
GINGERDOODLES AKA GINGER SNICKERDOODLES 

• YIELD: 24 COOKIES 

INGREDIENTS 

For The Gingerdoodles 

• 3/4 cup butter, softened 

• 1/2 cup brown sugar 

• 1/2 cup granulated sugar 

• ¼ cup molasses 

• 1 egg, room temperature 

• 2 teaspoons vanilla extract 

• 2 1/4 cups all purpose flour 

• 1 teaspoon baking soda 

• ½ teaspoon cream of tartar 

• 1 teaspoon cinnamon 

• 1/2 teaspoon salt 

• 2 teaspoons ginger 

• 1/4 teaspoon cloves 

• 1 teaspoon freshly grated ginger, optional 

For The Ginger Cinnamon Sugar Mixutre 

• 1/2 cup granulated sugar 

• 2 teaspoons cinnamon 

• 2 teaspoons ginger 

• pinch salt 

INSTRUCTIONS 

1. Preheat the oven to 375°F and line a cookie sheet with parchment paper. Set aside. 

2. Combine the softened butter with the brown sugar and granulated sugar and beat until light 

and fluffy. Scrape down the bowl and add the molasses, egg, and vanilla extract, beating until 

fluffy, about 2 minutes. 

3. In a separate bowl mix together the flour, baking soda, cinnamon, ginger, cloves and salt. Add 

to the wet ingredients and beat until just combined. 



4. Stir together all the ingredients for the cinnamon, ginger sugar mixture. Use 1 inch cookie 

scoop (or a rounded tablespoon) to make 1 inch balls. Roll in the sugar mixture to fully coat 

and place 2 inches apart on prepared cookie sheet. Bake for 10 minutes or until the edges are 

set but the inside is still underdone. 

5. Allow to cool and enjoy! 
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