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® Prep: 10 minutes = Bake: 15 minutes

Member Rating:  (Gingerbread Cupcakes
r The crackly tops and flavor of these cupcakes will remind &
rate recipe | view comments you of gingersnap cookies.

Rated by 2 visitors Source: Better I-Iomes and Gardens
Recipe Toolbox:
1 cup all-purpose ﬂour
= print recipe: 1/2 teaspoon baking
3x3 | 4x6 | full page powder
53 emall 1o & frierid U 1{2 teaspoon ground
ginger
g my notepad ® 1/2 teaspoon ground
' cinnamon
qp add to a menu B 1/4 teaspoon baking soda
N ¥ Dash salt
C:"=3 save this recipe ® 1 slightly beaten egg
white )
abouyt this ® 1/3 cup molasses =
6 ¥ 1/3 cup water

B 3 tablespoons cooking oil
W  Sifted powdered sugar
(optional)

More Resources:

« Welcome to Our New

1. Line eight 2-1/2-inch muffin cups wuth paper bake cups; set aside. In
a medium mixing bowl stir together flour, baking powder, ginger,
* Interactive Roasting cinnamon, soda, and salt; set aside.

2. In a small mixing bowl stir together the egg white, molasses, water,
and oil. Stir molasses mixture into flour mixture just until blended.
Spoon mixture into prepared muffin cups.

3. Bake in a 350 degree F oven for 15 to 20 minutes or until cupcakes

llbtl.l.ll Yy yv vy .uue.vuuu Ulls 1vvnyv: A VVIHUUUWII.J LALALRAR ; vany\.uu -/ \J AT A&l duold] & VNJ A




RecipeCenter

spring back wnen pressea ligntly In center. It gesired, sprinkie witn
powdered sugar. Serve warm or cool. Makes 8 cupcakes (8 servings).

Make ahead tip: Bake and cook cupcakes but do not sprinkle with
powdered sugar. Pack in an airtight freezer container; seal, label, and
freeze up to 1 month. Thaw 30 minutes at room temperature before
sprinkling with powdered sugar and serving.

Nutntnonalactsperservmg
calories: 137 , total fat: 5 g, cholesterol: 0 mg , sodium: 82 mg,
carbohydrate: 20 g, fiber: 1 g, protein: 2 g
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Slmply nu in the form balow and click the subscribe button.

You'll get 2 full years for the regular price of 1 -- just $19.
We'll bill you later.
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