
 
 

 

 

 

Ginger Spice Cookies 

2 lb softened Butter 
4 cups Granulated Sugar 
2 cups Brown Sugar 
4 Eggs 
1 1/3 cups Molasses 
8 tsp Ginger 
2 tsp Allspice 
4 tsp Cinnamon 
8 tsp Baking Soda 
2 tsp Salt 
1 tsp White Pepper 
9 cups Unbleached Flour 
 
Preheat oven to 350 degrees Fahrenheit. Cream butter with both sugars. Add spices and 
soda. Add eggs one at a time. Add molasses and flour and mix thoroughly. Scoop into 1" 
balls on a prepared baking sheet and flatten before baking for 12 minutes. Slightly 
undercook for a chewy cookie. 

 
 


