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SAM’S GINGER MOLASSES COOKIES

INGREDIENTS DIRECTIONS

12 tbsp butter 1. Ptreheat oven to 350°F. Line baking sheets with parchment paper.
1 cup sugar

1/4 cup molasses
legg

13/4 cup flour

1/2 teaspoon cloves
1/2 teaspoon ginger molasses to the butter and beat with an electric mixer until well-
1 teaspoon cin blended. Add egg and mix.

1/2 teaspoon salt

1/2 teaspoon baking soda

2. Combine dry ingredients (except sugar) in medium bowl. Set aside.

3. Melt the butter in a large, meicrowave-safe bowl. Add the sugar and

4. Add dry ingredients to butter mixture and mix to incorporate. The

batter will be wet.

5. Drop batter onto baking sheet using a cookies scoop or large spoon.
Leave 2-3 inches in between as cookies will spread. Bake 8-10 minutes

and cool completely on foil-lined cookie sheets.



