Imbieriniai sausainiai. Receptas  
INGREDIENTS
· 1 cup butter, softened (225g)

· 1 1/2 cups white sugar  (300g.)
· 2 tablespoons light corn syrup  (mažame kiekyje vandens virš ugnies ištirpintas rudasis cukrus
· 1 egg 

· 2 1/2 cups all-purpose flour  (310g.)
· 2 teaspoons baking soda 

· 2 teaspoons ground cinnamon 

· 2 teaspoons ground ginger  (imbieras)
· 1/2 teaspoon ground cloves  (gvazdikai) 

· 1/4 teaspoon ground allspice   (kvapnieji pipirai)

DIRECTIONS
1. In a large bowl, cream together the butter, sugar and corn syrup until smooth. Beat in the egg. Combine the flour, baking soda, cinnamon, ginger, cloves and allspice; stir into the creamed mixture. Cover and refrigerate dough for at least 1/2 hour. 

2. Preheat the oven to 375 degrees F (190 degrees C). Grease cookie sheets. On a floured surface, roll the dough out to 1/4 inch in thickness. Cut into desired shapes with cookie cutters. Place cookies 1 1/2 inches apart onto cookie sheets. 

3. Bake for 8 minutes in the preheated oven. Allow cookies to cool on baking sheet for 5 minutes before removing to a wire rack to cool completely. 

