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Pepparkakor (Swedish Ginger Cookies)
Ingredients
3/4 cup butter, softened 
3/4 cup sugar
1/2 cup molasses
1 large egg
3 cups flour
1 tsp. baking soda, dissolved in 1 tbl. water
1 tsp. cinnamon
1 tsp. ground ginger
1/2 tsp. cloves
1/2 tsp. salt

Directions

In a bowl, cream together the butter and sugar.  Add the molasses and egg.  Stir in the remaining ingredients until well blended.  Cover with plastic wrap and chill four hours or more.

On a lightly floured surface, roll the dough to 1/8" thickness.  Cut into rounds, hearts, or other desired shapes with cookie cutter.  Place on ungreased cookie sheets.  Bake at 350o for 8 to 10 minutes, or until the edges just start to turn brown.  

Cool on a rack and store in an airtight container.  Makes approx. 4 dozen cookies.

The Wish Cookie, an Old Swedish Custom

Place a Swedish pepparkakor in the palm of your hand.  Then, make a wish.  Using the index finger of your free hand, tap the cookie in the middle.  Swedish tradition states that if the pepparkakor breaks into three pieces, your wish will come true.
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