Recipe Campaign Drive

- Bringing Awareness to Teenage Suicide -

	Recipe Title
	Raisin Molasses Cookies

	Submitted By
	Mary Cornelius Racine

	Date
	February 7, 2009
	Email
	Mgr5@sbcglobal.net

	Category
	Dessert
	Serves
	

	Country of Origin
	United States
	
	

	
	
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients: Use abbreviations: pt. qt. pkg. env. C. tsp.  T. oz. lb. gal. doz. Sm. Med.  Lg.
	¾ cup shortening
	1 cup sugar

	¼ cup molasses
	1 egg

	2 cups flour
	2 tsp. baking soda

	1 tsp. cinnamon
	½ tsp. cloves

	½ tsp. ginger
	¼ tsp. salt

	1 cup raisins
	Sugar

	
	

	
	

	
	

	
	


Directions:

	Beat shortening and 1 cup sugar until light and fluffy.  Add molasses and egg; beat well.  

	Combine flour, soda, cinnamon, cloves, ginger and salt.  Add to molasses mixture; mix 

	well.  Stir in raisins. Cover; refrigerate until chilled.  Shape into 1 inch balls; roll each in 

	sugar.  Place 2 inches apart on greased cookie sheets.  Bake in upper third of preheated

	350 degree oven for 10-12 minutes or until set.  Cool 1 minute.  Transfer to wire racks.  

	Makes about 3 dozen.

	

	

	

	

	

	

	

	

	


Comments/Story:

	These cookies are delicious.  They always get rave reviews from everyone who tries

	them.  I am sending this recipe in memory of our dear, sweet Rachel Crites whom we lost 

	two years ago on January 19, 2007.  I miss her every day. 

	

	

	

	

	

	

	

	

	

	

	

	


Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

