
P R E P E R A T I O N

Preheat oven to 350 degrees.
In food processor whirl ginger and sugar until
finely ground.
Beat butter and brown sugar in large mixing
bowl until fluffy.
Add ginger mixture, molasses and egg, and mix
to blend.
In separate bowl, combine dry ingredients. 
Add to butter mixture and mix well.
Cover dough and chill until firm to the touch,
about 1 hour.
Shape dough into large balls of about 2 Tbsp
each.
Flatten slightly and roll in sugar to coat.
Place balls 2-3 inches apart on nonstick baking
sheet.
Bake until slightly browned, about 12-15 minutes.
Transfer to racks to cool.
Serve or store in airtight container for up to one
week, or may be frozen.

G I N G E R  C O O K I E S

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

C R É M A N T  D E M I - S E C

1 / 2  c u p  c r y s t a l l i n e  g i n g e r ,  f i n e l y
c h o p p e d

1 / 4  c u p  s u g a r

1 / 4  c u p  b r o w n  s u g a r

6  T b s p  b u t t e r ,  r o o m  t e m p e r a t u r e

1 / 4  c u p  u n s u l f u r e d  m o l a s s e s

1  l a r g e  e g g

2  c u p s  a l l  p u r p o s e  f l o u r

1 / 2  t s p .  b a k i n g  s o d a

1 / 2  t s p .  S e a  S t a r  s e a  s a l t

1 / 2  t s p .  g r o u n d  b l a c k  p e p p e r

3 / 4  t s p .  g r o u n d  c i n n a m o n

1 / 2  t s p .  e a c h  g r o u n d  c l o v e ,
g i n g e r  a n d  n u t m e g

S u p e r f i n e  s u g a r  t o  c o a t
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