
gingerbread c�kies
Ingredients

½ tsp baking soda
½ tsp salt
1 tsp ground ginger
½ tsp ground cinnamon
¼ tsp ground cloves

6 Tbls unsalted butter 
(softened)

½ cup dark brown sugar
2 Tbls molasses
1 large egg
½ tsp pure vanilla extract
Royal Icing

Step 1

a paddle, beat the butter with the brown sugar and molasses at medium 

the dry ingredients and beat on medium speed until combined.
Step 2
Divide the dough in half and place each half between 2 large sheets of 

parchment paper or plastic wrap. Roll out the dough 1/4 inch thick and 

Step 3

remove the top sheet of parchment and invert the dough onto a lightly 

cookies as close together as possible. Transfer to parchment 

spatula, transfer to a rack to cool completely. Reroll the scraps to stamp 
out more cookies, chilling the scraps between batches.
Step 4

completely before serving.
 
Make Ahead
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