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Gingerbread man cookies recipe without molasses

This recipe for super easy gingerbread biscuits without molasses can be made completely from start to finish in less than 30 minutes! This slightly milder version of the classic cookie requires several ingredients and is a no-chill dough! Simple Gingerbread Cookie Overview These cookies are a little different from traditional gingerbread
cookies in that their taste is slightly milder than most gingerbread due to being molasses free. I would say this is a kind of gingerbread sugar cookie hybrid. Which, frankly, is absolutely delicious! I wanted to make a recipe with fewer ingredients than most gingerbread cookies. I also wanted a gingerbread cookie that doesn't require any
cooling and didn't call molasses. I know a lot of people don't usually have it handy. I used dark brown sugar in these cookies because brown sugar already has molasses in it. This way you still get a hint of that molasses flavor without having to buy a whole bottle if you don't have it. If you only have light brown sugar at hand, you can still
use it in these cookies, but just be aware that they will be even milder in taste. What makes these gingerbread cookies so quick and easy: You don't have to wait for your ingredients to come to room temperature! I know it's typically cookie blasphemy, but starting with the cold ingredients for this recipe actually helps with the texture of the
dough so you can roll it out instantly. Fewer ingredients! Most gingerbread cookies have a really long list of ingredients, but this recipe keeps the ingredients simplified so you can get the cookie fixed on quickly. No added molasses! This gingerbread cookie relies on molasses, which is already in brown sugar for chewing and flavor. You
can immediately reveal the dough! Due to the conditions in this dough and the fact that we start with cold butter, you can roll out these gingerbread biscuits and bake them without cooling the dough! Other reasons why these gingerbread cookies are so good: You can make them soft or crunchy! I like my gingerbread biscuits more on the
soft side so I tend to roll them a bit thicker and bake them for a short time. But if you like crispy then you can roll them thinner and bake them a little longer. It holds its shape well! Since gingerbread cookie recipe does not use baking soda or baking powder do not inflate. Also, it does not increase due to the proportions of other ingredients
in the recipe. Hold your shape well and keep sharp edges. Perfect for decorating! They are super child friendly! I know many kids don't like the taste of gingerbread, and this cookie is perfect because it is a little more subtle in taste while still tasting classic gingerbread. And because they are so fast and easy, impatient children will not get
bored with the process! You don't have to plan. Cookie recipe is perfect for last minute cookie needed when you haven't had time to plan ahead for your ingredients to come to room temperature or account for dough cooling time. How to make gingerbread cookies without molasses step 1: Mix cold butter with brown sugar Most cookie
recipes challenge room temperature butter. But in this recipe we will use cold butter. This will serve two purposes: It will keep the dough cold enough so that it does not need to be cooled. It will also prevent cookies from spreading because you won't be able to work the air into it by creaming it. Cut the butter into really small pieces and
mix with brown sugar. Preferably use dark brown sugar for most of the taste. You want to stir until well combined, but we will not stir until creamy. Step 2: Mix eggs and spices Next, mix in the egg and all the spices. We use a line of ginger and cinnamon in this cookie. I also add cloves and allspice. These two are optional, but if you have
them at hand, they will increase the taste of cookies! Step 3: Mix the flour and finally we can mix in the flour. The dough will be very thick. Mix until the flour just works and absorbs. You don't want the over-mix or your cookies to become dry and hard. Step 4: Roll out the dough Pour the dough on to a lightly coated piece of parchment.
Squeeze the dough together until a cohesive dough is formed. Flour the top of the dough and add a piece of parchment on top. Use a roller to unwrap the dough between two pieces of parchment. This will help the dough to be rolled out without sticking and without the need for cooling. Step 5: Cut out and bake Use a mingled cookie
cutter to eradicate cookies and convert to parchment lined baking sheet. We bake cookies until completely set. Transfer to the cooling stand to cool completely. These gingerbread cookies do not sing at all. They hold their shape really well and I love how simple they are to make. The no-chill dough is perfect to make with the kids because
they are so quick to make! If you're like me and aren't great at decorating cookies, you can press some sprinkle into cookies right when they come out of the oven. That's what I did in the pictures above! 2 sticks (1cup, 8 oz, 224 gr) unsailed butter, cold and cut into small cubes (important that the butter is cold, so that the dough does not
need to be chilled) 2 1 / 2 cups (20 oz, 560 gr) lightly packed dark brown sugar (you can also use light brown sugar for a milder taste) 2 large eggs, cold 1/2 tsp kosher salt 1 TBSP ground ginger 2 tsp ground cinnamon 1/2 tsp ground cloves (optional but recommended) 1/2 tsp allspice (optional but recommended) 4 cup (17 oz, 476 gr)
universal flour (measured correctly) Preheat the oven to 350 F (170 C). Row two leaf pans with parchment and cancelled. Place the cold cubes on cubes and brown sugar in the bowl of a stand mixer with a paddle or in a large bowl with a hand blender. Mix the butter and sugar over a medium speed for about 3 minutes until well combined.
