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Enjoy a Sweet Holiday Treat!

Christmas is a time for love, laughter, and creating cherished
memories with those who matter most. Baking cookies together
or sharing them with friends and family is a simple yet heartfelt
way to spread joy, warmth, and the true spirit of the season. Let
every delicious bite remind you of the magic of giving and
togetherness!

Here’s our favorite gingerbread cookie recipe. Perfect for baking
a batch of delicious cookies to leave for Santa on Christmas Eve—

or to enjoy with loved ones during the holiday season.
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Classic Gingerbread Cookies

(Makes about 2 dozen cookies, depending on size)
Ingredients

¢ Dryingredients:
3 cups all-purpose flour
1 tsp baking soda
1/4 tsp baking powder
2 tsp ground ginger
1 tsp ground cinnamon
1/2 tsp ground cloves
1/4 tsp nutmeg
1/2 tsp salt
e Wetingredients:
1/2 cup (1 stick) unsalted butter, softened
1/2 cup granulated sugar
1/2 cup molasses
1large egg

o 1tsp pure vanilla extract

Instructions

1.Prepare the dough:

o Inamedium bowl, whisk together the dry ingredients.

o Inalarge bowl, cream together the butter and sugar until light and fluffy. Add
molasses, egg, and vanilla, mixing until smooth. Gradually add the dry ingredients
until fully incorporated.

o Divide the dough in half, flatten into disks, wrap in plastic, and refrigerate for at
least 2 hours (or overnight).

2.Roll and cut:

o Preheat your oven to 350°F (175°C). Line baking sheets with parchment paper.

o Roll out one disk of dough on a floured surface to about 1/4-inch thickness. Use
cookie cutters to create festive shapes like gingerbread people, stars, or trees.

3.Bake:

o Place the cookies on prepared sheets, about 1 inch apart. Bake for 8-10 minutes
or until edges are firm.

o Cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool
completely before decorating.

4.Decorate (optional):
o Use royalicing, sprinkles, or candies to add festive designs to your cookies.

O O 0O 0O 0O o o o

O O O O

INTEGRA

FLUIN



Can You Help Us
Spread the Word?

We hope you've found this cookie recipe useful.

Please let us know if there is any planner / journal design you are
interested in by writing to: customerservice@integrafun.com

We'd greatly appreciate it if you could take 2 minutes to leave us a
review on Amazon. Your feedback helps us improve and lets others
know about our products.

Here’s how:

* Loginto your Amazon account

e Click "Returns and Orders"

e Look for our product

e Choose "Write a Product Review" on the right menu

Or simply click the button bellow and select our planner.

Thank you for your support!

Write a product Review
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https://www.amazon.com/review/review-your-purchases/?asin=B0DH89SNWK&channel=YAcc-wr&ref=ppx_yo2ov_dt_b_rev_prod
https://www.amazon.com/gp/css/order-history

Check more of our products at :

www.integrafun.com
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CHECK MORE OF OUR PRODUCTS:
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