
buttercream blossoms                           makes about 50 cookies 
Holiday Gingersnaps  
 
Ingredients: 
2 cups all purpose flour 
2 tsp baking soda 
½ tsp salt 
1+ tsp ground cinnamon 
2+ tsp ground ginger 
½+ tsp ground cloves 
12 T (1 ½ sticks) unsalted butter (at room temperature) 
1 cup granulated sugar 
1 large egg 
¼ cup dark molasses 
½ cup granulated sugar in small bowl to toss cookie dough balls in before baking 
1 cup of coarse, sparkling sugar (large sugar crystals) for topping each cookie 
center 
1½ cups white chocolate chips (Nestle or Ghirardelli work well) or other chocolate 
varieties 
 
Tools Required: 
Mixer with paddle attachment 
2-3 silver colored (light metal) cookie sheets or jelly roll pans covered with foil  
cooling rack (preferred but not necessary) 
 
Directions: 
Position oven racks in top and lower 3rd of oven and preheat to 350’. Combine 
flour, soda, salt and spices in a bowl and stir to combine.  In the bowl of an 
electric mixer fitted with paddle attachment, beat butter and sugar on medium 
speed for 5 mins until light, white and fluffy.  Add egg and beat until smooth.  At 
low speed, beat in ½ of dry ingredients and ½ of molasses ending in molasses. 
Stop mixture and scrape down sides.  
On low, add remaining dry ingredients.  Scoop out ¾”-1” dough balls with small 
ice cream scooper.  Roll balls in palm of hand and then drop in bowl of sugar to 
cover.  Flatten balls and place a ½ tsp of large sugar Put on prepared cookie 
sheets with 3” space around them for spreading.  Bake for 7-8 mins (for small 
ones) and 10-12 mins (larger) until they have spread, surface has just started to 
crack.  Slide foil from pan to rack to cool.  Store between sheets of parchment in 
tight fitting containers.  Can freeze this way.  Melt white chocolate chips in 
microwave (30 seconds at a time, stirring after each interval) and then stir in ½-1 
tsp of vegetable oil.  Dip some of the cooled cookies slightly into chocolate and 
shake off extra chocolate before laying on parchment or foil to dry.  Can add 
chopped crystallized ginger as a garnish on cookie edge while still wet or 
anything else festive you desire.  
 
 
Warning:  Your house will smell delish, like the holidays…Enjoy!  
Really what makes a house a home  



 
 
 
 
 


