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Ginger molasses sugar cookies  

Servings:  4 dozen  

Time to Prep:  20 minutes  

Cook Time : 9 minutes  

Cook temperature: 

350 ° 

Ingredients  

6  Oz  Crisco  

6  Oz  Butter, softened  

1  lb  Brown sugar  

2   Eggs  

4  Oz  Molasses  

675  Grams  Flour  

1  Tsp  S alt  

¾ Tsp  Baking soda  

1  tbsp  Ground cinnamon  

1  Tbsp  Ground ginger  

1  Tsp  Ground cloves  

Granulated sugar for rolling  

directions  

o In a mixing bowl, cream together the Crisco, 
butter, and brown sugar until light and 
fluffy, about 2 –3 minutes.  

o Add the eggs and molasses. Mix until fully 
incorporated.  

o In a separate bowl, measure and combine the 
flour, salt, baking soda, cinnamon, ginger, and 
cloves. Add the dry ingredients to the butter 
mixture and mix until just combined.  

o Using a 1 oz cookie scoop, portion the dough. 
Roll each scoop into a ball, coat in 
granulated sugar, and place on a prepared 
baking sheet.  

o Bake in a preheated oven for 6 minutes. 
Rotate the pan, then bake for an additional 3 
minutes.  

o Allow the cookies to cool before serving. 
Enjoy!  


