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Ingredients:


1 egg 


1/3 cup apple butter


¼ cup butter, softened 


1 tablespoon molasses�1/2 brown sugar�1/4 cup cane sugar�1 1/2 cup whole wheat flour�1 teaspoon baking powder�1/2 teaspoon baking soda


½ teaspoon salt�











1 teaspoon cinnamon spice


¼ teaspoon nutmeg


¼ teaspoon allspice or  ground cloves�1/2 teaspoon ground ginger�1/2 cup candied ginger, chopped or chips�1/2 cup chopped walnuts, optional





Directions:


Sift together flour, baking powder, baking soda, salt and spices.�Lightly beat egg. Add apple butter, softened butter, molasses and sugars. Mix thoroughly. Add flour mixture and stir until almost combined. Add ginger and walnuts, then continue stirring until just combined.�Bake at 375 F for about 10 minutes, until lightly browned.


Will keep in air tight container for 5 days or frozen up to 1 month.  ( If they last that long )





FOOD FACT: 


Ginger spice comes from the underground rhizome of the ginger plant and can be yellow, white or red in color, depending upon the variety. Historically ginger has been used to relieve gastrointestinal upset.   Recent studies have revealed ginger to be far more effective than Dramamine, (an over-the-counter drug for motion sickness) at reducing symptoms such as dizziness, nausea, vomiting, and cold sweating. This makes ginger a natural choice for women with morning sickness. Especially since OTC drugs cause for nausea cause birth defects. Ginger also contains very potent anti-inflammatory compounds called gingerols; which helps people suffering with arthritis by reducing their pain and improves their range of motion when taken regularly.  Gingerols have also been studied for their ability to destroy ovarian cancer cells and boost immune system power.








