Teresa's Ginger Molasses Cookies

FROM THE KITCHEN OF 54;4,0//14/;7 § Teresao g
YIELD 33 cookies -ACTIVE 15min- TOTAL 23 min ‘3
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& DOUGH 1% tsp fresh ginger, grated P
12 Tbsp unsalted butter 1% tsp ground ginger

1 cup granulated sugar 1 tsp ground cinnamon

¥ tsp salt 1tsp ground allspice

1 tsp baking soda 1 tsp ground nutmeg

1large egg 1 tsp ground cloves

4 cup molasses Y4 tsp ground black pepper

2% cups all-purpose flour & COATING

& GINGER & SPICE granulated sugar, for rolling

% cup crystallized ginger, diced
o DIRECTIONS

Oven to 350°F.
Beat butter, sugar, salt, baking soda.



Teresa's Ginger Molasses Cookies continued S
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Beat in egg, then molasses.

Mix in everything else until just combined.

Sugar in a dish; parchment on a sheet.

Scoop 1-11/2" balls; roll in sugar; 2" apart.

Bake 8-14 min until edges darken.

Cool on racks.
NOTES Spice to taste; I use more for myself. Make ahead: form pucks, don't
sugar, freeze on a tray then bag. Bake from frozen, rolled in sugar, +2-3 min.

MELTED POT

Benjamin & Teresa



