7 PREPARATION TIME
0 minutes

Old-Fashioned s

45 minutes

Gingerbread R

whipped cream

SHOPPING LIST

g molas

» shorteniiy

. Just double the recipe - flous » baking soda 5
{ ] KT + CinnNamob
¢ into squares and |« ground cloves ©

LU,
: . Lo d ginger ' 5
square in plastic wrap for |« ground ging
o gugar ®

handy individual servings.



INGREDIENTS
21 Flups_ all-purpose

1Y2  teaspoons baking
soda

1 teaspoon cinnamon

1 teaspoon ground
ginger

L2 teaspoon ground
cloves

If2 teaspoon salt

/2 cup shortening

Y2 cup sugar
1 egg, lightly beaten
1 cup molasses

1 cup hot water

SERVES 12

COK'N
-

s For a fast and easy
way to make sure all
the molasses comes
out of the measuring
cup, spray the cup
with cooking spray
hefore measuring
the molasses.

Mate Abead Q VARIATION

Measure and combine the For a glaze, nix

dry ingredients and store Y cup potvdered

in a sealed plastic bag up suger;, 1 lablespoon
(0 24 hours ahead. lenion juice caid

I/s teaspoon vanitla.
Drizzle vver warin
gingerbrecel.

Preheat oven to 350°E
Line bottom of a
9 x 9-inch baking pan
with waxed paper. Sift
together flour, baking soda,
cinnamon, ginger, cloves
and salt in a medium bowl,

Beat shortening

and sugar in a large
bowl with an electric
mixcer set at medium speed
until light and fluffy, about
1 minute. Beatin egg.

Mix molasscs and hot

water in a small bowl.
Add flour mixture and
molasses alternately to
creamed mixture, beating
well after cach addition,
about 30 seconds.

2

4 Pour batter into
prepared pan. Bake
until a toothpick inserted
in center comes out clean,
aboul 45 minutes.




