
● Quantities are included in the meal plan but not the shopping list. The reason for this is that Ocado wont
search for a quantity. Instead cut and paste the list into the search and select the quantity you need. (You
only need to do this once, then you can save your list for future)

● I always double the quantities to make lots of cookies!

● This is the order I bake them:

★ Week 1: Make brown cookie dough
★ Week 2: Bake Pepper Cookies, Bake Honey Hearts
★ Week 3: Bake Vanilla Cookies
★ Week 4: Bake Brown Cookies

Christmas Cookies
Cookies List Recipe



Vaniliekage: vanilla
Christmas cookies

MAKES ABOUT 80

vanilla pods 2
caster sugar 250g
plain wheat flour 500g, sifted
cold butter 375g, cut into small pieces
egg 1

Nordic Christmas baking
recipes | Christmas | The
Guardian

Brunkager: brown
cookies

MAKES ABOUT 175

butter 250g
golden syrup 125g
muscovado sugar 250g
blanched and chopped almonds 50g
candied lemon 50g, finely chopped
candied orange 50g, finely chopped
ground cinnamon 1 tbsp
ground cloves 2 tsp
ground cardamom ½ tsp
ground ginger ½ tsp
plain wheat flour 500g sifted

https://www.theguardian.com/li
feandstyle/2011/dec/11/nordic-c
hristmas-baking-recipes?fb=na
tive

Honning hjerter:
honey hearts

MAKES ABOUT 20-25

honey 500g
egg yolks 3
plain wheat flour 500g, sifted
baking powder 2 tsp
baking soda ½ tsp
ground cinnamon 2 tsp
ground cloves 1 tsp
ground allspice 1 tsp
tempered dark chocolate (see below) 300g

https://www.theguardian.com/li
feandstyle/2011/dec/11/nordic-c
hristmas-baking-recipes?fb=na
tive

Pepparkakor: pepper
cookies

MAKES ABOUT 125 https://www.theguardian.com/li
feandstyle/2011/dec/11/nordic-c
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For the dough:
golden syrup 150ml
brown sugar 175g
ginger powder 2 tbsp
white pepper ½ tsp
butter 175g
double cream 150ml
baking soda ½ tsp
plain wheat flour 700g, plus a bit of flour for kneading
For the icing:
icing sugar 300g
food colouring
water a bit

hristmas-baking-recipes?fb=na
tive

vanilla pods
caster sugar
plain wheat flour
butter
eggs

butter
golden syrup
blanched and chopped almonds
candied lemon
candied orange
ground cinnamon
ground cloves
ground cardamom
ground ginger
honey
baking powder

baking soda
ground allspice 1 tsp
tempered dark chocolate
golden syrup
brown sugar
white pepper
double cream
icing sugar
food colouring
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