FROM THE KITCHEN OF...

BIRDY
PRETZELS

GINGER MOLASSES SUGAR COOKIES

INGREDIENTS
6 oz CRISCO
6 oz BUTTER, SOFTENED
i LB BROWN SUGAR SERVINGS: 4DOZEN
2 EGGS

TIME TO PREP: 20 MINUTES

4 o0z MOLASSES

675 GRAMS FLOUR COOK TIME: 9 MINUTES
1 TSP SALT COOK TEMPERATURE:
% TSP BAKING SODA 350°
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 BAKEIN 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!



