Chewy Ginger Molasses
Cookies
Makes about 72 x 20 g cookies.

Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

284 g unsalted butter at room
temperature
450 g white sugar
2 eggs
125 mL molasses
20 g fresh ginger, finely minced
570 g all-purpose unbleached flour
3 g salt
23 g baking soda
6 g ground cinnamon
1 g ground cloves
50 g candied ginger, chopped
50 g white sugar for rolling

Directions:
1. Cream the butter and sugar together until light and fluffy. Beat in the eggs, one at a
time.
2. Add the molasses and fresh ginger and beat well.
3. In a separate bowl, combine the flour, salt, baking soda, cinnamon and cloves and
whisk to combine well.
4. Add to the butter mixture and beat until well combined.
5. Refrigerate the batter for 1 hour.
6. Pre-heat the oven to 350° F.
7. Make 20 g balls and roll in the sugar and position on the parchment lined baking
sheet leaving about 5 cm between each cookie (don't be tempted to flatten, it will
flatten out on its own in the heat of the oven). Bake for 10-11 minutes, remove from
the oven but leave them on the baking sheet because they will finish baking on the
sheet. Remove cookies from the baking sheet once they have all but cooled
completely.
8. Enjoy with coffee or tea or a glass of bubbly!

Notes:
•
•
•

11 minutes was absolutely perfect in my oven, the cookies hardened up perfectly
sitting on the hot cookie sheet on the counter.
I always test 1 or 2 cookies before I decide on how big to make the entire batch, it
also gives you a solid idea of how long to bake them perfectly.
Weighing the cookie dough will give you more evenly-sized baked cookies. I can
almost eyeball them after making a few balls, but I still like to weigh them for
consistency.
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