Gingerbread Cookies

This is one of those recipes that you have to practice with at first to get the feel of the dough, the baking time, etc.  Once you’ve done it a couple of times, it will get much easier and your results will be more consistent.  We’ve been doing these cookies from the time my children were little—over twenty years!  Mrs S

Sift together

3 ½ cups flour

1 tsp cinnamon

¾ tsp ground cloves

¾ tsp ground ginger

2 tsp baking soda

¼ tsp salt

Mix together

¾ cup butter

¼ cup molasses (Brer Rabbit, Mild Flavor Molasses)

1 egg

1 cup sugar

Mixing Dough, Rolling and Cutting Cookies, Baking

Mix wet and dry ingredients.

Note:  The dough will be hard to mix.  You may not use all of the dry ingredients.  The amount to put in sometimes varies with the humidity and your mixing strength ;> You need to test out the best consistency for you to work with when you roll and cut the dough.  Any remaining flour mixture can be used to flour the cutting board.  I use one of those cloth covers for my rolling pin so that it doesn’t stick to the dough.  Acrylic cutting boards work well also.

Roll the dough very very thin…like about ¼” if you can work with it.

Cut the cookies or house shapes.

Bake at 350 for 10-15 minutes.

At first watch the cookies carefully and test for yourself how dark they need to be before they are at the crispness that you want.  Too little time in the oven and they don’t crisp up; too long and they taste burnt.

Royal Icing for Gingerbread House “Cement”

1 lb confectioner’s sugar

3 egg whites

1 tsp cream of tarter

Beat together until icing is shiny and forms medium peaks.

The icing should spread easily from a pastry bag and should harden up within minutes.

