Ginger Snap

Ingredients

Unsalted Butter
Sugar

Molasses

Egg

All Purpose Flour
Baking Soda
Cinnamon
Nutmeg

Salt

Crystalized Ginger

170g
210g
1/4 cup
1

315¢g
1tsp
1tsp
1/2 tsp
1/4 tsp
1 Thbsp

1. Cream butter and sugar until smooth. Add molasses and egg.

2. Sift all dry ingredients (flour, baking soda, cinnamon, nutmeg, and salt)
together. Finely chop crystallized ginger and add to the dry ingredients.

3. Slowly add the dry ingredients to the butter mixture. Mix until incorporated.

4. Chill cookie dough in fridge for at least 2 hours, or up to 3 days.

5. Roll out cookie dough with rolling pin to about 1/4” thick. Cut out desired

shapes with cookie cutters.

6. Bake at 325°F for about 12 — 15 minutes.
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