Triple ginger cookies

Three-quarter cup  butter at room temperature

 1 cup packed Demerara brown sugar

 1/4 cup molasses ( fancy style – not “cooking style” or not “Black Strap”)

 one egg

  2 1/4 cup unbleached all-purpose flour

 2 teaspoons of ground ginger ( even 3 is fine)

 2 teaspoons baking soda

 1/2 teaspoon salt ( or 1/4 only)

 1 1/2 tablespoon ( or three if mild)  fine chopped fresh ginger (  or 1 1/2 tablespoon of grated fresh ginger -  if it’s too small the flavor is blended rather than a contrast)

1/2 – 3/4 cup fine chopped crystallized ginger or 1 cup if it is mild in flavor. (you can “try”  chopping at in a very tough blender by adding flour to it)

 cream butter and brown sugar, Beat in molasses, then egg, into one bowl. 

 sift flour, ground ginger, baking soda and salt together in another container. 

 Stir into butter mix and blend;  add the fresh and crystallized ginger’s and stir until well mixed.

 Refrigerate the dough,  covered for about two hours, then shape into 1 inch balls and flatten. ( very thin for quick 8 min cooking -  or 1/4 inch for slower 14 min cooking) 

OR 

  Before refrigerating rolled them into logs and after they are cold slice them into wafers.

Bake at 350° until brown about 10 minutes   makes about four dozen.   If you cook them too long the flavor  gets burned out and they can be crunchy-  so do not put all the cookies into the first oven. Some people like crunchy & toasted…….
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