big soft ginger 
CHRISTMAS cookies
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This is one of our favorite cookies, made even more festive for Christmas!  Make sure to store these fragrant cookies by themselves…the flavor will transfer to other baked goods!
INGREDIENTS:
2-1/2 cup flour
2 tsp ground ginger

1 tsp. baking soda

¾ tsp. ground cinnamon

½ tsp. ground cloves

¾ cup butter

1 cup granulated sugar

1 large egg

¼ cup molasses

2 tablespoons granulated sugar (for rolling)

8 oz. good quality White Chocolate Bars (I use Ghirardelli) 

Decorator Sprinkles

HOW I MAKE THESE:
1. In a mixing bowl, stir together the flour, baking soda and all spices, using whisk to gently mix well 

2. In a large mixing bowl, beat butter on medium speed for 2 minutes.  Beat in the 1 cup sugar.  Add egg and molasses; beat well.  Using a wooden spoon, stir the flour mixture into the egg mixture.

3. Shape dough into 1-1/2 inch balls, using about 1 heaping tablespoon of dough for each ball.  Roll balls in granulated sugar to coat. 

4. Place balls about 2-1/2 inches apart on an ungreased cookie sheet that has been lined with parchment paper.

5. Bake in a pre-heated 350 degree oven for about 10 minutes or until light brown and still puffed.  DO NOT OVERBAKE!

6. Cool cookies on cookie sheet for 2 minutes.  Transfer cookies to a wire rack to cool.

7. When cool, melt White Chocolate according to package directions.  

8. Dip each cookie half-way into melted white chocolate and place back on parchment paper to dry.  While white chocolate is still “melty”, decorate with holiday sprinkles.

SERVINGS:  Makes 24 large cookies.
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