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I’m trying to fill some big family shoes with my dear late Gram’s recipe for molasses cookies. I’ve halved her recipe, 

swapped in butter for shortening, substituted a small amount of whole wheat pastry flour and mixed brown and 

white sugars. The end result had all the flavors and softness of the cookies I remember so well from childhood, and 

they are really helping me get into the Christmas mood.   

This is at least a two-day recipe (the dough must be thoroughly chilled), and several kitchen tools will be needed 

on baking day. I recommend review of the entire recipe before committing to the baking step. Once you begin 

rolling the dough, things move quickly and you’ll want to have your ducks in a row.  

INGREDIENTS 

1 1/2 sticks (3/4 cup) unsalted butter, softened, but not room temperature 

3/4 cup cane sugar* (see notes) 

1/2 cup brown sugar 

1 1/2 large eggs*  

1/2 cup plus 2 Tbsp. molasses (unsulphured) 

3 tsp. baking soda, dissolved in 1/2 cup hot tap water 

2 1/2 cups all-purpose flour* (measure for success; see notes!) 

1 cup whole wheat pastry flour* 

3 tsp. ground ginger* 

1 tsp. baking powder* 

1 tsp. salt 

Coarse sugar for decorating 

*NOTES 

For all baking and cooking, I prefer organic cane sugar, which is not as processed as common white sugar. The 

fineness of cane sugar varies by brand, and I’ve found the Florida Crystals brand to be my favorite, as it is closest in 

texture to typical fine baking sugar. It’s slightly tan in color, compared with pure white sugar that has been heavily 

refined. 

My recipe adaptation is half the original recipe, which called for 3 eggs, meaning I had to get to 1½ eggs. Here’s 

how to divide one of them to get the proper amount: crack 1 egg into a glass measuring cup, and beat it well to 

fully blend the white and yolk. Note the total volume of the egg, and pour half of the volume into a separate bowl 

for another use. Voila!—half an egg. Add a whole egg to it, beat lightly and you’ll be ready to go. 

One of my grandma’s golden rules of baking was correct measuring of flour, so listen up. Always begin by sifting or 

fluffing up the flour before you measure. Spoon the fluffed flour over your measuring cup and fill to overflowing. 

Then use the back of a knife to scrape off the excess flour. Do not plunge your measuring cup directly into the flour 

bag or canister, or you will not have successful cookies.  

Whole wheat pastry flour is a low-protein variety of flour, and can be substituted 1:1 for all-purpose flour in many 

recipes. It doesn’t have the strength needed for yeast-risen breads, but it is perfect for cookies, quick breads, 

pancakes and pastry dough. It also meets one of my primary goals of introducing whole grain into our foods. For 
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this recipe, the whole wheat pastry flour is approximately 1/3 of the total flour in the cookies. If you prefer, 

combine for a total amount of white, all-purpose flour. 

Ginger and baking powder both lose their power after a period of time. Ground ginger should provide a pleasant 

“zing” to the cookies, and active baking powder is needed for leavening. If you can’t remember buying the 

containers you have, they are probably too old. This is less a concern for the ginger, as that will only affect flavor. 

Baking powder that is old will give you poor results, because your cookies won’t rise during baking. I use 

aluminum-free baking powder with excellent results. 

INSTRUCTIONS 

1. Using a stand mixer or handheld electric mixer, cream together the softened butter and both sugars. The 

mixture should be beaten until it looks uniform and slightly fluffy. 

2. Combine all-purpose and whole wheat pastry flour in a medium bowl. Scoop out a heaping cup of the 

flour blend to a second bowl, and add the ginger, baking powder and salt, stirring to combine. This 

ensures the ginger and leavening agent will be evenly mixed into the dough. Set both flour bowls aside. 

3. Add beaten egg mixture, half at a time, to the creamed butter-sugar mixture. Beat until well blended, and 

stop to scrape down the sides of the bowl after each addition. 

4. Dissolve baking soda in hot water and set aside briefly.  

5. Add molasses to the creamed mixture and beat until fully blended. 

6. With mixer running, slowly pour in the soda water. This mixture looked very unorganized and messy; it 

reminded me of quicksand. It will normalize when the flour is added. 

7. Add the second bowl of flour (with ginger and baking powder) to the molasses mixture and stir until 

blended. Stop mixer and scrape down the sides. Stir in remaining flour, a few tablespoons at a time, until 

all flour is blended. Scrape down the sides. Cover the bowl tightly and refrigerate at least overnight, or 

preferably a day or two. 

ON BAKING DAY, GATHER YOUR SUPPLIES: 

 2 or 3 large cookie sheets, lined with parchment paper 

 Rolling pin (a round wine bottle works nicely in a pinch) 

 Dough mat (or board, or a really clean countertop) 

 Cookie cutters (preferably round, or anything not too intricate as the cookies will spread) 

 Extra flour for dusting (keep it handy, you’ll use this a lot) 

 Paper towels for wiping your hands and the cookie cutter 
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 Small, thin spatula to assist with moving cookies to baking sheet 

 Large spatula for moving baked cookies 

 Cooling racks (at least two will be helpful) 

 Coarse-grained sugar for decorating (I used turbinado sugar) 

 A baking timer 

 Christmas music for inspiration 

BAKING INSTRUCTIONS 

1. Preheat oven to 450° F (much hotter than most cookie recipes, and they bake fast) 

2. Generously flour your rolling mat or board, and begin with about 1/4 of the chilled dough. Put the rest 

back in the fridge until you’re ready for the next batch. You want cold dough and cool cookie sheets. 

3. Sprinkle the top of the dough generously with flour. You need a lot of flour to keep this ultra-soft dough 

from sticking. Roll it gently to about 1/2” thick. 

4. Dip your cutter gently into the cookie dough bowl, then liberally into the extra flour to prevent sticking. 

Cut as many shapes as you can from the first rolling, and transfer the cookies to the prepared cookie 

sheet. Aim for only 6 cookies at a time, as they will puff and spread quite a bit during baking. Knead up 

remaining dough scraps and add them to the next batch. Use a paper towel to wipe excess dough from 

your cutter. 

5. Generously sprinkle each cookie with turbinado sugar (or Christmas colored sugar, if you wish) 

6. Bake for 5 to 8 minutes (depending on your oven) until cookies are soft and puffy but not dark on the 

edges. My grandma’s recipe suggests baking a single cookie first as a test for time. Transfer cookies as 

quickly as possible to a cooling rack. Place the hot cookie sheet somewhere to cool. 

7. Prepare a second batch of cookies on a cool pan. Repeat this process until all cookies are baked.  

8. Cool completely and share them with anyone you love. 
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