Ginger Crinkles
375 degrees
2 ¼c flour
¼t salt
2t baking soda
1t ginger
1t cinnamon
½t cloves
1c brown sugar
¾c oil
¼c molasses
1 egg
Bowl of sugar for rolling

[bookmark: _GoBack]Cream sugar and oil, then add molasses and egg, mix well. In separate bowl mix dry ingredients then slowly add to creamed mixture. Roll dough into 1” balls. Roll each ball in bowl of sugar then place on greased cookie sheet.
Bake 8-9min, or until firm looking. Do not brown! They will be burnt if they start to brown. Let cookies continue to bake 1min on cookie sheet, then cool on wire rack.
