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( Ron's Holiday Spice Cookies )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES
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170 min. 99 kcal

DESSERT

Ingredients

1 teaspoon baking soda

1large eggs

2 cups flour all-purpose sifted (measured and )

0.5 teaspoon ground cardamom

2 teaspoons ground cinnamon

0.5 teaspoon ground cloves

1teaspoon ground ginger

1 cup brown sugar light packed



https://whatsheate.com

[]
[]

[]
[]

0.5 cup blackstrap molasses
0.5 teaspoon salt
6 ounces butter unsalted at room temperature ()

0.5 teaspoon vanilla extract

Equipment
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bowl

baking sheet
baking paper
oven

whisk

stand mixer
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Combine the butter and brown sugar in the bowl of a stand mixer fitted with a paddle
attachment. Beat on medium speed until light and fluffy, 4 to 5 minutes.

In a separate bowl, whisk together the flour, cinnamon, ginger, baking soda, cloves, cardamom

and salt to combine.

Add the molasses, egg, and vanilla to the creamed butter mixture and beat on low/medium

speed until smooth and combined.
On low speed, add the flour mixture in few additions. The dough will be soft and a bit sticky.
Refrigerate in a covered bowl for a minimum of two hours or overnight.

Preheat the oven to 350 degrees F. Line three baking sheets with parchment paper or use

nonstick baking sheets.
Use an ice-cream scooper or a slightly heaping tablespoon to portion the dough.

Roll each cookie into a 1-inch ball between your hands, then roll lightly in the white granulated
sugar and place on the prepared baking sheets. Make sure to leave enough space between

the balls, as they'll flatten out to twice their size.

Bake for 8 to 10 minutes. The dough balls would flatten and develop a crinkly crust, but will
still be flexible. Gently remove to rack to cool completely. Store in an airtight container up to
3 days.



Nutrition Facts
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I proTEIN 3.81% [ FAT 36.37% CARBS 59.82%

Properties
Glycemic Index:3.58, Glycemic Load:5.37, Inflammation Score:-2, Nutrition Score:2.2226086884899%

Nutrients (% of daily need)

Calories: 98.72kcal (4.94%), Fat: 4.05g (6.23%), Saturated Fat: 2.49g (15.53%), Carbohydrates: 14.98g (4.99%), Net
Carbohydrates: 14.71g (5.35%), Sugar: 9.46g (10.51%), Cholesterol: 15.33mg (5.11%), Sodium: 68.89mg (3%), Alcohol:
0.02g (100%), Alcohol %: 0.1% (100%), Protein: 0.95g (1.91%), Manganese: 0.19mg (9.3%), Selenium: 3.77ug (5.39%),
Vitamin B1: 0.06mg (3.83%), Iron: 0.64mg (3.55%), Magnesium: 13.99mg (3.5%), Folate: 13.58ug (3.4%), Potassium:
88.84mg (2.54%), Vitamin A: 125.961U (2.52%), Vitamin B2: 0.04mg (2.51%), Vitamin B3: 0.47mg (2.36%), Vitamin
B6: 0.04mg (2.01%), Copper: 0.04mg (1.92%), Calcium: 19.11mg (1.91%), Phosphorus: 13.33mg (1.33%), Fiber: 0.27g
(1.09%), Vitamin B5: 0.Img (1.03%)



