1.5
cup butter
2
cup sugar

2
egg
2/3
cup molasses


4 2/3
cup flour
4
tsp. Soda

2
tsp. Ginger
2
tsp. Cinnamon

1
tsp. Cloves
½
tsp. salt

Mix first 4 ingredients really well, then mix in the sifted and mixed dry ingredients. Shape into one inch balls and flatten a bit, dip tops in sugar, and bake on un-greased baking sheet at 375° for 8-10 minutes. This will make around 12 dozen cookies, it can be halved for a smaller batch. If you put them in Tupperware with a piece of fresh bread, they will stay really soft for weeks. I tend to bake them at a bit lower temp to make them softer.
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