Gingersnaps

(Recipe from The Gluten Free Gourmet, revised edition 2000, Bette Hagman)

4 Cups four flour bean mix *

1 tsp. Xanthan gum

3 tsp. Baking soda

2 ½ tsp. Ground ginger

1 tsp. Cinnamon

½ tsp. Ground cloves

¾ Cup (1 ½ sticks margarine or butter)

2 Cups sugar

2 eggs, well beaten

½ Cup molasses

1 tsp. Vinegar

Preheat oven to 325 degrees.  Grease 2 cookie sheets.

In a medium bowl whisk together flour mix, xanthan gum, baking soda, ginger, cinnamon and cloves.  Set aside.

In the bowl of your mixer, cream the butter and sugar.  Add the eggs and beat until smooth.  Add the molasses and vinegar.  Stir in the dry ingredients until well blended.  The dough should be thick enough to form soft balls.  If not, add more flour mix until the desired consistency is achieved.  

Roll off from the tip of a teaspoon onto the cookie sheets a dough ball about the size of a walnut.  Space about 1 ½ inches apart.  Bake for about 12 minutes.  Makes about 10 dozen cookies.

· Four flour bean mix:  2/3 part Garfava flour, 1/3 part sorghum flour (note can use all chickpea rather than Garfava and Sorghum), 1 part cornstarch, 1 part tapioca flour.
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