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decorated ginger molasses
snap cookies
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R e c i p e :  n a d i n e  p a g e

I n g r e d i e n t s

D e s s e r tM a k e s  2 4  1 0  c m 
c o o k i e s ,  o r  T O N S 

o f  m i n i  c o o k i e s 
l i k e  o u r s .

1 4 5  g 		  u n s a l t e d  bu t t e r ,  s o f t e n ed 

1 50  g 		  wh i t e  s u g a r

1  		  p a cke t  va n i l l a  s u g a r

2 10g  		  u n s u l p hu r e d  m o l a s s e s

1  		  l a r ge  e g g  a t  r o o m 

t emp e r a t u r e 

450  g  	 a l l - p u r p o s e  f l o u r 

1  t s p  		  b a k i n g  s o d a

½ t sp  	 s a l t 

1  t b sp  	 g r o und  g i n ge r

½ t sp  	 c a r d a m o m

½ t sp  	 c i n n a m o n

¼ t sp  	 g r o und  c l ove

2  cups  	r oya l  i c i n g  o r  d e c o r a t i n g 

i c i n g  o f  yo u r  ch o i c e

d e c o r a t e d  g i n g e r  m o l a s s e s 
s n a p  c o o k i e s

Step 1	 Cream together the butter, sugars 
and molasses with a hand mixer until 
lightened and well combined. Beat in 
the egg.

Step 2	 Whisk the dry ingredients together and 
fold them into the wet ingredients. Chill 
for 20 minutes before rolling out.

Step 3	 Roll to about 6 mm thick and cut into 
pretty fall shapes.

Step 4	 Decorate with royal icing as desired.


