thanksgving gingerbread 

turkey cookies
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Grandma VandenPlas made these wonderful gingerbread cookies every Thanksgiving when our kids were little.  They are a delicious family tradition – and I am honored that she gave us the family “turkey” cookie cutter to carry on the tradition!

INGREDIENTS:

½ cup unsalted butter (room temperature)

½ cup sugar

½ cup dark molasses

1 large egg (room temperature)

2-1/2 cups sifted flour

½ tsp salt

½ tsp baking soda

1 tsp baking powder

1 tsp ginger

1 tsp cloves

1 tsp cinnamon

Decorator Icing (white, brown, red, orange and yellow)
HOW WE MAKE THESE:
1. Cream butter and sugar well.  Blend in molasses. (To easily measure and pour molasses or other sticky syrups, spray the inside of your measuring cup with non-stick spray – the sticky liquid will then easily slide right out!)
2. Add egg, beat well.

3. Whisk all dry ingredients together in a small bowl.  Slowly incorporate blended dry ingredients into butter & egg mixture.  

4. Cover and chill dough overnight.

5. The next day, line baking pans with parchment paper.

6. Roll out dough on a lightly floured surface to ¼ inch thickness.

7. Cut cookies out with turkey-shaped cutter, dipping cutter in flour before cutting each one, and place on prepared baking sheet.
8. In pre-heated 400 degree oven, bake 8 to 10 minutes or until edges are golden.

9. Remove cookies from oven and allow to cool on baking sheets.

10. When cookies are completely cool, frost with decorator icing or glaze.
YIELD:  Makes 4 dozen FABULOUS cookies!
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