
Nana’s 
Olde Tyme 
Gingerbread 
Cookies
Making, baking, decorating  
and eating gingerbread cookies  
is our favorite Christmas ritual.
Baking with our grandmother as children symbolized the start of the 
holiday season. Laughter and the wonderful aroma of spices from the 
cookies baking in the oven filled her kitchen with excitement and joy.   
To this day, baking up a big batch of these cookies evokes many  
happy memories. The spirit of Christmas lives on in every bite.



INGREDIENTS 
½ cup (125ml) butter,  
unsalted & softened 

¾ cup (180ml) dark brown sugar 

½ cup (125ml) molasses 

1 large egg 

1 teaspoon (5ml) vanilla 

1 tablespoon (15ml) white vinegar 

3 cups (360g) all-purpose flour 

1 teaspoon (5ml) baking soda 

¼ teaspoon (1ml) salt 

1 teaspoon (5ml) ground ginger 

1 teaspoon (5ml) ground cinnamon 

½ teaspoon (2.5ml) nutmeg 

¼ teaspoon (1ml) ground cloves

Nana’s Olde Tyme Gingerbread Cookies
METHOD 
Preheat the oven to 350°F/180°C.

In a large bowl, cream the butter, brown sugar and  
egg until light and fluffy. Mix in the molasses, vanilla, 
and vinegar until well blended.

In a medium bowl, whisk together the flour, baking 
soda, salt, and spices until fully combined.

Gradually stir the dry ingredients into the wet until 
blended and smooth. Divide the dough in half and 
shape into 2 balls. Wrap each in plastic and chill in  
the fridge for at least 30 minutes (dough can be  
stored in the refrigerator for up to 4 days).  

Remove the refrigerated dough and let sit for 1 hour.  
Place the dough on a lightly floured surface. Sprinkle 
flour over the dough and the rolling pin in order to 
prevent sticking. Roll out the dough to ⅛” (3mm) to  
¼” (6mm) thickness. Use cookie cutters to create your 
favorite shapes. Place each cookie on a parchment 
lined baking sheet. Bake to desired firmness.

Remove from oven and let stand to cool completely 
before decorating.

BAKER’S NOTE: 
For soft and chewy cookies:  bake for 8-10 minutes

For crispy cookies: bake for 11-13 minutes

Our grandmother always added vinegar to her dough 
recipes. This added ingredient provides a built-in 
protection against toughness ensuring the dough will be 
soft and tender. Don’t worry. There is no hint of the taste  
of vinegar in the cookies.   
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“MY HOLIDAY PLANNER” 

MAKES ABOUT 2 DOZEN

Royal Icing
The best icing to use when 
decorating cookies!

MAKES ABOUT 2 CUPS OF ICING

INGREDIENTS 
3 cups (330g) icing sugar (you 
can also used sifted powdered 
sugar)

¼ teaspoon (1g) cream of tartar

2 egg whites, room temperature 
(3 tablespoons (45ml) meringue 
powder can replace egg whites)

METHOD 
Using a stand mixer with whisk 
attachment, beat icing sugar, 
cream of tartar, and egg whites 
on low speed for 3-5 minutes. 
Scrape down the bowl,and beat for 
another 7-10 minutes until mixture 
is stiff and shiny. Add more icing 
sugar if necessary to add more 
stiffness. Divide icing into separate 
bowls and stir in food coloring for 
desired colors. Place icing into a 
piping bag with a small plain tip.  

Have fun decorating with colored 
sugars and candy!
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