
MOLASSES CRINKLES 
 

 
Preheat oven to 375. 
 
Mix thoroughly:  
 ¾ c. soft shortening or butter 
 1 c. brown sugar 
 1 egg 
 ¼ c. molasses 
Stir in or beat with mixer: 
 2¼ c. flour (measure accurately!) 
 2 tsp soda 
 ¼ tsp salt 
 ½ tsp cloves 
 1 tsp cinnamon 
 1 tsp ginger 
 
Chill dough.  Put some sugar in a small bowl, then roll the dough into 1” balls, 
and dip and roll the balls in the sugar.  Place on cookie sheet 3” apart, and bake 
for 9 to 11 minutes. 
 
 


