
Five-Spice Gingersnaps
 Vegetarian

DESSERT

Ingredients
1.8 teaspoons five spice powder  chinese 

1.5 teaspoons baking soda

3 tablespoons candied ginger  finely chopped 

1 large eggs

2 cups flour  all-purpose 

0.3 cup golden syrup

0.3 teaspoon salt

1 cup sugar

READY IN

600 min.

SERVINGS

36

CALORIES

93 kcal

https://whatsheate.com


0.8 cup butter  unsalted cooled melted 

Equipment
food processor

bowl

baking sheet

baking paper

oven

whisk

plastic wrap

ziploc bags

wax paper

rolling pin

pastry bag

Directions
Whisk together flour, five-spice powder, baking soda, and salt in a small bowl.

Pulse ginger with 1/4 cup sugar in a food processor until finely ground.

Add syrup, butter, egg, and remaining 3/4 cup sugar to processor and blend until mixture is

thick and creamy, about 3 minutes.

Add flour mixture and pulse just until a dough forms. Form dough into a disk and chill,

wrapped in plastic wrap, at least 8 hours to allow flavors to develop.

Put oven rack in middle position and preheat oven to 325°F. Line 2 large baking sheets with

parchment paper.

Quarter dough. Keeping remaining 3 pieces wrapped in plastic wrap and chilled, roll out 1

piece of dough on a lightly floured sheet of wax paper with a lightly floured rolling pin to 3/4

inch thick. (If dough becomes too soft to roll out, chill on wax paper until firm.)

Cut out rounds with cutter and transfer to 1 lined baking sheet, arranging cookies about 2

inches apart.



Bake cookies until slightly puffed and a shade darker, 10 to 12 minutes. Cool 5 minutes on

sheet. If desired, make holes with piping tip near edges to hang cookies, then transfer cookies

(still on parchment) to a rack to cool completely. (Cookies will flatten slightly as they cool.)

While first batch is baking, roll out and cut another batch, arranging cookies on second lined

sheet.

Bake in same manner, then gather scraps and chill until dough is firm enough to reroll, 15 to 20

minutes. Make more cookies with scraps (reroll scraps only once) and remaining pieces of

dough, cooling sheets and lining them with fresh parchment before using.

If using icing and coloring it, transfer small batches of icing to small bowls, 1 for each color,

and tint with food coloring. Spoon each color of icing into a separate pastry bag, pressing out

excess air. Twist bag firmly just above icing, then decoratively pipe icing onto cookies.

Let icing dry completely (about 1 hour, depending on humidity) before serving or storing

cookies.

•Cookies are best when dough is chilled 8 hours to allow flavors to develop, but if you're in a

hurry, dough can be chilled just 2 hours. Dough can be chilled up to 3 days.•Using a pastry

bag fitted with a piping tip results in cleaner lines of icing, but you can use small sealable

plastic bags. Spoon each color of icing into a separate sealable bag, pressing out excess air,

and snip an 3/4-inch opening in 1 bottom corner of each bag.•Cookies keep, layered between

sheets of parchment if iced, in an airtight container at room temperature 5 days.

Nutrition Facts

 PROTEIN 4.09%
  FAT 38.89%

  CARBS 57.02%

Properties
Glycemic Index:5.92, Glycemic Load:8.9, Inflammation Score:-1, Nutrition Score:1.3573913012186%

Nutrients (% of daily need)
Calories: 93.47kcal (4.67%), Fat: 4.08g (6.28%), Saturated Fat: 2.48g (15.53%), Carbohydrates: 13.48g (4.49%), Net

Carbohydrates: 13.26g (4.82%), Sugar: 8.08g (8.98%), Cholesterol: 15.33mg (5.11%), Sodium: 64.59mg (2.81%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.97g (1.93%), Selenium: 2.87µg (4.1%), Vitamin B1: 0.06mg

(3.73%), Folate: 13.52µg (3.38%), Manganese: 0.05mg (2.63%), Vitamin B2: 0.04mg (2.58%), Vitamin A: 126.29IU

(2.53%), Iron: 0.42mg (2.35%), Vitamin B3: 0.42mg (2.09%), Phosphorus: 12.24mg (1.22%)


