
Ginger Snaps 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Gingerbread Houses or Cookies 
 

1. In a large bowl, cream margarine & sugar. 
2. Add egg and molasses and beat well. 
3. Mix together dry ingredients. 
4. Add dry ingredients to batter & mix well. 
5. Form batter into 1-inch balls 
6. Roll each ball in granulated sugar 
7. Place on greased baking sheet and press with fork. 
8. Bake at 325˚ F for 7-9 minutes. 
9. They should be soft when removed from oven. 
 
Note that these cookies will flatten when they cool. 
These cookies are spicy and very yummy. 
 
Tip: To soften baked cookies, place a bread crust in the 
cookie jar. 

From Teri’s kitchen, May 2012 

1/2 cup margarine 
1 cup granulated sugar 
1 egg 
1/4 cup molasses 
 

2 cups all-purpose flour 
2 tsp baking soda 
1/2 tsp salt 
2 tsp ginger 
1 tsp cinnamon 
1 tsp ground cloves 
 

Makes 4 1/2 dozen cookies 

1. In a large bowl, beat margarine & sugar. 
2. Add egg, molasses, water and beat well. 
3. Mix together dry ingredients. 
4. Add dry ingredients to batter & mix well. 
5. Divide batter in half. 
6. Roll out onto floured wax paper to ¼ inch thick. 
7. Cut out desired shapes. Repeat steps 6-7. 
8. Bake at 350˚ F for 8-10 minutes. 
9. Allow to cool before building houses. 
 
Icing: Beat egg white & water/extract until white and 
frothy.  Beat in icing sugar until icing forms thick paste.  
Pipe or spread icing to build the gingerbread houses.  
Decorate with candies. (Alternatively, use almond extract 
instead of water in the icing.) 
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Icing: 1 egg white, 1 tsp water 
1 & 1/2 to 2 cups sifted icing 
sugar.  

1/2 cup margarine 
1/2 cup packed brown sugar 
1 egg 
1/2  cup molasses 
1/4 cup water 
 

2 3/4 cups all-purpose flour 
1/2  tsp baking soda 
1 tbsp ginger 
1 tsp cinnamon 
1/2 tsp ground allspice 
 


