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Gingerbread Cookies (makes approx. 20 silver-dollar sized 

cookies, about ¼ inch thick) 
 

I make this every year for just about every holiday gathering I attend. They are a sure-fire hit! 

Watch the baking time very carefully – the bottom of the cookies will burn before you notice any 

burning on the edges or top. This dough works well with cookie cutters, but I usually just make 

rounds. You’ll need to adjust the cooking time depending on the size & shape you decide to make. 

 

 

3 cups unbleached all-purpose flour (plus a little extra for shaping) 

¾ cup packed dark brown sugar 

¾ tsp baking soda 

½ tsp table salt 

1 tblsp ground cinnamon 

1 tblsp ground ginger  

½ tsp ground cloves 

12 tblsp unsalted butter, softened & cut into about 12 pieces (1 ½ sticks) 

¾ cup molasses 

2 tblsp milk 

 

 

 

Combine flour, sugar, and spices in large bowl. 

Add butter pieces, one at a time and mix until mealy. 

Continue mixing and slowly add molasses and milk. Mix until dough is 

moist and soft. 

Remove dough and roll into parchment paper. Freeze dough for about 20 

minutes, or place in refrigerator for at least 2 hours (overnight is OK).  

When ready, preheat oven to 350°F. Make sure there is a rack in the middle 

of the oven. 

Use about 2 tblsp of dough at a time. Roll dough into a ball, and place on 

parchment paper-lined cookie sheet. Place balls about 2 in apart (you can  
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always move them closer later, once you make the desired thickness).  

Place the bottom of a drinking glass in some flour. Press the bottom of the 

glass onto each ball and flatten it to desired thickness (about ¼ inch). Flour 

the glass as often as needed and repeat for all of the dough balls. 

Bake cookies for about 8-10 minutes. Rotate pan 180° halfway through. 

Remove from cookie sheet quickly and cool cookies on wire rack. 


