
Cocoa Gingersnap Cookies
Source: Black Girl Baking

INGREDIENTS

6 tbsp (84 g) softened butter or virgin coconut oil
1 cup (200 g) granulated sugar
2 tsp (10 ml) vanilla extract
1 tsp packed fresh grated ginger
1 tsp packed orange zest
⅓ cup (80 ml) flax eggs
3 tbsp (60 g) unsulfured molasses
1½ cups (180 g) white whole wheat flour
½ cup (60 g) cacao powder or cocoa powder
2 tsp (5 g) baking soda
2 tbsp (12 g) ground ginger
1 tbsp (8 g) ground cinnamon
1 tsp salt
Sugar in the raw, for rolling

DIRECTIONS

Preheat the oven to 375℉ (190℃ or gas mark 5). Position 2 oven racks in the center of the oven, and have 2 baking
sheets lined with parchment nearby.

In a large mixing bowl with a hand mixer or in a stand mixer with a paddle attachment, cream the butter, granulated
sugar, vanilla, grated ginger, and orange zest until very fluffy, about 3 minutes. Then slowly add the flax egg and
molasses and continue to beat until creamy. Sift in the flour, cacao powder, baking soda, ground ginger, cinnamon, and
salt and continue to beat until just combined. Let the batter sit for 10 minutes.

Roll 1-inch (2.5-cm) balls of dough in your palms, and then into the raw sugar to coat. Place the cookies on the baking
sheet with about 2 to 3 inches (5 to 7.5 cm) between each one, and bake for 15 to 20 minutes, or until cooked and
crispy. Remove from the oven and allow to cool for 5 minutes and then transfer to a wire rack to cool completely, at least
1 hour, best overnight uncovered, before eating so they make a snap.

NOTES

It’s important to let these cookies cool for a while, or overnight if you can, to amplify the sound of its break

To make the flax egg, combine one part ground flax to three parts water; allow to thicken

Oat flour can be used in place of white whole wheat flour

The cookie dough can be chilled after mixing to make them easier to roll into the sugar


