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Gingerbread Cookies 
Active time 1hour 45 m inutes 
Total time 2 hours 30 m inutes plus chi lling, 
coo ling , and d eco rating 
Makes about 5'h dozen cookies 

4	 c. all·purpose flour, 
plus more for rolling 

1~ tsp. ground cinnamon 
1 tsp. ground cloves 
1 tsp. ground nutmeg 

!-1r tsp. ground allspice 
~ tsp. salt 
y.	 tsp, freshly ground
 

black pepper
 

1 c. unsulfured molasses 
2 Tbsp. light rum 
2 Tbsp. grated peeled 

fresh g inger 

2 tsp. baking soda 
5;' c. trans-fat free 

vegetable shortening 

% c. sugar 
1 Ig. egg 

Ornamental Frosting 
(at right), optional 

1. In large bowl. combine 
flour, cinnamon. cloves. 
nutmeg, allspice, salt and 
pepper. In small bowl , 
combine molasses, rum, 
ginger, and baking soda. 
2. In another large bowl, 
with mixer on medium 
speed , beat sho rtening until 
softened . Ad d suga r and 
beat until f luffy. Beat in 
egg unt il we ll combined. 
Reduce speed to low. 
Alte rna tely add flour 
mixture and molasses 
mixture; beat just until 
blended, occasionally 
scrap ing bowl with 
rubber spat ula. 
3. Divide dough into 3 equal 
pieces . Flatten each piece 
into a disk ; wrap each in 
plast ic wrap . Refr igerate 
dough 4 hours or overn ight, 
until firm enough to roll. 

4 . Preheat oven to 325 °F. 
On lig ht ly flou red sur face 
with floured rolli ng p in, roll 
1d isk of dough VB in . thick. 
Wi th floured 3 · to 4 ·in. 
hol iday-shaped cookie 
cu tters, cut out as many 
cookies as possib le: w rap 
and refrigerat e tr imming s. 
Place coo kies, 1 inch 
apart , on ung reased larg e 
cook ie sheet . 
S. Bake cookies 12to 14 
minutes or until edges 
begin to brow n. Transfer 
cookies to wi re rack to 
coo l completely. Repe at 
w ith remaining d ough and 
trimm ing s. 
6 . When cookies are cool. 
decorate as desired w ith 
Ornamental Fro sting , if 
using . Set asid e to allow 
frost ing to d ry. Sto re 
cookies ( layered with 
w axed pa per if d ecorat ed) 
in airt ight containers at 
room temperature up to 
2 weeks or in freezer up to 
3 months. 

EACH SERV ING Ab out 
70 cercrtes . 19 protein, 12 9 
carbohyd rate, 2 9 total fat 
(19 sat urat ed), 0 9 t ibe r, 3 mg 
c bcres tercr. 60 mg sod ium. 

l art ·healt hy ~ Low-calorie 




