Pfeffernüsse

Shared by Suzanne Lepkowski, Christmas 2006 Papillion, Nebraska

Mix thoroughly:

1 C Crisco

1C Sugar

1 C Honey

2 t Cinnamon

1 t Clove

1 t Allspice

1 T Anise Oil

1 t soda in 1/2 C warm H2O

2 Eggs well beaten

8 +/- C Flour:  Add flour 2 cups at a time until beater can't take anymore.  Then add by flour by hand until you can make firm round 1" balls that do not stick to your hands, but do not crumble.  I used a melon baller and it worked great!  

Bake until just lightly golden brown.  325oF 15-25 minutes, (or 200oC).

While still warm, not hot, shake in an 8 C disposable Gladware container with 1-2” of powdered sugar.

This makes approximately 16 doz. Cookies depending on how close to a 1" you roll them.  

This is an old family recipe my Great Grandma and my Mom think comes all the way from our original German immigrant Great Great Grandma, Julia Dornbeck or further.  The family tradition is to make these Thanksgiving Day weekend, put them in tins and let them sit till Christmas!  My Mom say's the harder the better, but my Grandma and I like em soft.  To each is own.  Either way they're great for dipping in tea, coffee, hot chocolate, or just plain eating!  Merry Christmas or Fröhliche Weihnachten! 

