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Recipe name:  Molasses Tea Cookies 
Recipe Source:    Original !  
Preheat oven 375˚ F  
Pan prep: parchment on cookie sheet 
 
Ingredients:  
 
Dry:        Double 

2-½ c flour (gluten free is fine)   5c 
4 c oat “flour” (oatmeal ground in blender) 8c 
4 t baking soda     2T 2t 
½ t salt      1t 
1-½ t ground cloves     1T 
1-½ t ground allspice or nutmeg   1T 
1 T ground cinnamon    2T 
1 T ground ginger     2T 
 

Moist: 
1-½ c butter –softened    3c 
2 c brown sugar     4c 
½ c molasses     1c 
2 large eggs       4 

 
“Accents”: 

Granulated sugar to roll dough in 
 
 
Directions for combining ingredients: (Please number each step). 
 

1) In a large bowl; Combine Dry ingredients with a wire whisk, set aside. 
2) In a large bowl, thoroughly combine the “Moist” ingredients until smooth 
3) Add the dry ingredients, a bit at a time, stirring/beating until well blended. 
4) For large cookies use a “2 oz” Ice-Cream Scoop; for small ones a teaspoon will do,  
5) Roll them in granulated sugar. 
6) Put them – with adequate spacing - onto parchment prepared cookie sheet. 
7) Bake at 375˚F for 10 to 12 minutes for large - 8 to 10 minutes for small. 
8) Cools well on spread out brown paper bags or packing paper. 

 
~ 5 dozen large cookies 8 – 10 dozen small 
 
 
Contestant Name:  Adrienne Anderson-Smith 
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