Lebkuchen Recipe

2 eggs
1 C sugar
1/3 C honey
1/4 C oil
1 T dark rum or 2T rum extract
1 C finely chopped filberts (hazelnuts)
1/2 C candied orange peel finely chopped
1/2 C candied lemon peel finely chopped
3 C flour
1 t cinnamon
1 t cloves
1/2 t allspice
1/2 t soda or baking powder


Beat eggs and sugar, add oil, honey and rum, then nuts and peel and mix well. Sift dry ingredients and add to create a stiff dough so will need to be mixed by hand. Chill dough. Roll out and cut. Bake on greased cookie sheet at 350 degrees for 10 minutes (or to your liking — soft or crispy). While warm, ice with powdered sugar icing flavored with rum.  
