
I N G R E D I E N T S :

Heat  oven  to  325 °F .  

In  large  bowl ,  beat  brown  sugar ,  butter ,  molasses  and  egg  with  electr ic

mixer  on  medium  speed ,  or  mix  with  spoon .  

St i r  in  remaining  ingredients  except  granulated  sugar .

Shape  dough  by  rounded  tablespoonfuls  into  1  1 /2 - inch  bal ls .  

Dip  tops  into  granulated  sugar .  

On  ungreased  cookie  sheet ,  place  bal ls ,  sugared  s ides  up ,  about  2  inches

apart .

Bake  13  to  16  minutes  or  just  unti l  set  and  cookies  appear  dry .

Immediately  remove  f rom  cookie  sheet  to  cool ing  rack .
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Molasses  cookies  were  popular  in  the  ear ly  1900 's

because  molasses  was  an  inexpensive  alternat ive  to

white  sugar .   After  World  War  I ,  granulated  sugar  became

much  less  expensive ,  and  white  and  brown  granulated

sugar  became  the  preferred  sweetener .

1  cup  packed  brown  sugar

3 /4  cup  softened  unsalted  butter

1 /4  cup  molasses

1  egg  

1 /4  cups  al l -purpose  f lour

2  teaspoons  baking  soda

1  teaspoon  ground  cinnamon

1  teaspoon  ground  ginger

1 /2  teaspoon  ground  cloves

1 /4  teaspoon  salt

3  tablespoons  granulated  sugar

O L D  F A S H I O N ED  

M O L A S S E S  C O O K I E S


