CIMITER MOLASSES COORIRS .4 é(/é o

Grab...

- 21/4 cups flour - 2 Isp baking soda - 1/4 rsp salf - 1 tsp ground cinnamon

- Ttsp ground ginger - 3/4 cup unsalted butter, sofrened -1 cup dark brown sugar

- 1 exira-large egg - 1/4 cup regular unsulphured molasses - Granulated sugar (for coaling dough)
Okay!

1. Prehear oven 1o 375 degrees with rack in cenfer. Ling 2 baking sheels with parchment paper, set aside
2. Sift flour, baking soda, salf, cinnamon and ginger info o medium bowl. Sef aside.

3. Cream the butter and brown sugar in a large mixing bowl with mixer on high speed uniil light and fluffy,
gbour 1 minufe. Lower o medium speed, bedl in he egg ond molasses, he increase speed 1o high
and bear alour 1 minute longer, until mixiure no longer looks curdled.

4. Mix in the flour mixiure on low speed. The balter will be rather slhiff. Place some granulaled sugor on d
plafe, and using an ice cream scoop or measuring cup form 1/4 cup porfions of dough. Transfer dough
fo your hands and roll each porfion info @ rough kall, then roll each ball infe the sugar. Place six sugared
balls on each baking sheel, spacing therm evenly, because they will spread during baking. A lof,

5. Dampen your fingers with warer and press down lightly on each cookie fo flafren if a lifle and dampen
fhe fop. Refrigerate one filled baking sheet while the other bakes.,

6. Bake for 12 minutes, or unlil the cookies have spread and are firm 1o the fouch. Allow o cool and

enjoy!
o Yield: 1 doz.



