di ZUCCHERO A VELO 

4-5 cucchiaini di SUCCO DI LIMONE 



INGREDIENTS: 

200 gr  BROWN SUGAR 

1 tsp CINNAMOMON 

1 tsp GINGER 

2 tsp GROUND CLOVES 

½ tsp SALT 

250 gr BUTTER 

2 EGGS 

700 gr FLOUR 

3 tsp SODA  

 

 

(THE RECIPE OF GLAZE) 

1 WHITE-EGG 

250 gr POWDERED SUGAR 

4-5 drops of LEMON JUICE 

	

Cookies	„Piparkook“	

The	recipe	of	pastry:		
200	g	brown	sugar	

2	tsp	cinnamon	
1	tsp	cardamom	
2	tsp	ground	cloves	
½		tsp	salt	
250	g	butter	

2	eggs		
700	g	flour	

3	tsp	soda	

The	recipe	of	glaze:	
1	white-egg	
250	g	powdered	sugar	

4-5	drops	of	lemon	juice	

	

	



AT PASTRY SCHOOL… 
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