Gingerbread Cookies

prep time: 10 min + an hour to chill | cooking time: 8 mins | makes about 16 cookies

Equipment:
2 mixing bowls
cookie sheets
cookie cutters

Ingredients

1/3 cup canola (corn) oil (or sunflower oil)
3/4 cup organic demerera sugar
1/4 cup molasses (or Golden Syrup)
1/4 cup organic soymilk

2 cups organic wholewheat flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon salt

spice blend:
1/2 teaspoon each ground nutmeg, cloves and cinnamon
1 1/2 teaspoons ground ginger


Directions

In a large bowl beat together oil and sugar for about 3 minutes. Add molasses and soymilk. The molasses and soymilk won't really blend with the oil but that's ok.

In a separate bowl, sift together all the other ingredients.

Add the dry ingredients to the wet in batches. MIx together with a firm spoon or spatula until well combined. You should have a pretty stiff dough. Flatten the dough into a disk, wrap in plastic wrap and chill for an hour or up to 3 days in advance. (If you chill longer than an hour you may want to let it sit for 10 minutes to loosen up a bit before proceeding).

Preheat oven to 350 F. Lightly grease your cookie sheets.

On a floured surface roll you dough out to a little less than 1/4 inch thick. You can do this in 2 batches if you don't have the space. Cut out your shapes with your cookie cutters and gently place on cookie sheets (if you are using them to decorate with remember to cut a hole with a straw or something before baking). Bake for 8 minutes.

Remove from oven and let them cool for 2 minutes on the baking sheet then move to a cooling rack. Wait until they are completely cool before icing.


Submitted by Isa at http://www.theppk.com/recipes/dbrecipes/index.php?RecipeID=196

Original recipe

1/3 cup canola (corn) oil (or sunflower oil)
3/4 cup organic demerera sugar
1/4 cup molasses (or Golden Syrup)
1/4 cup organic soymilk

2 cups organic wholewheat flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon salt

spice blend:
1/2 teaspoon each ground nutmeg, cloves and cinnamon
1 1/2 teaspoons ground ginger

gingerbread punks

We decorated ours to be Gingerbread Punks for PPK episode 5. We used slivered almonds for their hair and those silver balls for their studs. As far as icing goes, we mixed a small amount of water with confectioners sugar until we got a consistency a little thicker than toothpaste. It worked really well and we had no problems with melting or falling apart. They taste yummy and are sturdy enough to hang on things to decorate.



