GIngerbread Cookie Bars

These gingerbread cookie bars are incredible!
All the flavors of gingerbread you love, 1n
cookie bar form! These cookie bars are soft,
chewy and the perfect holiday cookie.


https://thecarefreekitchen.com/gingerbread-cookie-bars/




If you love gingerbread men, gingersnaps, or molasses
cookies, look no further. These cute little cookie bars are
all you need! They are soft and chewy and are slathered in a
delicious cream cheese frosting.

These are always on our holiday baking list, perfect for
Thanksgiving or Christmas or any ‘ol time of the year!






Looking for some other Cookie recipes? Here ya go..

Cadbury Cookie Bars

Gingersnap Cookies

Coconut Chocolate Chip Cookies

Reeses Peanut Butter Cereal Bars

Gingerbread Cookie Bars

These gingerbread cookie bars are incredible! All the flavors
of gingerbread you love, in cookie bar form! These cookie bars
are soft, chewy and the perfect holiday cookie.

Gingerbread Cookie Bars

= 2 cups Sugar

=1 1/2 cups Butter, at room tempreture
= 1/2 cup Molasses

= 2 large Eggs

=4 cups Flour

= 1 Tablespoon Ginger Powder

= 2 teaspoons Cinnamon

= 4 teaspoons Baking Soda

= 1 teaspoons Salt

Cream Cheese Frosting

=1 8 0z Cream Cheese
1/4 cup Butter

1 tsp vanilla

5 cups Powdered Sugar
1-2 Tablespoons Milk


https://thecarefreekitchen.com/cadbury-cookie-bars/
https://thecarefreekitchen.com/gingersnap-cookies/
https://thecarefreekitchen.com/coconut-chocolate-chip-cookies/
https://thecarefreekitchen.com/peanut-butter-cereal-bars/

Gingerbread Cooke Bars

1.

2.

Preheat oven to 350 degrees

Grease a 26" by 18” Cookie sheet

. In an electric mixer, combine sugar and butter and beat

until the butter and sugar is fluffy.

. Add the eggs, one at a time stirring until incorporated.

Add then add the molasses and mix again.

. Combine the dry ingredients, flour, ginger powder,

cinnamon, baking soda, and salt. Mix

. Add the dry ingredients to the wet ingredients and mix

well.

. Spread the gingerbread cookie dough onto a large greased

cookie sheet, 26” by 18”. Try to get the cookie dough
even in all areas of the cookie sheet.

. Bake in a preheated oven at 350 degrees for 18-20

minutes, or until golden brown on the edges.

. Take the cookie bars out of the oven and let them cool.

Cream Cheese Frosting

1.

In a large mixing bowl, combine the cream cheese,
butter, and vanilla. Beat until light and fluffy. Add 5
cups of Powdered sugar and beat until well incorporated.
Slowly add in 1-2 Tablespoons of milk until the frosting
is light and fluffy.

. Spread the cream cheese frosting on the cookie bars. Add

sprinkles if desired. Enjoy!

The Carefree Kitchen Socials:



I'd love to connect with you on social media. Come find me!

Facebook: https://www.facebook.com/thecarefreekitchen/

Instagram : https://www.instagram.com/the carefree kitchen/

Pinterest:
https://www.pinterest.com/thecarefreekitchen/pins/

Pin This for Later!!


https://www.facebook.com/thecarefreekitchen/
https://www.instagram.com/the_carefree_kitchen/
https://www.pinterest.com/thecarefreekitchen/pins/
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