It's not going to be really creamy. Scrape the sides and bottom of the bowl with a rubber sling. Add the eggs, salt, ginger, cinnamon, cloves and spices (if using) to the bowl. Mix for 1 minute more at medium speed until all ingredients are incorporated. Scrape the bowl again. With the blender running at low speed, slowly add the flour to the
bowl. Mix only into a combination. This will be a very thick dough, and you may need to kneach gently with your hands until it rests. Collect the dough together into a ball and divide it in half. Lightly flour a clean working surface and start with half the dough. Lightly flour the top of the dough and roller. Come out about 1/4 -1/3 thick. Stronger
will produce softer cookies and thinner will produce crispier cookies. Alternatively, you can roll the dough between 2 pieces of parchment. Cut out the biscuits and place them on parchment or silicone pad lined with baking sheet. Bake at 350 F (170 C) for 9-12 minutes. I like my cookies cut out 1/3 thick and baked for about 10 minutes.
This creates cookies with slightly crunchy edges and soft centers. Longer baking time will produce crispier cookies. If you're decorating cookies with candies and sprinkle, as I did in the pictures, press them into cookies when they're still hot. If the cookies frosting, let them cool completely first. I like to use this super simple 3 icing folder.
Store the chilled biscuits in an airtight container at room temperature for up to 5 days. Sign up to get weekly emails with recipes, tips and techniques and food science right in your inbox! Looking for gingerbread cookies without molasses? Here is one super easy and super yummy recipe for you! Quick and easy recipe for gingerbread
biscuits without molasses These gingerbread biscuits are crispy and perfectly spiced with ginger. They do not require molasses and have no additional spices added. To compensate for molasses, I used my homemade gold syrup. Golden syrup is super easy, all you need is sugar and lemon. Check out my recipe for how to make gold
syrup here. I used gingerbread men's cookie cutter to cut out my gingerbread cookies and decided to decorate them with simple gold auctioneers. I also used this very same gingerbread cookie (no molasses) recipe to make decorated gingerbread boys and girls cookies. Check out the full tutorial (including video) here. How to Make
Gingerbread Cookies Without Molasses Ingredients Smooth Flour + Baking Soda + SaltServing FlourMeased Brown SugarTainment SyrupGold Gold For Decoration Optional Dough Mixing for Biscuits without molasses Start with cream butter, brown sugar and golden syrup until creamy. Add the eggs and beat again until all traces of the
egg are no longer visible. Scrape the sides of the bowl. Sow in both flour, ground ginger, baking soda, and salt into a creamy mixture. Mix with a scathing until a soft dough is formed. The dough will be quite soft at this stage. So, for easy handling, divide the dough into smaller portions. And wrap each section with a sticky wrap, and
refrigerate them for about 10 minutes. Remove the dough from the fridge and roll each stretch out between 2 sheets of parchment. For consistent thickness, I placed 2 dowel bars on both sides of my cookie dough and rolled my rolling pin on the dowel bars. This way, my cookie dough thickness was consistent at 3/4 cm. Cut out cookie
dough with gingerbread man cookie cutter or any other cutter you prefer. Carefully lift the cut biscuits to a carved baking tin. Press the golden auctioneers for the eyes and buttons. Bake the biscuits in a preheated oven at 175 degrees Celsius for 10 minutes. Remove the cookies and let them rest in the tray for a few minutes before lifting
them to a wire rack to cool completely. Keep cookies in an airtight container. Recipe Notes Flour To make these gingerbread cookies without molasses, I used a combination of plain flour and self-raising flour, however, self-raising flour is significantly lower in proportion to 5:1. And I used baking soda as a lifting agent. The resulting cookies
