
1 1/2 cups plus 1 tbsp. all-purpose flour
1 1/4 tsp. ground ginger
1 tsp. cinnamon
1/4 tsp. ground clove
1/4 tsp. nutmeg
1 tbsp. quality cocoa powder
1/2 cup vegan butter 
1/2 cup brown sugar
1/4 cup molasses (found in the baking aisle)
1 tsp. baking soda, dissolved in 1 1/2 tsp. very hot water
1/4 cup sugar, placed in a small bowl for rolling cookie balls 

Whisk together the flour, ginger, cinnamon, cloves, nutmeg, and cocoa in a small bowl and set aside.
Beat the butter and brown sugar together. 
Add the molasses and mix well with the butter/brown sugar mix. 
Add half of the flour mixture to the mix.  Then, add the baking soda mixture and combine well. 
Add the rest of the flour mixture and mix all ingredients to form a dough. 
Cover the bowl with wrap and chill in the refrigerator for at least 1 hour. 
When ready to bake, preheat the oven to 325 F.
Spoon dough into 1 1/2-inch balls, then roll each ball in the sugar and place on a greased cookie sheet.
Bake 13 to 15 minutes until surfaces start to crack slightly.
Store extra cookies in an airtight container and they will last for up to 2 weeks.

Vegan Wines partnered with CJS Vineyards to create this selection from the Finger Lakes, NY!  
In celebration, raise a glass and enjoy a treat that compliments the red fruit and chocolate notes 

in this Vegan Wines original selection. 
 

Prep tips:  Have all the ingredients measured and ready to go.  Prep the baking soda.  
The dough will need to be chilled for at least 1 hour before baking. 

 
Ingredients:   Makes about 18 cookies

 
Instructions:

SPICED CHOCOLATE COOKIES 

PLANT-BASED PAIRING:  2018 VEGAN WINES HAZEL CHAMBOURCIN
Grape Varietals:  100% Chambourcin 

Black cherry, red fruit, and chocolate notes. Savory and classic with soft smooth tannins. 
 Chambourcin is known as a food friendly wine.  The possibilities are endlesss:  tomato-based

pasta dishes, grilled meatless burgers, mushrooms, dark chocolate, warming spices like nutmeg,
cinnamon, and clove.

 
R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  

https://www.thespruceeats.com/is-margarine-vegan-3376907
https://www.thespruceeats.com/is-margarine-vegan-3376907

