Ingredients:

Directions:

4 34 cups all-purpose flour

1Y, teaspoons baking soda

1 tablespoon ground ginger

1/2 teaspoon ground cloves

1 4 teaspoon kosher salt

1/8 teaspoon freshly ground black pepper

3% cup unsalted butter, at room temperature

1 cup granulated sugar

2/3 cup golden syrup (or sub light corn syrup if you
can't find golden syrup)

2/3 cup heavy cream

1 tablespoon fresh lemon juice

1. Sift together the flour, baking soda, ginger and cloves into a bowl. Whisk in
the salt and pepper.

2. In the bow! of a stand mixer, cream the butter and sugar until soft and
creamy, about 3 minutes.

3. Add the syrup and beat until combined, then add in the heavy cream and
lemon juice and beat until blended.

4. Add the flour mixture to the butter mixture, one cup at a time, beating until
blended.

5. Divide dough into 4 equal sections, shaping each quarter into a ball, then
flatten to form a disc. Wrap each disc with plastic wrap and refrigerate for a
minimum of 12 hours or up to 2 days. (You can also freeze up to 3 months.
Let thaw to room temperature before rolling out.)

6. When you’re ready to make the cookies, preheat the oven to 400 degrees.
Line several baking sheets with parchment paper and set aside.




Directions:

7. Place one dough disk on a clean, floured work surface. Using a floured rolling pin, roll out the dough to 1/8 to
Ya-inch thickness. (Since this is a sticky dough, leave the other discs in the refrigerator until you are ready for
the next batch of cookies. Otherwise the dough can stick to the rolling pin, work surface, and cookie cutters.)

8. Using cookie cutters, cut out the cookies and place them one inch apart on the baking sheets.

9. Bake for about 6 minutes or until golden brown. You might need to switch the baking sheets between racks
midway through. You may also need to refrigerate any prepared baking sheets you cannot bake right away.

10. Allow the cookies to cool slightly on the cookie sheet before moving them to wire racks. Let cool completely
before storing them in an airtight container.

Notes:
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