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Oatmeal Molasses Spice Cookies 

makes 70 cookies

Ingredients

2 cups butter
2 cups brown sugar
1 ½ cups molasses
4 eggs
6 cups whole wheat or all purpose flour 
4 cups oats
1 teaspoon salt
2 ½ teaspoons baking soda
4 teaspoons cinnamon
2 teaspoons cardamom
2 teaspoons ginger
1 teaspoon orange zest
1 teaspoon nutmeg
1 teaspoon allspice

Directions

1. Preheat oven to 350˚F. Line two full sheet pans with parchment 
 paper.
3. Cream together butter, sugar and molasses in mixer. Add eggs 
 and blend well.
4. Mix all dry ingredients (flour, oats, salt, baking soda, cinnamon, 
 cardamom, ginger, orange zest, nutmeg, allspice) in a large 
 mixing bowl until well blended.  Stir into wet ingredients and 
 mixed well until combined. 
5. Scoop dough with a 1 oz scoop, spacing them 2 inches apart.  
6. Bake for approximately 10 minutes for soft and chewy cookies. 
7. Cool slightly; remove from cookie sheet to wire rack.


