

250 ml shortening



10 ml allspice

250 ml white sugar



15 ml ginger

375 ml fancy molasses


15 ml cinnamon

125 ml warm water



10 ml ground cloves

2 ml salt




10 ml baking soda 
250 to 1500 ml white flour
-------------------------------------------------------------------------------------------------------------
1) Preheat oven 350 F

2) Grease cookie sheets or use parchment to prevent the cookies from sticking. 

3) Mix shortening and sugar with an electric mixer. Add molasses slowly.

4) Add spices; ginger, cloves, cinnamon, allspice and salt. Cream the mixture.
4) In a measuring cup, mix baking soda and warm water until dissolved; add to mixture.
5) Add flour 250 ml at a time.

6) Knead dough until pliable and roll onto a floured surface.

7) Cut with favourite cookie cutters and place on greased cookie sheet.

8) Bake 6 to 7 minutes. Cookies will be soft at first. Allow to cool.
9) Decorate with icing, chocolate chips, or other candies.
