Snowy Glazed German Lebkuchen a la Rob
an original recipe from the upcoming book: Not Right Now, Dada's Cooking!
copyright © 2005-6 Robert C. Jones, M.D.  all rights reserved

Ancient Teutonic peoples thought honey, the only commonly available sweet food in Europe, was a gift of the goddesses and gods that possessed magical protective and healing powers. Honey cakes like Lebkuchen were associated with the Winter Solstice for this reason, in order to banish the darkness with the sweet, concentrated light that had nourished the flowers whence the honey originated. This recipe ends up tasting like a sweet and sour fruitcake  X  gingerbread hybrid. For best results, enjoy with Rob's Mulled Cider next to a roaring midwinter fire.
Dry ingredients:

All-purpose flour, 3 cups

Baking soda, ¾ tsp

Cinnamon, ground, 2 ½  tsp.

Allspice, ground, ¾ tsp

Nutmeg, ground, 1½   tsp.

Cloves, ground, ¾ tsp

Ginger, ground, ¾  tsp

Wet ingredients: 

Honey, preferably clover, 1 cup

Molasses, dark, ½ cup

Light brown sugar, ¾ cup

Egg, 1

Add-ons:

candied fruits and peels, ¾ cup

citron ½ cup

(my son is allergic to nuts, so this recipe is not as nutty as some.  You may, of course, substitute ½ cup slivered almonds, crunched up, for ½ cup of the above add-ons; for the mathematically challenged, this would result in, for example, ½ cup of fruits 'n' peels and ¼ cup of citron, or to make it easier, Arthur says: ∑∆ 0.5 π(n(x=1-(/-1/2+ (ν((, got it?)
Glaze:

1 fresh lemon
confectioners' sugar, approx ½  cup, plus ⅓ cup for sprinkling
almond extract, approx 1 tsp

Misc:

Unsalted butter, ¼  stick


Utensils:

Big honking wooden spoon

2 Big mixing bowls + 2 small bowls (1 for egg, 1 for glaze)
Fork for stirring egg.

Non-stick cookie pan with edges 
Sifter (or fine-gauge strainer)

Cooking brush (or manly teaspoon)

Crack egg and pour inside into small bowl.  Discard shell. Using your multi-tined utensil (uh, fork, Tom), stir egg guts around and around in small bowl very fast until yolk and white homogenize.  For some reason, non-guy cookbooks just say "beat egg" without specifying that you have to TAKE THE SHELL OFF FIRST! Pour homogenized egg into big mixing bowl.  Wash your FREAKIN' hands to get the nasty (and potentially sickening) egg gook off. Stir honey and molasses in until uniform in color.  Into your sifter, layer a bit of flour, then a spice, then flour, then spice, etc.; over second large bowl, sift the flour/spice dry ingredient mix until it sits like a little mountain in the bowl.  If it needs more uniformity, by all means, stir the sucker a bit.  Little by little, add the flour/spice mix into the gooey stuff, stirring vigorously as you go.  Your stirring arm will get a workout due to the high viscosity of the mélange.  After all the dry stuff is in and uniformly mixed, toss in the add-ons of choice and, guess what!  Stir some more.  Feel the burn.  Cover mixing bowl with plastic wrap and refrigerate for at least 4 hours or overnight if possible.  You may notice little bubbles from the baking soda after a while.  Remain CalmTM.  This elaborated carbon dioxide is the gas-powered engine that makes the dough rise.
When it comes time to cook these suckers, don't even think of trying to roll, spindle, fold, or otherwise tangle with this über-sticky dough in its chilled state.  Two reasons: raw egg, hello, salmonella!  You don't want to get this possibly-infectious material all over your cutting board.  Reason Numero Dos: it's just plain too sticky to handle.  Instead, plan on cutting it AFTER it's cooked a golden brown.  First off, preheat your oven to 350°F. Then grab your non-stick cookie pan and do the belt and suspenders thing to prevent embarrassing stickage: grease it up with a chunk of unsalted butter by rubbing the square part of the butter stick onto the entire surface.  Get the sides of the pan if you're particularly retentive.  I did.  Now WASH yer hands well and, yes, dry them.  Fine. Grab a chunk of dough around the size of a large egg and moosh it down onto the cookie pan, leaving at least 1-1/2 inches between the dough oblongs and both the sides of the pan and each other.  Trust me on this: these suckers will melt and expand to fill the entire pan.   You should end up with about 12-16 oblongs comprising half of the dough, depending on the size of your pan and your concept of egg (hint: I didn't mean OSTRICH egg, Todd).  Chuck it in the oven, set the timer for 12 minutes, and have a seat nearby.  When the timer goes off, inspect the cookies; you may need to add time in 2-3 minute increments until flat mass is golden brown and a fork stuck into the mix comes out clean.  I wouldn't cook it longer than 20 minutes or so, unless you like to gnaw on shredded tire chunks you scavenge off the interstate.  Using oven mitts, take the pan out of the oven and place it on a heat-resistant surface.  Let the dough cool a bit, then gently slice into rectangles approx 3 x 3 inches (don't destroy the non-stick surface of the pan) and remove to a dinner plate.
REPEAT above until all dough is gone (took me 2 iterations with my medium-sized pan). Let the cookies cool; you can even put them in an airtight container for a day or three before glazing if you wish; remember, they were designed by my Germanic ancestors to stay fresh for a long time long before refrigerators and burpable plastic storage bowls.
To make the glaze: put ½ cup of confectioners' sugar into a small bowl.  Gradually squeeze half a cut lemon with cut side up (Rachel hint) to make sure seeds stay out of the sweet stuff.  Stir vigorously to incorporate the sugar.  Add almond extract and stir, stir, stir.  Add lemon juice if it's still as thick as Rummy's head.  Once the mix is medium thick and all the powdered sugar is gone from the edges of the bowl, grab a glazing brush...oh, you don't have one?  Then, grab your manly teaspoon and gently pour a bit of glaze on a piece of cookie, then rub it into the crooks and nannies until roughly uniform.  Let the glaze harden a little bit (about 3-7 minutes, depending on cookie temp); finally, sprinkle remaining powdered sugar onto cookies to taste.
To serve, cut 3x3 monstrosities into bite-sized 1 x 1 inch morsels (or 11/2 by 3 inch if you have teenagers with hyena-sized appetites); be careful not to place them on top of each other, for they WILL stick together like glue and destroy the entire presentation ...look...thing.  Enjoy!

