
The recipe for these labels can be found in the Kindle and paperback book 

100 Easy Recipes in Jars by Bonnie Scott 
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Recipe Cards to Attach to Jars: 
 

  

 

 
 

QUART JAR TOP AND MATCHING LABEL 

GINGERBREAD COOKIES 
 
3/4 cup dark molasses  
1/3 cup cold water  
3 tablespoons shortening 
Can of chocolate frosting 
 
Mix together the molasses, water and shortening in a large bowl, 
then add the brown sugar from the top layer in the jar and mix. 
Empty the rest of the jar of cookie mix into the bowl. Stir until 
well blended. Cover and refrigerate for 1 hour or longer.  
 
Preheat oven to 350 degrees. Roll dough to 1/4” thick on a 
lightly floured surface. Cut into shapes with cookie cutter. Line a 
baking sheet with parchment paper or lightly grease. Bake 10 to 
15 minutes. Decorate with icing.  
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