
Cook the Book: Three-Way Gingersnaps

DESSERT

Ingredients
2 teaspoons baking soda

2 tablespoons candied ginger  finely chopped 

1 large eggs

2 cups flour  all-purpose 

1 tablespoon ginger  fresh grated 

3 teaspoons ground ginger

2 tablespoons honey

0.5 teaspoon salt

1 cup grands flaky refrigerator biscuits  plus more for rolling the cookies before baking 

READY IN

45 min.

SERVINGS

60

CALORIES

60 kcal

https://whatsheate.com


12 tablespoons butter  unsalted softened 

Equipment
bowl

frying pan

oven

blender

hand mixer

spatula

Directions
Set racks in the upper and lower thirds of the oven and preheat to 325ºF.

Mix the flour with the ground ginger, baking soda, and salt.

Combine the butter and sugar in the bowl of an electric mixer and beat with the paddle

attachment on medium speed until lightened, about 3 minutes. Beat in the egg and continue

beating until smooth.

Decrease the mixer speed to low and beat in half the flour mixture. Stop and scrape down the

bowl and paddle.

Beat in the grated ginger, the crystallized ginger, and the honey. After they are incorporated,

beat in the remaining flour mixture.

Remove the bowl from the mixer and use a large rubber spatula to give a final mixing to the

dough.

Roll 1/2 tablespoon of the dough between the palms of your hands to make a little sphere,

then roll it in a shallow bowl of sugar.

Place it on one of the prepared pans. Continue with the remaining dough, keeping the

subsequent cookies about 2 inches apart on all sides.

Bake the gingersnaps until they spread and become deep golden, 15 to 20 minutes. After the

first 10 minutes, place the pan from the lower rack on the upper one and vice versa, turning

the pans from back to front at the same time. If you know that your oven gives off strong

bottom heat, stack the pan on the lower rack on top of a second one for insulation.

Slide the papers off the pans to cool the cookies. If you have only one more pan of

gingersnaps to bake, readjust one of the racks to the middle level for baking.



Nutrition Facts

 PROTEIN 5.18%
  FAT 50.98%

  CARBS 43.84%

Properties
Glycemic Index:3.44, Glycemic Load:4.18, Inflammation Score:-1, Nutrition Score:1.1960869558641%

Nutrients (% of daily need)
Calories: 60.33kcal (3.02%), Fat: 3.43g (5.28%), Saturated Fat: 1.79g (11.21%), Carbohydrates: 6.63g (2.21%), Net

Carbohydrates: 6.45g (2.35%), Sugar: 1.7g (1.89%), Cholesterol: 9.12mg (3.04%), Sodium: 71.47mg (3.11%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.78g (1.57%), Manganese: 0.08mg (3.99%), Vitamin B1: 0.05mg (3.15%),

Selenium: 2µg (2.86%), Folate: 11.33µg (2.83%), Vitamin B2: 0.04mg (2.25%), Iron: 0.35mg (1.94%), Vitamin B3:

0.39mg (1.94%), Vitamin A: 77.89IU (1.56%), Vitamin E: 0.17mg (1.15%)