were just pretty bloated, as gingerbread cookies should be, and not too raised in size. Brown sugar sugar is best for making gingerbread cookies, more so if gingerbread cookies are molasses free like this recipe. Brown sugar gives these cookies the depth of taste that is most suitable for these traditional cookies. Golden syrup Golden
syrup is an important component of these gingerbread biscuits without molasses. Since it is liquid in nature, the amount added to the recipe is quite limited, otherwise the texture of the cookie dough will be too soft and sticky. Not all gingerbread cookie recipes use golden syrup. Some use molasses and syrup, but I prefer to use gold syrup
simply because I own it. It's super easy and cheap too. In addition, it produces great tasting biscuits. Ground ginger This is the most important ingredient in these cookies because, after all, ginger is part of the name of these cookies and cookies are called gingerbread for a reason. I used ground ginger (it comes in fine powder form) and
used a whole 2.5 tablespoons of it in my gingerbread cookies. This did not overwhelm the taste of ginger biscuits. In fact, it was just the perfect amount for a fine ginger flavored biscuit. Cutting &amp; shaping gingerbread biscuits This gingerbread cookie dough is rather soft. In order to ensure that not holding on to my roller, I rolled it
between 2 sheets of parchment. Also, to ensure that my cookies are consistent in thickness, I used 2 dowel bars on both sides of my cookie dough while rolling it. And I was literally rolling my roller on a dowel bar. In this way, my gingerbread cookies did not go any thinner than the diameter of the dowel rod and remained constant for all
cookies. The gingerbread men cookie cutter I used was not very large, so every gingerbread man measures 6.5cm long (from head to toe) and 5cm wide (in the widest part of the cookies that is the legs). For this size, I managed to get a total of 50 gingerbread biscuits for the recipe measure below. Decorating gingerbread biscuits When it
comes to decoration, gingerbread men are usually decorated with rozins and cherries and glaze icing or royal frosting. I've decided not to use any of this. In fact, I only used gold auctioneers. I used 2 for the eyes and another 2 for the buttons. And I must say that not only was it an easier decorating option, the cookies looked pretty good. I
saved some cookies to decorate them into gingerbread boys and girls and created a separate tutorial on it, you can check them here. Recipe for gingerbread biscuits without molasses Here is a full, printable version of my recipe for gingerbread cookies without molasses: 280g plain flour60g self raising flour170g soft brown sugar100g
butter60ml golden syrup 1 egg2 1/2 tablespoons ground ginger ginger powder1 teaspoon baking soda1/2 teaspoon soliGold dredging for decoration optional Preheat the oven to 175 °Celsius and baking sheet parks. Sow plain flour, self-raising flour, ground ginger and baking soda together and set aside. In a separate bowl, beat the
butter, brown sugar and golden syrup into a creamy one. Add the eggs and continue beating until the egg is well incorporated into the cream mixture. Carefully add the sown dry ingredients and mix until everything is well incorporated and forms a soft dough. Wrap the dough with a sticky wrap and keep refrigerated for 10 minutes. Remove
from the refrigerator and roll between 2 plastic sheets or parchment paper about 3/4 cm thick. Cut the dough with gingerbread men cookie cutter. Transfer the biscuits to the prepared baking sheets and press the golden dragees for gingerbread men's eyes and buttons. Bake gingerbread cookies until slightly brown, about 10 minutes.
Remove the cookies from the oven and let them rest for 2 minutes in the tray before transferring them to a wire rack. Allow the cookies to cool completely before storing them in an airtight container. Calories: 58kcal | Carbohydrates: 10g | Protein: 1g | Fat: 2g | Saturated fat: 1g | Cholesterol: 8mg | Sodium: 65mg | Potassium: 16 mg | Fibre:
1g | Sugar: 4g | Vitamin A: 55IU | Calcium: 5mg | Iron: 1mg And that's it. My super easy, super yummy, gingerbread cookies without Quick and Easy Recipe for Gingerbread Cookies Without Molasses Here are my other posts you'll want to try: Enjoy! Enjoy!
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