Pfeffernuesse

3/4 cup dark molasses

1/2 cup margarine

4 cups all-purpose flour

1/2 cup sugar

1 1/4 teaspoon baking soda
1 1/2 teaspoon cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon ground nutmeg
2 eggs beaten

1 1/2 cup powdered sugar
1/2 teaspoon vanilla

3 Tablespoons lemon juice
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In a small saucepan combine molasses and butter over low heat
until butter melts. Remove from heat and allow to cool to room
temperature.

In a medium bowl combine flour, sugar, baking soda and spices.
Set aside.

In a large bowl combine molasses mixture and beaten eggs.
Using a wooden spoon add dry ingredients. Stir until combined.

Cover and refrigerate 4 hours, or overnight.

Shape dough into 1 inch balls. Place on a greased cookie sheet .
Bake at 350 for 12-14 minutes. Allow to cool on a wire rack.

In a small bowl using an electric mixer combine powdered
sugar, vanilla and lemon juice. Blend until all the lumps are
gone.

Dip the top of each cookie into the frosting. Return to cookie
sheet and allow the icing to dry and set before moving them to
a sealed container for storage.
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350 for 12-14 minutes. Allow to cool on a wire rack.

In a small bowl using an electric mixer combine powdered sugar, vanilla
and lemon juice. Blend until all the lumps are gone.

Dip the top of each cookie into the frosting. Return to cookie sheet and
allow the icing to dry and set before moving them to a sealed container
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