
MOLASSES COOKIES 

Ingredients
1 cup of butter, softened
1 cup of sugar
2 eggs
½ cup of molasses
3 teaspoons of powdered ginger
4 cups of all-purpose fl our
1 teaspoon of salt
1 teaspoon of baking soda
1 teaspoon of vanilla extract

Cream together butter and sugar.  Add eggs, molasses, and ginger.  Sift flour with salt and soda.  Incorporate 
little by little the dry ingredients into the rest.  Form a log 2 inches in diameter.  Wrap in plastic wrap, and refrigerate at 
least 1 hour.  Cut the dough in slices, and place them on a parchment covered baking sheet.  Cook 8 minutes in a 
preheated oven at 400 degrees F.  Frost, if desired.  Makes about 9 dozen cookies.   

ACTIVITIES

1. Where does molasses come from?  How does it taste?

2. Search on line for the origin of cookies.

3. Why is baking soda added to the recipe?

4. Where does ginger come from?

5. What fl avor of ice cream would go well with these cookies?




