
SAM’S  G INGER MOLASSES  COOKIES

INGREDIENTS

12 tbsp butter
1 cup sugar
1/4 cup molasses
1 egg
1 3/4 cup flour
1/2 teaspoon cloves
1/2 teaspoon ginger
1 teaspoon cin
1/2 teaspoon salt
1/2 teaspoon baking soda

DIRECT IONS
1. Ptreheat oven to 350°F. Line baking sheets with parchment paper.

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 
molasses to the butter and beat with an electric mixer until well-
blended. Add egg and mix.

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.

Brunch printable recipe cardjust for you

makes 2 dozen
who’s sam? who knows!

T H E  F I N E  P R I N T
This recipe card has been designed by Christine Castro Hughes for BRUNCH. You are welcome to make the recipe and encouraged to share the 
dish with those you love. But please do not redistribute the recipe card without permission.  If you have any feedback or have found errors, please 
contact me at christine@darlingstudio.com. Thanks, darling!


