[image: E:\Dokumenty\Obrázky\Domácí\Dorty a pečení\100_0580.JPG]Gingerbread (Perník)
[bookmark: _GoBack]Ingredients:
· [image: E:\Dokumenty\Základní škola Přimda\Projekty\eTwinning\eTwinning 2014-15\Vánoce\adventní kalendář.jpg]250 g honey
· 250 g sugar 
· 150 g butter 
· 650 g smooth flour 
· [image: E:\Dokumenty\Základní škola Přimda\Projekty\eTwinning\eTwinning 2014-15\Vánoce\čert, Mikuláš, anděl.JPG]2 eggs
· 1 spoon of soda
· 1 spoon of rum
· 1 backing powder
Instructions:
· mix all ingredients together 
· then give the pastry to the fridge for one day (at least)
· next day roll pastry to 4mm
· than cut out small pieces pastry with cookie cutter 
· bake the gingerbread in the oven preheated to 180°C 
· spread the baked gingerbread with the whipped egg

You can decorate the gingerbread with icing made from egg whites.
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