
Chewy Chia Ginger
Crackle Cookies
With their sparkling coating and warm ginger flavor, these cookies are perfect for 
a winter-time treat! The cookies turn out puffy with crackle surfaces, as well as 
plenty of spicy flavor. The granulated sugar crackle-coating is optional too, for if 
you want something that's less sweet. 
They're quick and easy to make too, perfect for a busy season. 

Dry Ingredients
2 cups flour
1 cup sugar
1 and 1/2 tsp ground cinnamon
1 rounded tsp ground ginger
1/2 tsp ground cloves
1 rounded tsp baking soda
1/2 tsp salt
1 small bowl with granulated sugar, for rolling

Wet Ingredients
1/2 cup shortening
4 tbsp MySeeds Gelled Chia Seeds
1 egg
1/4 cup molasses
1 tsp vanilla extract

Cream together the shortening and 1 cup sugar until light 
and fluffy. Next, add the vanilla, molasses and the egg. Mix 
until thoroughly combined, then add the gelled chia seeds. 
In another bowl, combine all dry ingredients and mix well. 
Add the dry ingredients to the wet, and stir until combined.

A soft dough will form. Use a spoon to scoop out dough, and form it into 1 inch balls by hand. Then, 
using the bowl of granulated sugar, roll each portion of dough until coated and set each ball about 1 
inch apart on greased baking sheets. These won't spread much in baking, and should retain their 
round shape.

Bake at 375 for 10 minutes. When done, the cookie surfaces will crackle, and the edges may become 
lightly browned. These can be cooled on a wire rack. Place cookies in a sealed container. This makes 
around 35+ cookies, depending on the size of the balls.

If the dough starts getting too sticky to work with, (such as if it is humid or 
hot in the kitchen at the time) it can be placed in a covered container in 
the refrigerator for 10 minutes to firm it up again.

Tip

Wet ingredients without 
chia seeds are 
smooth...

Once the seeds are 
added, the dough now 
has a texture.


