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*For the best quality, use the photo settings on your printer.
*And don’t forget to select “Shrink to Printable Area” in the print options when you are printing the recipe cards.
Otherwise the edges of the cards will be cut off when you print them.

Enjoy!




Ingredients: 1/2 tsp ground
4 ._m.hmu coarse sugar cinnamon
(like _=1rmnamo_ 1/2 cup canola oil

2 cups n.m_.-vcnvoso :o_.:. 1/4 cup molasses

1 tep rnrmnm soda 1/4 cup soy milk
1/4 tsp salt 3/4 cup sugar
21/2 :m. mn.o:un_” ginger | tsp vanilla extraect

Directions:

"Preheat the oven to 350 nmomnmou E H.mmr:..._ grease two cookie sheets. Place the
turbinado sugarina small bowl.

.wﬁ *omo*roa the “-._.o_.:.. wnrmam soda, salt, and spices. Ina separate _.E_.mm mixing
bowl. mix together the oil, molasses, soy milk. sugar. and vanilla.

"Pour the mnm mumnon—.mmu? into the wet and combine well.

“Roll into I-inch balls. flatten into a 1 1/2-inch diameter disk. press the cookie tops
into the turbinado sugar and w_‘n.nm linch apart sugar side upona m.nmvn._.mn—. cookie
sheet.

"Bake 10 to 12 minutes E.os.* ocmnmnrm_w. [et ool on cookie sheets .ﬂo..

3 to D minutes, and ?na&.ﬁ. toa noo_.mam rack.

Wmnm.wo" m._un_.r_.mn_” Omumﬁ. Cookies

Ingredients: 1/2 tsp ground

* *mhﬂu coarse h—.—mﬁ——l ﬂwﬂwnaaoa

:mru _Eﬂrmuﬂmou 1/2 cup canola oil
2 cups nm—‘v:_._uu.-o m_o.:. 1/4 cup molasstes
1tsp baking soda 1/4 eup soy milk
1/4 tsp salt 3/4 cup sugar

21/2tsp ground ginger | tsp vanilla extract

Directions:

"Preheat the oven to 350 nmomnmou E H..mmr:...._ grease two cookie sheets. Place the
turbinado sugar in a small bowl.

.w&.* *omo*ron the m_.o_.:.. m.n.r.mam soda, salt, and spices. Ina separate _.E_.mo mixing
bowl. mix together the oil. molasses, soy milk. sugar. and oanilla.

‘Pour the n_w.m mumnmn—.mmu? into the wet and combine well.

*Roll into 1-inch balls, _. [atten into a 1 1/2-inch diameter disk. press the cookie tops
into the turbinado sugar and w_.n.no linch apart sugar side upona ._uwmm.n.ﬂon—. cookie
sheet.

‘Bake 10 to 12 minutes Eon.* ocmnmarma. [et cool on cookie sheets wo..

3 to D minutes, and ?nn,cqmq toa noo—.mam rack.

Wmnwvo" m._uo._.r_.mn_” Omnmﬁ. Cookies

Ingredients: 1/2 tsp ground

4 thsp coarse sugar cinnamon

(like turbinado) 1/2 cup canola oil
2 cups all-purpose flour  1/4 cup molasses
1tsp baking soda 1/4 eup soy milk
1/4 tsp salt 3/4 cup sugar

21/2 :1 mﬂocuﬂﬁ ginger 1 tsp vanilla extraet

Directions:
“Preheat the oven to 350 nmomnmou E H_mmr:..._ grease two cookie sheets. Place the
turbinado sugar in a small bowl.

.w% *omo:—oa the “-._.ocn.. wnrmam soda, salt, and spices. Ina separate _.E_.mo mixing
bowl. mix together the oil, molasses, soy milk. sugar. and vanilla.

Pour the L.nw mumaon—.mmu? into the wet and combine well.

*Roll into I-inch balls, »._,n.:ma into a 1 1/2-inch diameter disk, press the cookie tops
into the turbinado sugar and w_‘n.nm 1inch apart sugar side up ona m.nmm.n._.on—. cookie
sheet.

"Bake 10 to 12 minutes an.* ocmamnrm_w. [et cool on cookie sheets ho..

3 to D minutes. and ?aa&.ﬁ. toa noo_.mam rack.

Wnnmm.n" m._un_.r_.mn_” Omnmmw Cookies

Ingredients: 1/2 tsp ground

* *Thﬂu coarse h-.—mﬁ—ﬂ- ﬂm”nasoa

C.m_.nu _Eﬂrmuﬂmou 1/2 cup canola oil
2 cups nm—-w:_.vaue :oﬁ. 1/4 cup molasses
1 tsp rormnm soda 1/4 cup soy milk
1/4 tsp salt 3/4 cup sugar

21/2tsp ground ginger | tsp vanilla extract

Directions:
"Preheat the oven to 350 nmomnmou E Hmmr:m grease two cookie sheets. Place the
turbinado sugar ina small bowl.

.m% *omo*won the ‘*._.o_.:.. m.n.rmnm soda, salt, and spices. Ina separate _.E_.mo mixing
bowl. mix together the oil. molasses, soy milk. sugar. and ovanilla.

"Pour the mnm mumnon—.m@u? into the wet and combine well.

“Roll into I-inch balls, flatten into a 1 1/2-inch diameter disk. press the cookie tops
into the turbinado sugar and w_.n.nm linch apart sugar side upona ._uwm.wn.n.on—. cookie
sheet.

"Bake 10 to 12 minutes E.on.* ocmnmnwmc. [et cool on cookie sheets mon.

3 to D minutes. and ?na.&mq toa noo_.mum rack.

Wmnmwo" m._un_._.r_.mn_” Omnmﬁ. Cookies
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