Fattigman, or "Poor Man's Cookie"

B ihe 1233 | Volke vary wall with fhe sugar. Whipithell
cream until stiff. Add the spices and Brandy. Sift
in enpugh {lggg to make a soft enough dough to roll

- out. . .
It is very wise to make the dough in the evening (bg:?
don't put in refrigerator), cover with cloth, and fi !
use the dough the next day. ¥ ; j
&t R':I’PB%# the dough as thin as po:
-~ flour as possible. If you are d:
better ‘if you cut out all the Fatti
_start frying them.
Put % an orange peeling in the grease when you
‘grease on fo heat. Probably for making a nic
When you roll out the dough it might shrink b
don't worry. Just keep on until it gets thin.
Cut them in long thin diamond p
continued) -

Qslb]e usi




Recipe for: Fattigman, or "Poor Man's Cookie"

From the kitchen of: Shelley McEuen-Howard

Story

Fattigman, or "poor man's cookie" has a long history in Norway, where my
grandfather was born. There are iterations of this cookie from Italy, France, and
Sweden, all involving fried dough of some kind.

The name "poor man's cookie" is misleading, as the ingredients were considered
quite expensive and special. The actual cookie is quite delicate.

Our Fattigman recipe calls for cardamum, and my grandmother always used a bit
of cognac. I can remember heading to Grandma Ellen and Grandpa Ben's home
in Walla Walla, Washington, for Christmas dinner and looking on top of the
refrigerator for the Fattigman made the week before. They were a family favorite,
sprinkled with powdered sugar. I've made Fattigman with family and friends
since 2006.



