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8 - 1 0 m i n u t e s
B A K I N G T I M E

3 7 5 F ( 1 7 5 C )
T E M P E R AT U R E

2 4 l a r g e c o o k i e s
M A K E S

W E T I N G R E D I E N T S

• ½ c . b u t t e r, s o f t e n e d
• 1 c . p u m p k i n p u r é e ( s e e b e l o w )
• ½ c . m o l a s s e s
• ¾ c . b r o w n s u g a r
• 2 t s p v a n i l l a e x t r a c t
• 1 c h i a ‘ e g g ’ o r r e g u l a r e g g

P um p k i n P u r é e : U s e c a n n e d p u m p k i n o r
m a k e y o u r o w n b y r o a s t i n g d e - s e e d e d
p u m p k i n i n a 4 0 0 d e g r e e F o v e n f o r
4 5 - 5 0 m i n u t e s , , t h e n ( o n c e c o o l e d )
b l e n d i n f o o d p r o c e s s o r o r b l e n d e r u n t i l
s m o o t h .

D R Y I N G R E D I E N T S

• 3 c . a l l p u r p o s e f l o u r
( w h i t e o r w h o l e w h e a t )

• 1 . 5 c . o a t f l o u r
• 1 . 5 t s p b a k i n g p o w d e r
• 1 t s p b a k i n g s o d a
• ¼ t s p s a l t
• 1 T B S P g r o u n d c i n n a m o n
• 2 T B S P g r o u n d g i n g e r
• ½ t s p g r o u n d c l o v e s
• ½ t s p a l l s p i c e
•
C h i a ‘ E g g ’ : I n a s m a l l b o w l , m i x 1 T B S P
g r o u n d c h i a s e e d w i t h 4 T B S P w a t e r. L e t
s i t a f e w m i n u t e s u n t i l ‘ g e l l e d ’ . .

1. In a large bowl, beat together the softened butter, sugar, molasses and
vanilla.

2. Mix together the ingredients to make the chia egg (if using) and set aside.

3. Mix the pumpkin into the wet ingredients. Add in the chia egg once gelled
and mix well. Set wet ingredients aside.

4. In a medium bowl mix together the dry ingredients.

5. Add the dry ingredients to the wet and mix well. The dough will be quite
thick, so you might need to mix with your hands if not using a stand mixer.

6. Cover dough in bowl and and chill in the fridge for about an hour. Once the
dough is chilled, preheat oven to 375 degrees.

7. Divide dough and roll out on a well-floured surface to about 1/4 thick. It
helps to flour the rolling pin as well to prevent sticking. Cut shapes using
cookie cutters, then place cookies on a greased baking sheet, 1 inch apart.

8. Bake for 8-10 minutes or until edges are just starting to darken. Remove
from oven and let cool on pan for 5 minutes, before transferring to a plate
or rack. Let cookies cool completely before decorating.

H o w To M a k e

P�pkin & O�
Ging�bread C�kies
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