
Ingredients: For the cookies

2 1/4 cups (280g) all-purpose flour 1/2 cup (100g) granulated sugar

1/2 teaspoon baking soda 1/2 cup (120ml) honey

1 1/2 teaspoons ground ginger 1 large egg

1 teaspoon ground cinnamon 1 teaspoon vanilla extract

1/4 teaspoon ground cloves 1/2 cup (75g) chopped candied citrus 
peel (optional)

1/4 teaspoon ground nutmeg 1/2 cup (60g) chopped nuts (such as 
almonds or hazelnuts, optional)

1/4 teaspoon ground allspice

1/4 teaspoon salt

1/2 cup (115g) unsalted butter, 
softened

Ingredients: For the Glaze

1 cup (120g) powdered sugar

2 tablespoons milk

1/2 teaspoon lemon zest (optional)

 Preheat your oven to 350°F (180°C). Put butter out to soften.

Recipe: Lebkuchen

Directions



Directions: 

1. Line a baking sheet with parchment paper.

2. In a medium-sized bowl, whisk together sifted flour, baking soda, the spices, and salt. Set aside.

3. In a separate large bowl, cream together the softened butter and granulated sugar until light and fluffy, about 3 
minutes.

4. Add in honey, egg, and vanilla extract, beating until well combined.

5. Gradually add the dry ingredients to the wet mixture, mixing until a soft dough forms. If you’re using the optional 
candied citrus peel and nuts, fold them into the dough at this point.

6. Scoop dough by rounded tablespoonfuls and roll them into 1-inch balls, spacing them about 2 inches apart on the 
baking sheet. Flatten each ball slightly using the bottom of a glass or with your fingers. (Note - I didn’t bother with 
rolling the dough into balls, I just dropped a tablespoon full at a time onto the cookie sheet and flattened the dough 
slightly with my fingers).

7. Bake for 10-12 minutes, or until they are just set and the edges start to turn golden brown. Don’t overbake; 
lebkuchen should remain slightly soft.

8. While the cookies are baking, prepare the glaze by mixing the powdered sugar, milk, and lemon zest (if using) in a 
small bowl until smooth. Feel free to add additional milk to make the glaze “spreading” consistency.

9. Remove the cookies from the oven and let them cool on the baking sheet for a few minutes. Then, using a pastry 
brush or a small spoon, glaze the tops of the cookies with the icing while they are still warm.

10. Allow the glazed lebkuchen to cool completely on a wire rack. Once the glaze has hardened, store them in an 
airtight container. Flavors will continue to develop over the next couple days.


