
 
 
Ginger Cookies 
Adapted from Sarah Kieffer 100 Cookies 
 
Ingredients 
2 1/2 cups all-purpose flour 
1 1/2 teaspoons ground cinnamon 
1 teaspoon baking soda 
1 teaspoon ground ginger 
3/4 teaspoon kosher salt 
1/2 teaspoon grated nutmeg 
12 tablespoons (1 1/2 sticks) unsalted butter, softened 
3/4 cup dark brown sugar 
1/2 cup granulated sugar + 1/2 cup for rolling 
1/3 cup molasses (NOT black strap) 
1 large egg +1 large egg yolk 
1 teaspoon pure vanilla extract 
1/3 cup crystalized ginger, cut into tiny pieces 
 
 
Directions 
Adjust the oven rack to the center of the oven.  Preheat oven to 350º F.  
Line a sheet pan with parchment paper. 
 
In a small bowl whisk together the flour, cinnamon, baking soda, salt, and 
nutmeg. 
 
In the bowl of a standing mixer with the paddle attachment, cream the 
butter on medium for 1 minute.  Add the brown sugar and 1/2 cup of the 
granulated sugar and cream the butter and sugar together for about 3 
minutes, until light and fluffy.  Scrape down the sides as needed. 



 
 
 
Add the molasses on low and scrape down the sides once again.  Add the 
egg, yolk and vanilla, and mix on low speed until combined. Still on low 
speed, add the flour mixture until combined and then the crystalized 
ginger.  Finally, scrape the bowl down and make sure all ingredients are 
combined. 
 
NOTE: If you are not going to bake these cookies right away, keep them in 
the refrigerator until you are ready to bake them. 
 
Form the dough into balls each about 2 tablespoons.  Roll each ball in the 
remaining 1/2 cup of granulated sugar, and place on the parchment 
paper.  Put no more than 8 cookies on a sheet.  Bake one sheet at a time, 
putting the leftover dough in the refrigerator to chill while each pan is 
baking.  Bake until the cookies are puffed with cracks along the tops, 11-
12 minutes.  Let the cookies sit on the baking sheet for 10 minutes, until 
they have set.  Transfer to a wire rack to cool. 
 
Makes  18-20 cookies 
 
 


