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Molasses Cookies

Ingredients Info
e 2 and 1/4 cups (281q) all-purpose flour e Prep: 1h 45m
(spooned & leveled) e Cook: 12
e 1 and 1/2 teaspoons baking soda e Serves: 30ish cookies
e 2 teaspoons ground ginger e Source
e 1 and 1/2 teaspoons ground cinnamon
e 1/4 teaspoon ground cloves from 0 votes

* 1/4 teaspoon nutmeg (ONORONONG)

e 1/4 teaspoon salt

* 3/4 cup (12 Tbsp; 170g) unsalted butter, [x]
softened to room temperature

e 1/2 cup (100g) packed light or dark brown
sugar

e 1/4 cup (50qg) granulated sugar

e 1/3 cup (80ml) unsulphured or dark
molasses (do not use blackstrap; | prefer
Grandma'’s brand)

e 1 large egg, at room temperature

e 2 teaspoons pure vanilla extract
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Directions

1. Whisk the flour, baking soda, ginger, cinnamon, cloves, nutmeg, and salt together until
combined. Set aside.

2. In a large bowl using a handheld or stand mixer fitted with a paddle attachment, beat the butter
and both sugars together on high speed until creamy and combined, about 2 minutes. Add the
molasses and beat until combined. Then add the egg and vanilla extract and beat until
combined, about 1 minute. Scrape down the sides and bottom of the bowl as needed.

3. On low speed, slowly mix the dry ingredients into the wet ingredients until combined. The
cookie dough will be slightly sticky. Cover dough tightly with aluminum foil or plastic wrap and
chill for 1 hour and up to 2-3 days.

4. Preheat oven to 350°F (177°C). Line two large baking sheets with parchment paper or silicone
baking mats. (Always recommended for cookies.) Set aside.

5. Remove cookie dough from the refrigerator. If the cookie dough chilled longer than 2 hours, let
it sit at room temperature for at least 30 minutes. The cookies may not spread in the oven if the
dough is that cold. Roll cookie dough, 1 Tablespoon each, into balls. Roll each in granulated
sugar and arrange 3 inches apart on the baking sheets. Bake for 11-12 minutes or until edges
appear set. If the tops aren’t appearing cracked as pictured, remove the baking sheet from the
oven and gently bang it on the counter 2-3x. This will help those warm cookies spread out and
crack on top. Return to the oven for 1 additional minute.

6. Remove from the oven and allow cookies to cool on the baking sheet for 5 minutes before
transferring to a wire rack to cool completely.

cookie, molasses, ginger, ground ginger, ground cloves, nutmeg, butter, brown sugar, eggs, vanilla

From:
https://wiki.blessyourhe.art/ - cookbook

Permanent link:
https://wiki.blessyourhe.art/doku.php?id=recipes:baking:molasses_cookies R

Last update: 2024/01/21 21:52

https://wiki.blessyourhe.art/ Printed on 2025/02/20 07:36


https://wiki.blessyourhe.art/doku.php?id=tag:cookie&do=showtag&tag=cookie
https://wiki.blessyourhe.art/doku.php?id=tag:molasses&do=showtag&tag=molasses
https://wiki.blessyourhe.art/doku.php?id=tag:ginger&do=showtag&tag=ginger
https://wiki.blessyourhe.art/doku.php?id=tag:ground_ginger&do=showtag&tag=ground_ginger
https://wiki.blessyourhe.art/doku.php?id=tag:ground_cloves&do=showtag&tag=ground_cloves
https://wiki.blessyourhe.art/doku.php?id=tag:nutmeg&do=showtag&tag=nutmeg
https://wiki.blessyourhe.art/doku.php?id=tag:butter&do=showtag&tag=butter
https://wiki.blessyourhe.art/doku.php?id=tag:brown_sugar&do=showtag&tag=brown_sugar
https://wiki.blessyourhe.art/doku.php?id=tag:eggs&do=showtag&tag=eggs
https://wiki.blessyourhe.art/doku.php?id=tag:vanilla&do=showtag&tag=vanilla
https://wiki.blessyourhe.art/
https://wiki.blessyourhe.art/doku.php?id=recipes:baking:molasses_cookies

	Molasses Cookies
	Ingredients
	Info
	Directions


