
G inger 
Molasses 
C ookies

S h e i l a  M e l o t t  h a d  a 
fascination as a child with 
fruit carving and cake 
decorating, but she 
never thought of one 
day pursuing the 
culinary arts as a 
career. As an adult 
she served eight 
years in the Army 
as a military police 
officer and helicopter 
mechanic. When she was 
ready to become a civilian 
again, her husband encouraged 
her to pursue an “impossible dream” 
of becoming a baker. Melott enrolled at Salt Lake Community 
College and is on her way toward a goal of opening a little bakery 
that specializes in cakes and cupcakes and offers classes on how 
to make desserts. This recipe is a favorite around the holidays.
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Ginger Molasses Cookies
Ingredients
4 cups all purpose flour

½ tsp salt

4 tsp baking soda

2 tsp ground cinnamon

1 tsp fresh ground ginger  
(or powdered ginger)

½ tsp ground cloves

1 ¼ cup unsalted butter  
(room temperature)

2 cups sugar

2 eggs

½ cup molasses

Extra sugar for rolling the 
cookie dough in

In one bowl, whisk together flour, baking soda, cinnamon, ginger, 
cloves, and salt. Set aside.

In a separate bowl, cream butter in mixer on medium high speed 
until butter is soft and creamy. Add sugar and beat on medium high 
speed for 2 minutes, scraping the sides of the bowl occasionally. Beat 
in eggs one at a time. Mix in molasses, scraping the bowl occasionally.

Slowly add the dry ingredients to butter mixture. Mix on low 
speed until no streaks of flour remain, scraping the sides of the bowl 
regularly. Remove bowl from mixer, cover with plastic wrap and place 
in the refrigerator one hour.

Preheat oven to 350° F and remove dough from refrigerator. 
Portion into one-inch cookie dough balls, roll in sugar and place on 
ungreased cookie sheets, about two inches apart.

Bake each sheet of cookies for 12-13 minutes. Allow cookies to 
cool on the baking sheet 5 minutes before removing.

Makes about 52 cookies.
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