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Farmor's Pepparkakor 

 

This is a recipe for Swedish Christmas gingerbreads. Hutch and his sister used to make them with 

their father’s mother-they called her Farmor- for St Lucia’s Day on December 13th.  They are 

spicier than most gingerbreads, and the addition of pepper gives them a distinctive flavour. You can 

leave the pepper out if you don’t like spicy things, but traditionally it’s supposed to make people 

kind. And if the world doesn’t need that now... 

 

These are very quick to make, but you do need to chill the dough for at least 3 hours before baking.  

 

INGREDIENTS 

21/2 cups all purpose flour 

1 1/2 teaspoons baking soda 

1 teaspoon fine salt 

10 tablespoons butter 

11/4 cups dark brown sugar 

1/4 cups corn syrup or molasses 

1 tablespoon ground ginger 

I teaspoon ground cinnamon 

1/4 teaspoon ground cloves 

Big pinch of ground pepper (optional) 

I large egg. 

 

METHOD 

 

Melt the butter over a low heat in a medium sized pan. Take off the stove, and stir in the syrup, 

sugar, and spices. Breathe in the amazing smell. Imagine little Hutch and his sister helping with the 

baking.  Add the dry ingredients and stir well until it makes a soft dough. You may need a little 

extra flour, but it does need to be very soft. Turn out onto a floured surface, shape into a ball and 

wrap in cling film. Refrigerate for at least 3 hours but preferably overnight.  

 

Working with half the dough at a time, keeping the other half in the fridge, roll out to 1/4 inch thick. 

Use cookie cutters of your choice -anything goes! Make a little hole in each one if you want to hang 

them on your Christmas tree. Put on lined baking trays, and chill for 10-15 minutes before baking at 

375 for 14 minutes. Transfer to a wire rack and cool. They will be very crisp. If you like them 

softer, reduce the baking time to 12 minutes. 


