( DIRECTIONS )
ATTENTION KIDS: Always cook with a grownup!

®

®
SHOPPING LIST

Molasses Cookies
@ Unsalted Butter
@ Light Brown Sugar
© Egg
@ Molasses

@ All Purpose Flour

STEP I: Preheat the oven to 350
degrees. Combine the butter and
sugar in the bowl of a standing
mixer fitted with the paddle
attachment and beat on medium
speed until smooth and creamy,
scraping down the sides of the
bowl, as needed. Add the egg and
mix until combined, followed by
the molasses.Add the remaining
ingredients and mix until every-

TIME MAKES thing is well incorporated.
@ Whole Wheat O G O 0 STEP 2: Drop large teaspoons of
Over Thour Dozen Cookies

Graham Hour dough onto an ungreased cookie
sheet about 2 inches apart,
transfer to the oven and bake until
the edges are just brown, 8 to 12
minutes, rotating the baking sheet
halfway through cooking. For
crispy cookies, let cool on the
sheet. Let the cookie sheet cool
completely between batches and

repeat with the remaining dough.
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( YOU WILL NEED
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First, check off the items
you already have at home.
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| large egg

; Y2 teaspoon
] 0 ground cinnamon
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ground nutmeg
blackstrap molasses
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- ) - 2 teaspoon
W§ I cup = kosher salt
el purpose flour
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