
How to bake  
Christmas Cookies? 

Erasmus + project 
„Christmas time in our country”  

Done by Gertruda lubieniecka Jakiel 



Sanok in A Special Time of the 
Year 



Christmas time  
„ starts in the kitchen” 

Our Grad 5th students start their Christmas preparation in their 
kitchens.  As a part of the Erasmus + project, children with their 
parents  wanted to show one of the sweetest Polish tradition     

„Baking Polish Christmas Cookies”  



Our favourite Christmas cookies 
are Christmas Butter Cookies… 

 
Recipe 
 
Cookies 
¾ cup of butter 
¾ cup of sugar 
1 egg 
1 tablespoon lemon peel 
2 ½ cup of all-purpose flour 
1 teaspoon of baking soda 

 
Royal Icing  
3 cups powder sugar 
5 tablespoons lemon juice 
4 or 5 tablespoons of water 
 
Decoration  
Colour sugar 
Candy sprinkles 
Powder sugar 



Look at Julia’s presentation 



…and Gingerbread Hearts  
and stars 

Recipe 

 

Cookies 
4 eggs 

½ kg of rye flour 

½ kg of wheat flour 

½ kg of sugar 

¼ kg of honey  

15 dag of lard  

 

2 spoons of coco  

1 spoons of coffee 

2 tea spoons of baking soda 

1 pack of cinnamon 

1 pack of gingerbread cookies spices 
MIX EVERYTHINK TOGETHR AND BAKE AROUND 1 MONTH 
BEFORE CHRISTMAS  

 

Icing  
Icing sugar  

Lemon juice 

 

Mix together and  decorate cookies 

 



 Beautiful family baking  



Jacob and his brother in the 
action  



Karolina’s and ania’s amazing 
baking time 



Winter is a magical time in our area 
 



Merry Christmas and all the best  
from Sanok to our Erasmus + 

friends  
 

„christmas time in our country” 

Elementary school nr6 sanok - Erasmus + 

Gertruda lubieniecka jakiel , students and parents from class 5  


