
 
 

Soft and Delicious Gluten-Free Molasses Cookies (Grain-Free) 

Gluten-Free, Grain-Free, Dairy Free Option, Nut-Free 

 

Ingredients   
● ¾ cup butter*, room temperature 

● 1 cup dark brown sugar 

● ⅓ cup organic unsulphured molasses 

● 1 teaspoon vanilla extract 

● 1 large egg + 1 egg yolk, room temperature 

● 1 ¾ cup Otto’s Naturals – Cassava Flour 

● 2  teaspoons ground ginger 

● 2 teaspoons ground cinnamon 

● ¼ teaspoon ground cloves 

● ¼ teaspoon ground nutmeg 

● 1 teaspoon baking soda  

● 1 teaspoon baking powder 

● ¼ teaspoon salt 

Topping   
● ⅓ cup organic cane sugar  

 

Instructions  
1. Preheat oven to 350 degrees Fahrenheit and line a baking tray with parchment paper. 

2. To a large mixing bowl, cream together butter and brown sugar with a stand or hand mixer until 

creamed together and light brown in color, 2-3 minutes. 

3. Add molasses, egg + egg yolk, and vanilla extract and beat again until evenly combined.  

4. In a separate large mixing bowl, add remaining ingredients - Otto’s Naturals – Cassava Flour, 

ginger, cinnamon, cloves, nutmeg, baking soda, baking powder, and salt, and whisk together. 

5. Slowly add flour mixture to wet ingredients, ½ cup at a time, mixing on low until just combined. 

6. Dough will be very sticky - move to fridge and chill for 2 hours (this will help make it easier to 

handle). 

7. After two hours, remove dough from fridge and roll into 1 ½” diameter balls, ~25 dough balls. 

Coat in cane sugar and spread dough balls 3 inches apart on baking tray. 

8. Bake for 10-11 minutes, when the tops should just be starting to crack. Let cool completely 

before handling. Store in an airtight container at room temperature for up to one week. 

 

Butter Substitutions*: 



 
 

1. To keep dairy free, you can substitute vegan butter (I tested with Earth Balance vegan 

butter baking sticks) and keep the recipe the same.  

2. Another dairy free option is to substitute organic Spectrum shortening - with this 

option, you do not need to chill the dough and should immediately bake at the same 

time/temperature.  
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