Gingersnaps

Ingredients

3/4 cup Wiithrich European-style butter, melted 1 cup sugar

1/4 cup molasses 1 egg, beaten

2 cups flour 2 teaspoons baking soda

1 teaspoon cinnamon 1 teaspoon cloves (ground)
1/2 teaspoon ginger (ground) 1/4 teaspoon salt

Directions
1. In a large mixing bowl, mix all ingredients until well-blended.

2. Roll dough into small balls and place on a greased cookie sheet, press with fork.
3. Bake at 350°F for 7-8 minutes.




