( Peppermint Molasses Cookies

@ Dairy Free

READY IN SERVINGS

@ ©!

CALORIES

©

45 min. 48

DESSERT

52 kcal

Ingredients

0.5 teaspoon baking soda

0.3 cup firmly brown sugar packed

0.7 cups butter at room temperature

0.5 cup peppermint candy such as candy canes hard crushed

1large eggs

1.5 cups flour all-purpose

0.3 cup granulated sugar

1 teaspoon ground cinnamon



https://whatsheate.com

|:| 0.5 teaspoon ground cloves
|:| 1 teaspoon ground ginger
|:| 0.3 cup blackstrap molasses

|:| 0.3 teaspoon salt

Equipment
bowl

baking sheet
oven
blender

plastic wrap

HiNIEiEnn

spatula

Directions

|:| In a large bowl, with a mixer on medium speed, beat 2/3 cup butter, granulated sugar, and

brown sugar until smooth.
|:| Add egg and molasses and beat until well blended.

|:| In a medium bowl, mix flour, cinnamon, ginger, cloves, baking soda and salt. Stir into butter
mixture, then beat just until dough comes together. Stir in peppermint candy. Cover bowl with

plastic wrap and freeze until dough is firm, about 45 minutes.

|:| Shape dough into 1-inch balls and place about 2 inches apart on buttered 12- by 15-inch
baking sheets.

|:| Bake cookies in a 350 regular or convection oven until lightly browned, 12 to 15 minutes; if
baking two sheets at once in one oven, switch their positions halfway through baking.
Immediately, with a wide spatula, transfer cookies to racks to cool. When cool, drizzle with

Peppermint Icing; save any remaining icing for other uses.

|:| Peppermint Icing: In a bowl, mix 1 cup powdered sugar, 2 tablespoons milk, and 1/4 teaspoon
vanilla until well blended. If too thick to drizzle, mix in more milk, 1/2 teaspoon at a time, until
thin enough. Stir in 1 tablespoon finely crushed hard peppermint candy and 1to 2 drops red
food coloring if desired. Makes 1/2 cup.

Nutrition Facts
e



I proTEIN 4.33% [ FAT 45.84% CARBS 49.83%

Properties
Glycemic Index:4.04, Glycemic Load:3.46, Inflammation Score:-1, Nutrition Score:1.1430434635638%

Nutrients (% of daily need)

Calories: 52.13kcal (2.61%), Fat: 2.69g (4.13%), Saturated Fat: 0.57g (3.55%), Carbohydrates: 6.57g (2.19%), Net
Carbohydrates: 6.43g (2.34%), Sugar: 3.48g (3.87%), Cholesterol: 3.88mg (1.29%), Sodium: 55.85mg (2.43%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.57g (1.14%), Manganese: 0.09mg (4.41%), Selenium: 2ug
(2.86%), Vitamin A: 118.57IU (2.37%), Vitamin B1: 0.03mg (2.15%), Folate: 7.69ug (1.92%), Iron: 0.31Img (1.7%), Vitamin
B2: 0.03mg (1.51%), Magnesium: 5.6mg (1.4%), Vitamin B3: 0.25mg (1.27%)



