Lebkuchen

Makes 18 large cookies

Ingredients:

6 eggs

7/8 cup (180g) brown sugar

2 Tbsp honey

2 1/2 cups (250g) almond meal/flour
2 tsp cinnamon

Lebkuchen Spice*

1 tsp Lebkuchen Spice* 2 1/2 tablespoons ground cinnamon
1 pinch salt 2 teaspoon ground cloves
1 1/4 cup (1509) hazelnut meal 1/2 teaspoon ground allspice

1 cup (200g) candied orange peel (Orangat) 1/2 teaspoon ground cardamom

1/2 cup (100g) candied lemon peel (Zitronat) 1/2 teaspoon ground ginger
1/2 teaspoon ground star anise (optional)

1/4 teaspoon ground coriander

Top with:
1/8 teaspoon ground nutmeg

Melted chocolate
Top with chopped nuts

Instructions:

1.In a large mixing bowl whisk eggs, brown sugar, and honey.

2. Add the almond meal, cinnamon, Lebkuchen spice, salt, and hazelnut meal and
mix until dough forms.

3.Fold orange peel and lemon peel into the dough. Place in a bowl and cover with
plastic. Let the dough rest in the fridge for 1 hour.

4. Preheat your oven to 300°F (150°C).

5.Drop 18 large cookies on a parchment-covered cookie sheet and bake for 20
minutes.

6.Let the cookies cool completely before covering them with melted chocolate.

7.Decorate with chopped nuts or white melted chocolate.

8. These cookies will get better and better with time. Store them in an airtight
container for up to 3 months.
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https://www.amazon.com/McCormick-Ground-Cinnamon-7-12-oz/dp/B074ZP9VWB?keywords=ground+cinnamon&qid=1697505694&sr=8-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&psc=1&linkCode=ll1&tag=thedargou09-20&linkId=da1b563a65af2beeebc11f1cd6d1ec91&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B00016XLC2?ie=UTF8&linkCode=ll1&tag=thedargou09-20&linkId=43642dfbb077a44cd34715bc19abf8dd&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B000JMFCKC?ie=UTF8&linkCode=ll1&tag=thedargou09-20&linkId=2e38a9b26adf67855ed41737de168ee8&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B0005XN9GE?ie=UTF8&linkCode=ll1&tag=thedargou09-20&linkId=7e2d0dfa639f141f262a06294d14f822&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Spice-Way-Ginger-Powder-powdered/dp/B08Y6165HH?crid=24KKQSG01J1P3&keywords=ginger+powder&qid=1697505859&sprefix=ginger+powd%2Caps%2C241&sr=8-8&linkCode=ll1&tag=thedargou09-20&linkId=a508decc08c976dcfa47cf328675309b&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B000EWMI5O?ie=UTF8&linkCode=ll1&tag=thedargou09-20&linkId=27ad17c136a28f56c9f169509e8f2552&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B0001M11RS?ie=UTF8&linkCode=ll1&tag=thedargou09-20&linkId=c29f8810e10234d839f9a6d86a141bdb&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Badia-Coriander-Seed-12-Ounce/dp/B008E0XYCE?keywords=coriander%2Bseeds&qid=1697505726&sr=8-5&th=1&linkCode=ll1&tag=thedargou09-20&linkId=1e695d9987add5f9e28a0c1857b96b0d&language=en_US&ref_=as_li_ss_tl

