CRYSTALLIZED GINGIES
Jenny Zehnder’s recipe (and tweaked lovingly by Grandma Dorothy)
This is a version of a soft German Lebkuchen with many spices and crystallized
ginger. This gives the cookies a real JAZZY flavor!
Ingredients:
- 4 cups all-purpose flour
- 1 ½ teaspoon baking powder
- 1 ½ teaspoons baking soda
- 1 ½ teaspoons ground cinnamon
- 1 teaspoon ground ginger
- 1 teaspoon freshly grated nutmeg
- 1/4 teaspoon ground cloves
- 1/2 teaspoon fine salt
- 1 cup (2 sticks) unsalted butter, at room temperature
- 2 ½ cups packed dark brown sugar
- 3 large eggs, plus 1 large egg, beaten, for brushing
- 2/3 cup molasses
- 3/4 cup golden raisins
- 3/4 cup dried cranberries
- 1 cup roughly chopped toasted walnuts
- 2 ½ tablespoons finely chopped crystallized ginger
Preheat oven to 375 degrees. Lightly butter and flour 3 baking sheets.
Whisk the flour, baking powder, baking soda, cinnamon, ginger, nutmeg, cloves
and salt together in a large bowl.

Beat the butter and brown sugar together in another bowl with an electric mixer
until light and fluffy, 3 minutes. Add eggs, 1 at a time, beating after each addition.
Add the molasses and beat until smooth. While mixing slowly, add the flour
mixture to make a sticky batter, being careful not to over mix. Fold in the raisins,
cranberries, walnuts and ginger.
Divide dough into 6 pieces and with slightly damp hands, shape each piece into a
1-inch wide log. Place 2 logs on each of the prepared cookie sheets, leaving
plenty of space between each log, since the cookies spread considerably when
baked. Brush with egg. Bake cookies rotating the pans halfway through baking,
until dark golden but still soft, about 15 minutes. Cool completely.
Cut crosswise into 1 ½ inch wide bar cookies. Serve or store Gingies covered at
room temperature for up to one week.
Note: Can also drop by tablespoon on a cookie sheet and bake 10 – 12 minutes.

