
Gluten-Free Gin!rbread Cookies

!!!

Cookies:
1 1/2 cups Bob’s Red Mill all-purpose gluten-free flour
2 cups gluten-free Oat Flour
3/4 tsp. baking soda
2 tsp. ground ginger
2 tsp. ground cinnamon
1/4 tsp. ground cloves
1/2 tsp. sea salt
1/2 tsp. xantham gum
8 tbs. unsalted butter, room temperature*
1/3 cup packed brown sugar
1 egg**
1/3 cup molasses

Icing:
1 egg white
2 cup confectioner’s sugar (powdered sugar)
1 tsp. gluten-free vanilla (optional)

Preparation time: 2 hours 15 minutes (including chilling time)
Cook time: 12-14 minutes
Yields many cookies.  (Depends on how you cut them!)

1. In a medium bowl, combine flours, baking soda, spices, sea salt, and xantham 
gum.  Set aside.

2. In a separate, large bowl, beat together butter and brown sugar with an electric 
mixer (or very vigorously by hand with a whisk) for about 3 minutes.  Add eggs 
and molasses.  Mix for another minute, or until completely combined.  Add dry 
ingredients and mix until combined.  

3. Split the dough into two balls, and cover with plastic wrap (or aluminum foil in a 
pinch).  Store in the refrigerator for 2 hours, or up to two days.

4. When you are ready to bake, pre-heat the oven to 350 degrees Fahrenheit.  Using 
either a floured surface (GF flour, of course) and a floured rolling pin, or two 



pieces of plastic wrap and a wine bottle/rolling pin, roll the dough into sheets 
that are NO LESS THAN 1/4 INCH THICK.  The thickness of the dough really 
give the cookie a perfect balance between crunch and softness.  Too thin will 
taste more like a ginger-snap (and if you’re going for that, be my guest.)  Stamp 
with your favorite holiday cookie cutter, and place on ungreased baking sheet 
with no overlap.

5. Bake cookies for 12 to 14 minutes, or until edges are slightly browned and 
center is cooked.  Over-cooking them will not kill the flavor, but they are sure 
more tasty when slightly chewier in the center.

6. Remove cookies from oven, and let cool on a wire rack.  While cooling the 
cookies, prepare the icing!  Simply whisk the egg white with an electric mixer 
for a few minutes, until peaks form but it is not completely stiff.  Then, gradually 
add in sugar (and optional vanilla).  For “runnier” icing, add less sugar.  For 
thicker icing, add more!  

7. To apply icing to cookies, cut a small hole in the corner of a zip-lock bag.  Put 
icing in bag, and pump it out like toothpaste.  For thicker strokes, cut a bigger 
hole, and vice versa.

8. Dip in coffee or hot chocolate for a real treat, and enjoy your holiday sweets!

*For Dairy Bubble, use Earth Balance non-hydrogenated butter stick, instead.
**For egg allergy, use 1 tbs. ground flax seed soaked in 2 tbs. cold water, instead.


