
4 ounces unsalted butter

4 ounces light brown sugar

4 ounces unsulfured molasses

½ ounce vanilla extract

½ teaspoon orange zest

1 ½ tsp. ground ginger

1 ¼ tsp. ground cinnamon

¾ tsp. Kosher salt

½ tsp. baking soda

⅛ tsp. ground cloves

⅛ tsp. ground coriander

⅛ tsp. Fresh grated nutmeg

A few cracks of black pepper

9 ½ ounces all-purpose flour

Combine and 
Mix, first on 
low speed 
then on 
medium to 
integrate 

Add all the 
flour on 
low speed

Refrigerate 
dough for 2-3 
hours

Roll dough 
into a 
sheet ⅛ in. 
thick 

Cut out 
cookies 
and place 
on baking 
sheet ¼ in. 
apart

Bake for 
12 
minutes at 
350 
degrees 
fahrenheit 

Cool 
cookies 
and ice 
with 
icing

Preheat 
oven to 
350 
degrees 
fahrenheit 


