Allergy-Free Desserts Recipe by Elizabeth Gordon
(Wiley; Hardcover; ISBN: 978-0-470-44846-5, February 15th, 2010; $22.95)

Chewy Molasses Crinkles 
6 tablespoons water

1 tablespoon ground flaxseed meal

2[1/4] cups Bobs™ Red Mill Gluten Free All-Purpose Baking Flour 

2 teaspoons baking soda

1[1/4] teaspoons ground ginger

1 teaspoon ground cinnamon

1 teaspoon xanthan gum

[1/2] teaspoon ground cloves

[1/4] teaspoon salt

1 cup packed dark brown sugar

[3/4] cup organic palm fruit oil shortening

[1/4] cup molasses

Preheat the oven to 375[dg]F and line 2 baking sheets with parchment paper.

In a small bowl, combine the water and flaxseed meal and allow to thicken for 3 to 5 minutes. In a large bowl, whisk together the flour, soda, ginger, cinnamon, xanthan gum, cloves, and salt.

In the bowl of a stand mixer, cream the brown sugar and shortening until they are fluffy. Scrape down the sides of the bowl and add in the molasses. Beat the batter until it is fluffy again and scrape down the sides again. Pour in the flaxseed meal mixture and beat the batter until thoroughly combined. Pour the dry ingredients into the batter and mix in until thoroughly combined.

Drop the cookies onto the prepared baking sheets by heaping tablespoonfuls or with a small ice cream scoop to make the cookies uniform. Bake for 8 minutes, or until the centers no longer look wet. Transfer the baking sheets from the oven to cooling racks and cool for 10 minutes, then transfer the cookies directly onto the racks to cool completely.

Store the cookies in an airtight container at room temperature for up to 5 days, or freeze for up to 3 months.

Makes about 2 dozen cookies

