
Giant Ginger Cookies 

(From the Biggest Book of Cookies, 2003, 

Better Homes and Gardens) 

 

4 ½ cups all-purpose flour 

4 teaspoons ground ginger 

2 teaspoons baking soda 

1 ½ teaspoons ground cinnamon (I use 2 teaspoons) 

1 teaspoon ground cloves 

¼ teaspoon salt 

1 ½ cups shortening (I use a 1 cup Crisco stick and ½ cup butter or margarine) 

2 cups granulated sugar 

2 eggs 

½ cup molasses 

¾ cup coarse sugar or granulated sugar 

 

Combine flour, ginger, baking soda, cinnamon, cloves, and salt; set aside.  Beat shortening with 

an electric mixer on low to medium speed for 30 seconds.  Add the 2 cups granulated sugar; beat 

until combined, scraping sides of bowl occasionally.  Beat in eggs and molasses until combined.  

Beat in as much of the flour mixture as you can.  Stir in any remaining flour mixture. 

 

Shape dough into 2-inch balls using a ¼-cup measure or scoop.  Roll balls in coarse sugar.  Place 

balls 3 inches apart on an ungreased (or lined with parchment paper) cookie sheet. 

 

Bake in a preheated 350 degree oven for 12 to 14 minutes or until bottoms are light brown and 

tops are puffed.  (Do not overbake or cookies will not be chewy.)  Cool on cookie sheet for 2 

minutes.  Transfer cookies to a wire rack and let cool completely. 

Yield: about 24 giant cookies 

 

Not-So-Giant Ginger Cookies:  Prepare as above, except shape dough into 1-inch balls; roll in 

sugar.  Place balls 1 ½ inches apart on an ungreased (or lined with parchment paper) cookie 

sheet.  Bake in a 350 degree oven for 8 to 9 minutes or until bottoms are lightly browned and 

tops are puffed (do not overbake).  Cool on cookie sheet for 1 minute.  Transfer cookies to a wire 

rack and let cool.  Makes about 120 cookies. 

 

To Store: Place in layers separated by waxed paper in an airtight container; cover.  Store at room 

temperature up to 3 days or freeze up to 3 months. 

 

 


