
Gluten-Free Gingerbread Crinkle Cookies 

Great tasting gingerbread cookies made with classic holiday spices: Cinnamon, Nutmeg, Ginger, and All Spice. 

Wet Ingredients 

1/2 cup unsalted butter or dairy-free butter, melted 

1/4 cup molasses 

2 tbsp honey 

3/4 cup dark brown sugar 

1 large egg 

Dry Ingredients 

2 cups gluten-free flour  

1/2 teaspoon baking soda 

1/4 teaspoon salt 

1 teaspoon ginger 

1 teaspoon cinnamon 

1/2 teaspoon nutmeg 

1/4 teaspoon allspice 

For Rolling The Cookies 

1/2 cup powdered sugar 

Directions (preheat oven to 350 degrees) 

1. Add the butter, molasses, honey, and brown sugar to a large bowl. Mix together for 1 minute, and then 

add the egg. Continue to mix until light and fluffy. 

2.  Slowly add the dry ingredients. Mix until combined. Cover the bowl, place it in the freezer for 1 hour. 

3. Remove the bowl from the freezer, scoop out the dough and roll into 1-inch balls. 

4. Place the balls of dough onto a lined baking sheet, and back into the freezer for another 30 minutes. 

Repeat this step until all the dough is used. 

5. After 30 minutes from the balls of dough from the freezer and preheat the oven to 350° F. 

6. Pour the powdered sugar into a small bowl, then take each ball of dough and roll it in the powdered 

sugar until fully coated. 

7. Place the balls of dough back on cookie sheet and bake in the oven, for 10-12 minutes. 

8. Remove the cookies from the oven and allow them to rest on the baking sheet for 5 minutes. 

9. After 5 minutes put the cookies to a cooling rack. 

 
Tips 
Chill the dough. This is the hardest step because most people do not want to wait, but it happens to be the most 

important step. Chilling the dough will help avoid the cookies from spreading, and gives that crackly look on 

top.  You can chill the dough in the refrigerator overnight for up to 3 days. 

This dough is wet: Do not be attempted to add more flour! 

Remove cookies out of the oven right when the center is soft but not fully baked. This will give the best texture. 

 

 


