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  Prepare the Pan
  1. Line a cookie sheet with parchment paper and coat with 
     butter. 
  Prepare the Dry Ingredients
  1. Combine the dry ingredients in a bowl with a whisk and 
     set aside.
  Create the Batter  
  1. Using a mixer cream the butter and sugar together 
     until they are light and fluffy. 
  2. In a separate bowl, whisk the eggs, then add them in.
  3. Add the Molasses, lemon juice, and citrus zest. 
  4. Mix on medium speed until well combined and smooth. 
  5. Remove the bowl from the mixer and stir in the flour 
     mixture. Add it a little bit at a time while stirring so you 
     don’t get pockets of flour. Keep stirring until a consistent 
     dough is formed.  
  Portion it out and Bake
  1. Use a 1½” (4cm) cookie scoop and place them evenly on 
     the cookie sheet. Keep them about 2” (5cm) apart from 
     each other. If making AFTERNOON COOKIES roll them 
     in sugar before placing them on the cookie tray. GINGER 
     SNAPS do not need to be sugared.  
  2. Gently squash them down with the back of a cup so that 
     they are about ¼” (6mm) thick.
 
  3. FOR AFTERNOON COOKIES: 
     Bake at 350°F/ 175°C for 10-11 min.  
     FOR GINGER SNAPS: 
     Bake at 350°F/ 175°C for 12-14 min.
 
  4. When making AFTERNOON COOKIES, slam the cookie 
     sheet on the counter when you remove them from the 
     oven. Doing this will collapse the crumb in the center of 
     the cookie and help to keep them soft. Don’t slam the 
     cookies if making GINGER SNAPS.
  5. Remove from the cookie sheet and allow to cool on a  
     cooling rack.  

  Dry Ingredients
3¾ cups (470g) All-Purpose Flour.
1½ tsp (6g) Baking Powder.
½ tsp (2g) Baking Soda.
4 tsp (8g) Ground Ginger.
1 tsp (3g) Ground Cinnamon.
¼ tsp (1g) Ground Cloves.
¼ tsp (1g) Salt.

  Creaming Mixture
12 tBsp (170g) Unsalted Butter,
softened.
1⅔ cups (335g) Sugar.

  Wet Add-Ins
2 Large Eggs
½ cup (170g) Dark Molasses.
2 tsp (10g) Fresh Lemon Juice.
¼ tsp Finely Grated Lemon or
Orange Zest.

  If Making Afternoon Cookies:
  • 1 cup Sugar (200g) for toss coat.   

INGREDIENTS:INGREDIENTS: INSTRUCTIONS:INSTRUCTIONS:

the afternoon
cookie

the afternoon
cookie

Scan this 
code to

watch the
 video!

Great with a coffee, and doubles as a Ginger Snap
when you need cookie crumbs for another recipe!
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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