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'BAKE THE HAM IN THE LOWER PART OF THE OVEN AT 125° C UNTIL THE
THERMOMETER READS 75 °C.

(YOU CAN EVEN HAVE AN EVEN LOWER TEMPERATURE IN THE OVEN, BUTTOCK
WILL REMAIN JUICIER BUT IT TAKES LONGER. YOU MAY ALSO HAVE A HIGHER
TEMPERATURE UP T0 175" C IN THE OVEN , THEN THE BUTTOCK FINISHED A

LITTLE FASTER BUT IT ALSO BECOMES A LITTLE LESS JUICY..)

WITH BROWNING THE TOP : REMOVE THE
HAM AND LET IT COOL SLIGHTLY BEFORE
REMOVING THE NETWORK. CUT AWAY THE
RIND . GRILL AFTER COATING WITH EGG AND
BREADCRUMBS THEN THE HAM IF YOU
WANT.

CUTTING IT UP. YOU CAN EVEN WAIT T0 TAKE
OFF THE NET AND RIND. DO YOU CUT IT
WHEN IT IS HOT SO THE JUICES ARE FLOWING
OUT AND IT BECOMES LESS JUICY . CHAM
TEMPERATURE SHOULD BE BETWEEN
LUKEWARM AND THE REFRIGERATOR . PLACE
THE HAM COLD SO IT COOLS FASTER. )
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GINGERBREAD
IN SWEDISH:
PEPPARKAKA

INGREDIENTS
SERVINGS : 125 PCS
2 1/2 CUPS BROWN SUGAR
3/4 CUP LIGHT SYRUP
3/4 CUP WATER
150 GBUTTER OR
MARGARINE
1 TABLESPOON GROUND
CINNAMON
1 TABLESPOON GROUND
GINGER
1 TEASPOON MINCED
CLOVES
8 CUPS FLOUR
1:1/2 TSP BAKING SODA

PicColLLAGE

WHAT T0 DO

MIX BROWN SUGAR , SYRUP AND WATER IN A SAUCEPAN. BOIL THE MIXTURE.
ADD THE SHORTENING AND LET IT MELT. ADD SPICES.
ALLOW THE RESIN T0 COOL WITHOUT STIRRING.
STIR IN THE BICARBONATE AND 3/4 OF THE FLOUR. THE REST IS USED TO
UTBAKNING .
WRAP THE DOUGH IN PLASTIC WRAP. LET IT STAND COLD THE NEXT DAY.
PREHEAT THE OVEN T0 175 °C.
KNEAD THE DOUGH UNTIL SMOOTH ON FLOURED TABLE. KNEAD POSSIBLY THE
REST OF THE FLOUR.

ROLL OUT THE DOUGH THINLY AND REMOVE THE CAKES WITH
MEASUREMENTS. PLACE ON GREASED BAKING SHEET OR PARCHMENT PAPER .
BAKE THE COOKIES IN THE OVEN AT 175° C,, 6-8 MINUTES.

LET THE COOKIES COOL ON THE SHEET . STORE IN A JAR AT ROOM
TEMPERATURE OR IN THE FREEZER.

FORALL
DO LACTOSE : REPLACE THE BUTTER T0 THE MILK-FREE MARGARINE. MAKE
GLUTEN-FREE : REPLACE THE FLOUR TO THE GLUTEN-FREE MIX. IN ORDER TO
REPLACE THE AMOUNT OF FLOUR REQUIRED THAT THE AMOUNT OF GLUTEN-
FREE MIX IS 1/4 LARGER . TO REPLACE THE WHEAT FLOUR IS ALSO REQUIRED
1EGG PER 8 OUNCES OF FLOUR IN THE ORIGINAL RECIPE FOR THE GLUTEN-
FREE MIX.




