Gingerbread Cookies
Double recipe for cookie exchange lab
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Ingredients

· 100 mL butter, softened

· 125 mL packed brown sugar

· 2  eggs, lightly beaten
· 90 mL molasses (oil a liquid measure lightly to prevent sticking)
· 500 mL all-purpose flour

· 5 mL ground ginger

· 5 mL baking soda

· 5 mL ground cinnamon

· 2 mL ground cloves

· 1 mL salt
Day 1 – Make dough
· In a large bowl, cream butter and brown sugar until light and fluffy.

· Add eggs and molasses.  Combine well.
· In a separate bowl, combine the flour, ginger, baking soda, cinnamon, cloves and salt.

· Gradually add dry ingredients to creamed mixture and blend well.

· Wrap and label with Block and Unit #.

· Refrigerate for 4 hours or overnight or until easy to handle.
Day 2 - Roll, cut and bake
· Preheat oven to 350°F. 
· On a lightly floured surface, roll dough to about 3 mm (1/8 in.) thickness.

· Cut with floured 6-7 cm (2½ in.) cookie cutters.

· Place 2½ cm (1 in.) apart on ungreased baking sheets.

· Bake for 8-10 minutes or until edges are firm.

· Remove to wire racks to cool.
· Label and store according to your teacher’s instructions.

Yield: about 2 dozen, depending on size of cutter.

Nutritional Analysis: 1 cookie equals 77 calories, 2 g fat (1 g saturated fat), 10 mg cholesterol, 69 mg sodium, 13 g carbohydrate, trace fiber, 1 g protein. 
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