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Recipe from Christchurch

BASLE LACKERLI

750 gms Honey — melt and add
500 gms Sugar (white),—melt also and remove from stove while
adding,
350 gms chopped almonds.
200 gms mixed peel.
25 gms cinnamon.
10 gms ground cloves.
7 grated nutmeg.
1 grated lemon rind.

Stirring all togethber bring to boil. Remove from stove and stir into
] kilo warmed sieved flour. Stand for 1 hour in a warm place. Place
enough mixture for 1 baking on to floured tray and roll to 1/3rd inch
thick. Bake at 350 degrees for 20 minutes and while still very hot cover
very thinly with white icing and cut into squares.

A i glass of Kirsh added with the flour is optional and improves the
flavour.

I also warm the flour for several days in the hot water cupboard.

This mixture will make between 160-180 biscuits and can easily be
halved. G.S.
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Proprietors: Mr and Mrs Juerg Stucki.
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