
Ingredients 
5 cups flour 
1 cup sugar 
1 cup brown sugar 
1 tsp cinnamon 
I tsp salt 
2 cups goose lard 
3 eggs 
1 tsp backing soda in a little hot water 
 
 
Directions 
Mix sugar and cinnamon. Add lard, eggs and salt. Mix in a little flour then add soda/
water mixture. Gradually add the remaining flour. Form into logs and wrap in wax  
paper. Place in ice box (today, the freezer would be better). Chill thoroughly. Slice  
thin and bake for 8 to 10 minutes in a 375 degree oven. Don’t let dough become soft 
while slicing, re-chill if necessary.   

                                                                                                                                            

Take a gander at this recipe, 

which uses every last bit of 

goose. 


