Spiced Ginger Cookies
Source: Food & Wine via Barbara Allen

Ingredients

e 2% cups all purpose flour

* 2 tsp. baking soda

e 2 tsp. ground ginger

¢ 1 tsp. cinnamon

e lhtsp. salt

e Y5 tsp. ground allspice

* 14 tsp. freshly ground white pepper
e 2 sticks unsalted butter, softened
* 14 cup granulated sugar

* 14 cup light brown sugar

* 1large egg

* Y53 cup honey

* 1 cup turbinado or coarse sugar

Method

1. In a medium bowl, whisk the flour with the baking soda, ginger, cinnamon, salt, allspice and
white pepper.

2. In alarge bowl, using an electric mixer, beat the butter until creamy.

3. Add the granulated sugar and the light brown sugar and beat at medium-high speed until
light and fluffy, about 2 minutes.

4. Beat in the egg and honey. Beat in the dry ingredients at low speed until combined. Transfer
the dough to a sheet of plastic wrap, flatten into a disk and refrigerate until firm, about 30
minutes.

5. Preheat the oven to 350 degrees. Line 3 baking sheets with parchment paper. Spread the
turbinado sugar on a plate. Roll the dough into 1-inch balls and roll generously in the
turbinado sugar. Transfer to the baking sheets, about 172 inches apart. Using a flat-
bottomed glass, press each cookie to a 1¥2-inch round. Working with one baking sheet at a
time, bake the cookies for 15 to 18 minutes, until they are deeply golden and the tops are
cracked. Cool the baking sheets on wire racks.

MAKE AHEAD The cookies can be stored in an airtight container for up to 3 days. They also
freeze well.

Notes
Cookies spread so do leave room.
I cooked for 10 minutes (Seattle oven) and that was plenty. Just keep an eye on them.

I used a metal measuring cup to flatten and helped peel off with knife. Dough does tend to stick.



Barb uses melon scooper to size these cookies. She also puts pumpkin ice cream and vanilla ice
cream in between 2 cookies. Yum!



