Lebkuchen Recipes

	Christmas Lebkuchen



	  2 eggs whole 

  4 egg yolks 

  1 lb sugar 

  1/3 lb butter 

  ½ lb almonds 

  8 oz citron sliced thin 
  1½ lbs flour 

  ½ oz cinnamon 

  1 tsp ground cloves 

  ½ tsp nutmeg 

  2½ tsp baking powder 

  1 tsp grated lemon rind 


	Melt butter over low heat. Stir it into the sugar, spices, chopped almonds, and well-beaten eggs and yolks. Add flour slowly, the baking powder having previously been mixed with the flour. Roll out the dough thin and cut into shapes as desired. Place half of one almond in the center of each cookie and brush top of each cookie with egg white. Bake in a moderate oven (350°F) until brown. 

	 


Lebkuchen I

Submitted by: Judy Schindler

	
	"Lebkuchen is a traditional German holiday cookie. It is high in spicy flavor." 

[Original recipe yield: 2 dozen.]


INGREDIENTS:

1 1/3 cups honey 

1/3 cup packed brown sugar 

2 cups all-purpose flour 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

1 cup candied mixed fruit 

1 tablespoon sesame oil 

1/4 teaspoon ground ginger 

1/2 teaspoon ground cardamom 

2 teaspoons ground cinnamon 

1/4 teaspoon ground cloves 

1/4 teaspoon ground allspice (optional) 

1/4 teaspoon ground nutmeg (optional) 

1 1/2 cups all-purpose flour 



DIRECTIONS:

Spray bottom and sides of a 10 x15 inch glass pan with a non-stick spray. Preheat oven to 325 degrees F (170 degrees C). 

In a 2 cup glass measuring cup, heat the honey and 1/3 cup sugar in a microwave for 1 minute. Pour this mixture into a medium mixing bowl. 

Sift together the flour, baking powder, and baking soda. Add to the honey mixture. Stir well. 

Add and mix in by hand the candied fruit, oil, and spices. 

Add 1 1/2 to 2 cups more flour. Knead dough to mix (dough will be stiff). Spread into pan. Bake for 20 minutes until inserted toothpick comes out clean. 

Cut into squares. May be frosted with sugar glaze or eaten plain. Best if stored for 2 weeks. 

Lebkuchen VI

Submitted by: Debi

	
	"I brought this recipe over from Germany almost 20 years ago. It has molasses, cinnamon, nutmeg, cloves, honey and brown sugar in it. This is one of my favorite memories of Germany at Christmastime."  Original recipe yield: 6 dozen.


INGREDIENTS:

1/2 cup honey 

1/2 cup molasses 

3/4 cup packed brown sugar 

1 egg 

1 tablespoon lemon juice 

1 teaspoon lemon zest 

2 3/4 cups all-purpose flour 

1/2 teaspoon baking soda 

1 teaspoon ground cinnamon 

1 teaspoon ground cloves 

1 teaspoon ground allspice 

1 teaspoon ground nutmeg 

1/3 cup diced candied citron 

1/3 cup chopped hazelnuts 

  

1 cup white sugar 

1/2 cup water 

1/4 cup confectioners' sugar 



DIRECTIONS:

In a medium saucepan, stir together the honey and molasses. Bring the mixture to a boil, remove from heat and stir in the brown sugar, egg, lemon juice and lemon zest. In a large bowl, stir together the flour, baking soda, cinnamon, cloves, allspice and nutmeg. Add the molasses mixture to the dry ingredients and mix well. Stir in the citron and hazelnuts. Cover dough and chill overnight. 

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheets. Using a small amount of dough at a time, roll out on a lightly floured surface to 1/4 inch thickness. Cut into small rectangles and place them 1 inch apart onto the prepared cookie sheet. 

Bake for 10 to 12 minutes in the preheated oven, until no imprint remains when touched lightly. Brush the icing over the cookies while they are still hot and quickly remove them to wire cooling racks. Store in airtight container with a cup of orange or apple for a few days to mellow. 

To make the icing: Combine the sugar and water in a small saucepan. Heat to between 234 and 240 degrees F (112 to 116 degrees C), or until a small amount of syrup dropped into cold water forms a soft ball that flattens when removed from the water and placed on a flat surface. Remove from heat and stir in the confectioners' sugar. If icing becomes sugary while brushing cookies, re-heat slightly- adding a little water until crystals dissolve. 

