Great Grandma Moog’s Gingersnap Cookies

This recipe came from Penzy’s spices, verbatim.  I have searched for the ideal gingersnap – spicy, sugar coated, dark brown and chewy.  This seemed to fit the bill.  Do not use for ginger apple crisp though!

2 cups flour

2 tsp baking soda

¼ tsp salt

¾ cup vegetable shortening

1 cup sugar

1 large egg

¼ cup molasses

1 tsp ginger, powdered

1 tsp cinnamon, powdered

1 tsp cloves, powdered

1/3 cup granulated sugar (to roll dough in)

Sift flour, baking soda and salt together, set aside.  In a large mixing bowl, beat shortening and sugar until well blended.  Beat in egg, molasses, ginger, cinnamon, and cloves.  Add the flour mixture in two parts, blending well.  Shape the dough into a ball, cover and refrigerate overnight or at least 2 hours.

Preheat oven to 350(.  Shape dough into 1 ½” balls.  Roll the balls thoroughly in sugar, place on ungreased cookie trays.  The cookies spread out during baking so don’t crowd them.  Bake 15 minutes.  Cool for a minute, then remove from cookie sheets to cool on racks.  Store in an airtight container for crispy cookies, or in a regular cookie jar for chewy cookies.  (This did not seem to hold true for me, but perhaps I just have a moist kitchen – they were chewy no matter where I put them.)

Yields: 50-60 cookies.

