¥
Christmas RECipe Gingerbread Cookies %gﬁ
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w « 3 1/2 Cups flour * 3/ Cup packed brown sugar -
« 11tsp baking soda e 2/3 Cup unsulphured or dark ¥
D e /2 tsp salt molasses (don't use black strap) o’
/ » 1Tosp ground ginger » llgeqg v
* 1Tobsp ground cinnamon « 1tsp vanilia ) VO
A * /2 tsp ground allspice #
o » /2 tsp ground cloves , I N
3 « 10 Tbsp unsalted butter, soffened //0 @\
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N\ o * In a large bowl, whisk together the flour, baking soda, salt, ginger. % é
Ve cinnamon, allspice, and cloves. Set aside. TRe__~
* In a large bowl using a mixer, beat butter for 1 min on med until h’
~— complefely smooth and creamy. Add the brown sugar & molasses,
w beat on med high until combined and creamy. Scrape sides as PN
needed. Beat in egg & vanilla on high for 2 full mins. A
D * Add flour to wet, beat on low until combined. Divide dough in 1/2 and d L
flatten fo disc, wrap in plastic wrap. Chill 3 hours up 10 3 da\/s. 0
/ * Preheat oven to 330 F. Roll dough to about 14" thick Cut out with - v
‘ favorite cookie shapes, but keep in mind larger cutters may fakg s ,‘ N
. more time to bake. Bake 9-11 mins, Cool for S mins then transfer Io s
35 cooling rack
¢ * Sprinkle with powdered sugar or decorate with royal icing, A ‘@ O .
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