
The Everyday Gourmet 
 
Orange Gingerbread Cookies - makes about 6 dozen 
 
Adapted from the recipe by Alex Guarnaschelli 
 
Ingredients 
 
1 1/2 sticks Salted Butter, softened 
1 2/3 c Sugar 
1 Orange, zested 
4 c All-Purpose Flour 
1 1/2 tsp Baking Powder 
1/2 tsp Baking Soda 
1 1/2 tbsp Ground Ginger 
1/2 tsp Ground Nutmeg 
1/2 tsp Ground Allspice 
2 tbsp Ground Cinnamon 
1/4 tsp Ground Cloves 
1/2 tsp Kosher or Sea Salt 
2 Eggs 
1/2 c Dark Molasses 
1/4 c Orange Juice 
 
In a large bowl, use an electric mixer (or stand mixer) to cream the butter, sugar, and 
orange zest. Beat until smooth for about 5 minutes. In another bowl, combine the flour, 
baking powder, baking soda, ginger, nutmeg, cinnamon, allspice, cinnamon, cloves and 
salt. Whisk the dry ingredients to blend. In another bowl, whisk together the eggs, 
molasses and orange juice. Add the dry ingredients to the butter and sugar mixture and 
beat in the egg mixture. If the dough becomes too sticky or too thick to continue beating 
with an electric mixer, continue mixing the dough with a wooden spoon. Divide the 
dough in two, cover each half with plastic wrap, and place in the refrigerator for 15 
minutes to chill. Preheat oven to 350°F. Sprinkle an ample amount of flour on a flat 
surface and begin to roll out the dough with a rolling pin until it is about 1/6" thick (You 
may need to roll smaller portions of the dough at a time). Press the dough with cookie 
cutters - or cut shapes with a knife - and place onto cookie sheets lined with parchment 
paper. Bake for approximately 10 minutes, rotating the trays half way through baking. 
Place cookies on a wire rack to cool and let cool completely before frosting. 
 
 
 
 
 
 
 
 



Royal Icing - makes about 3 cups 
 
Ingredients 
 
3 1/2 c Powdered Confectioner's Sugar 
2 Egg Whites 
1 tsp Lemon Juice 
1/2 tsp Vanilla Extract 
 
Combine the ingredients in a bowl and whisk well to eliminate any clumps of sugar. The 
consistency should be thick but not too runny. Adjust consistency by adding more sugar 
or a bit more lemon juice. Put frosting into a piping bag fitted with a small tip and frost 
completely cooled cookies. 
 
Nutrition Information: I'll spare you the details for these cookies - enjoy the splurge! 
 


