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Spicy Molasses Crisps
Ingredients
· 3/4 cup (1 1/2 sticks) unsalted butter, softened
· 1 cup sugar

· 1/4 cup molasses

· 1 egg

· 1 tsp. baking soda

· 1/2 tsp. ground cloves

· 1/2 tsp. ground ginger

· 1 tsp. cinnamon

· 2 cups flour

Directions

Cream butter, sugar, and molasses together.  Add egg to mixture and blend.  Combine dry ingredients and add to mixture.  Beat well to combine.
Divide dough in half (it will be sticky).  Roll each half into a log approximately 2” in diameter.
Wrap logs in wax paper and store in freezer until ready to use.  
When ready to bake, slice 1/4” thick and bake at 350o F for approx. 8 minutes for chewy cookies or approx. 10 minutes for crisper cookies.
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