Recipe of Gingerbread House
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    Ingredients:

    3/10 kg sugar

    2/10 kg butter

    4 eggs

    2/10 kg honey

    2 TS guenched soda

    9/10kg flour

    Spices (cinnamon, ginger)
Instructions:

1. Put butter, honey, sugar, eggs, spices into a bowl.

2. Put  that bowl into a pot with boiling water and stir until the butter is melted.

3. Add soda into this mixture.

4. Add flour into the dough and mix it with hands until it doesn‘t stick to your hands.

5. Put the dough on a floured surface, roll out and prepare shapes you need for house.
6. Bake up to 220 ° C in a heated oven for about 4-5 minutes.
7. Decorate them and enjoy making gingerbread houses.

Recipe of Kūčiukai
Lithuanians is the only nation who preserved such a unique and symbolic baked treat as kūčiukai. Today kūčiukai are more and more rarely baked at home so they lose their symbolic meaning. It is common that there is a variety of flavors of kūčiukai found on store shelves, however, they are very far from the traditionally baked Lithuanian goods. But our students bake them every year before Christmas at school. These small pastries unite all Lithuanian people on December 24th, supporting the rituals of Christmas Eve supper.

Ingredients:

2/10 liters of warm water
5/10 grams of flour

2 TS of fresh yeast

several spoons of poppy seeds

several spoons of sugar

a little bit of oil

Instructions:
1. Put yeast and sugar into warm water and mix these ingredients. 
2. Pour a portion of the flour and put it into a warm place so the dough would rise. 
3. Sift the remaining flour into a bowl and mix with poppy seeds. 
4. Once the dough has dried up, put the remaining flour, pour the oil, and add some more sugar.
5. Knead the dough until it is not sticky anymore. 
6. Cover the dough with a towel and put it in a warm place, let it rise. 
7. Then sprinkle some flour on a large wooden board and put the dough on it, then knead it. 
8. Form prolonged pieces of dough, cut it into preferable slices. 
9. Place all the slices on a baking sheet and do not forget to leave spaces between them because they could stick together while baking.
10.  Bake for 10-15 minutes in a 180 ° C heated oven.


