Super Duper Crispy Ginger Snaps
¾ cup butter-flavored Crisco




1 cup sugar

½ cup molasses

1 egg, well beaten

2 cups flour

½ teaspoon salt

2 teaspoons baking soda

1 teaspoon cinnamon

1 teaspoon cloves

1 teaspoon ginger

sugar to roll dough in


Preheat oven to 375 degrees.  Cream Crisco and sugar.  Add molasses and egg.  Add flour, salt, baking soda, and spices.  Work dough with hands until well-blended.  Chill for 1 or 2 hours to make easier to work with --- dough is a little sticky.


Roll into 1-inch balls.  Original recipe says to dip one side into sugar, but I just dip the whole ball in sugar.  Place balls (sugared side up) on a greased cookie sheet.  Bake for 12-15 minutes or until cracks appear in top of cookie.  (My oven usually takes 12 min.)
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