Ginger Snap (Judith)                           

1/2 Cup Butter

1/2 Cup Pure Lard  (Tenderflake)

   1 Cup Brown Sugar

   2 Cup Molasses

   1 Egg

   5 Tablespoon Ginger

   2 Dessertspoon Baking Soda

   1 Cup Sour Cream

Flour as Needed (4 to 5 lb.)
Roll to about a 1/4" thick or as desired, Sprinkle with white sugar, roll one more time to sink the sugar in the Ginger dough. Cut the batter with an inverted glass & cook for 10 to 12 min. at 375 oF.

Suggestion: Keep Ginger Snap in Gray Jar.
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