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Gingersnap cookies 
 

A seasonal treat you can enjoy any time of the year. 

 

Yield: 30 cookies 

 

 

1. Beat together the butter and molasses. 
2. Beat in the sugar and spices. 

3. Whip the cream to stiff peaks. 

4. With a wooden spoon or heavy spatula, fold in the 

whipped cream. 

5. Whisk together the baking soda and flour together and then add to creamed mixture in 

three additions. Mix until just combined. 

6. Refrigerate for at least an hour, or overnight. 

7. Preheat oven to 400 F. 

8. Line 2 baking sheets with parchment paper. 

9. Remove the dough from the fridge and scrape it onto a lightly floured surface. Shape 

and flatten for rolling. 

10. On a very lightly floured surface roll to ¼” thickness. Cut into Holiday shapes. 

11. Place on the prepared baking sheets and bake for 6 to 7 minutes. Watch closely. 

12. Cool on the pan for several minutes and then move to a rack to cool completely. 
 

Adapted from Bridget Oland’s (Crosby’s Fancy Molasses) Cardamom Scented Gingersnaps. 

 

80 ml butter, room temperature 1/3 cup 

60 ml Crosby’s Fancy Molasses 1/4 cup 

125 ml sugar 1/2 cup 

5 ml ground ginger 1 tsp 

5 ml ground cinnamon 1 tsp 

2.5 ml ground cloves 1/2 tsp 

2.5 ml ground nutmeg or cardamom 1/2 tsp 

60 ml heavy cream 1/4 cup 

5 ml baking soda 1 tsp 

560 ml  Multi-purpose flour blend 2 1/4 cups 

extra flour for kneading 

 Made using Valley Kitchen’s “Natural Alternative” 

Multi-purpose flour blend. 

Per cookie: 80 calories, 4 g fat, 2 g saturated 
fat, 10 mg cholesterol, 60 mg sodium, 11 g 
carbohydrate, 1 g fiber, 5 g sugar, 1 g protein 

 


