
GINGER SNAPS

PREP TIME: 30 MINS
COOK TIME: 10 MINS
TOTAL TIME: 40 MINS

INGREDIENTS
2 1/2 cups of flour
2 tsp baking soda

1 tsp ground ginger
1 tsp cinnamon
1/2 tsp cloves

1 cup of cane sugar
1 cup of butter unsalted-

softened to room
temperature

1 egg or flax egg
1/4 cup of molasses (fancy

molasses) 
1/4 cup of sugar to roll your

cookies in

Preheat your oven to 350 degrees Fahrenheit
Start off my adding your butter, sugar, molasses, and egg

in a large bowl. Use a food processor or mixer to combine until 
fluffy and butter is fully creamed with sugar.

Next add you flour, baking soda, ginger, cinnamon, and cloves
into your butter mixture. 

Mix until just combined. Dough should be wet  enough to roll
dough, but not wet enough to stick to your hands.

Prepare a small bowl with 1/4 cup of sugar.
Roll out your cookie dough into balls about an inch wide.
Roll each cookie dough ball in sugar and place on a lined

baking sheet. 
Bake for 10-12 minutes. Cookies should look soft.

DIRECTIONS


